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From  the  Library 


Every  person  who  maliciously 
cuts,  defaces,  breaks  or  injures 
any  book,  map,  chart,  picture, 
engraving,  statue,  coin,  model, 
apparatus,  or  other  work  of  lit- 
erature, art,  mechanics  or  ob- 
ject of  curiosity,  deposited  in 
any  public  library,  gallery, 
museum  or  collection  is  guilty 
of  a  misdemeanor. 

Penal  Code  of  California 
1915,  Section  623 
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The  Sonata       Starting  at  $15,999 
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When  you  build  a  car  with  a  10-year/ 
it  better  be  comfortable. 
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America's  Best  Warranty™*  I  Jrst] 

10-Year/100, 000-Mile  Powertrain  Protein 
5-Year/60, 000-Mile  Bumper-to-Bumper  Covi^ 
5-Year/Unlimited  Miles  24-hr.  Roadside  Assisi  iw 
hyundaiUSA.com 
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car  should  be  a  place  where  you  want  to  be,  not  just  where  you  have  to  be.  And  that's  how  we  designed 
e  Sonata  LX.  Its  standard  comforts,  such  as  the  automatic  temperature  control,  SHIFTRONIC™ 
ansmission  and  smooth  2.7L  V6  engine,  make  it  a  relaxing,  good  ride.  And  when  you  throw  in  a 
-year/1 00,000-mile  warranty,  that's  a  lot  of  good  rides  indeed.  The  Sonata  LX.  ($19,799  as  shown.) 


<S>  HYUnDRI 

Win 


0HHHHHHH 


y 


*m 


,  ■*?&* 


/ 


.> 


/ 


/^ 


/ 


an  build  an  increefible  deck  or  fence  without  the  hassles  of  constant  maintenance.  Introducing  Veranda"  deckini 
jncing  and  lattice,  available  only  at  The  Home  Depot!  Veranda  is  made  to  withstand  both  moisture  and 
UV  rays,  so  it  never  warps,  twists,  splinters  or  rots  the  way  wood  can.  It  just  stays  looking  beautiful,         /^ 
/   VERANDA     year  after  year.  If  you  want  to  spend  your  time  relaxing  on  a  ^Sj 

deck  instead  of  staining,  sealing  and  resealing  it,  you  cc 
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Sunset  s  7th  Annual 

Celebration  W< 

May  15-16, 2004 
10  am  to  5  pm 
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Sunset  Headquarters 

80  Willow  Road 
Menlo  Park,  California 
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Gome  join  the  fun! 

Tour  a  state-of-the-art  prefab  house  and 
fle*'    Sunset's  Ultimate  Entertaining  Deck 

•  Green  building,  product,  and  design  tips 

•  Ideas  for  Outdoor  entertaining, 
furnishings,  and  more! 

Celebrity  chef  cooking  demonstrations 

Sunset  craft  projects 

Garden  &  Test  Kitchen  tours 

Over  100  specialty  exhibitors 

Wine  and  micro-brew  beer  tasting 


General  admission:      $10 

Seniors  (60+):  f" 

Children  (12  &  under):    Free 

Receive  $1  off  general  admission 
with  a  Safeway  Club  Card 

Save  $1  off  general  admission  when 
you  park  at  Sun  Microsystems  and 
take  the  shuttle  to  Celebration 
Weekend — 1601  Willow  Road;  ea^' 
of  Hwy  101 


For  more  information, 
visit  sunset.com/cw 
or  call  800/786-7375 


A  portion  of  the  proceeds  will  benefit  the  Children's  Health  Council 
Thank  you  to  the  City  of  Menlo  Park 
No  pets,  please 
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Fourteen  studies  in  the  last  two  years  have  shown  that  the  Atkins 
lifestyle  may  be  a  better  way  for  Americans  to  achieve  a  healthy  weight. 
Now  there  are  more  than  100  products  available  to  help  make  it  easy 
and  enjoyable,  such  as  Atkins  new  Morning  Start  cereals  and  breakfast 
bars,  each  with  no  more  than  5  grams  of  Net  Carbs  per  serving. 


JOIN  THE  LOWCARB  REVOLUTION 
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ON  OUR  COVER 

El  Capitan  overlooks 
the  Merced  River  in 
Yosemite  Valley,  one 
stop  on  a  once-in-a- 
lifetime  summer  road 
trip  (page  138). 
Photograph  by 
Michael  McQueen/ 
Getty  Images. 
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I  DON'T  GET  IN  MUCH." 


The  265-hp  Acura  MDX  with  electronic  4-wheel  drive.  Take  on  more  than  the  occasional  pothole.  It's  a  breeze 
when  you  have  a  city-escaping  V-6  VTEC  engine.  Not  to  mention  a  Drive-by-Wire  Throttle  System,"  side  curtain  airbags 
and  seating  for  up  to  seven  city  slickers.  The  adventure  begins  at  acura.com  or  call  1-800-To-Acura.     (A)^\dJI^A\ 


S  HAWAIIAN 
VACATION  CAN 

BE  VERY 
REWARDING 

(if  you  have  the  right  card) 


Let  the  Hawaiian  Airlines  Visa®  Card 
take  you  all  the  way  to  Hawai'i  with  up 
to  10,000  bonus  HawaiianMiles  after 
your  first  purchase  and  payment,  up 
to  5,000  anniversary  HawaiianMiles 
each  year  upon  renewal  and  one 
mile  for  every  dollar  spent*  There's 
even  exclusive  travel  discount  offers 
for  cardholders.  If  Hawai'i  is  your 
dream  vacation,  then  this  is  definitely 
your  card. 

"Earn  up  to  100,000  miles  per  calendar  year  with  the 
Platinum  card.  50,000  miles  per  calendar  year  with  the 
Classic  card.  Other  restrictions,  limitations  and 
exclusions  may  apply. 


EXCEPTIONAL  CARD, 
EXCEPTIONAL  REWARDS 
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Enjoyed  pure,  natural  taste 


Boosted  calcium  absorption 


Did  something  good  for 
the  environment 
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Had  enough  yogurt  for  tonight's 
dinner  recipe,  three  kids  snacks 
Sm     and  one  begging  dog 
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THERE'S  MORE  TO  LOVE  IN  EVERY  SPOONF1 

Our  32  oz.  yogurt  keeps  everyone  happy.  It's  the  perfect  size  to  have  on  ha 

for  snacks,  breakfasts,  and  your  family's  favorite  recipes.  Since  our  yogur 

made  with  all  natural  and  organic  ingredients,  you  can  feel  good  about  givi 

it  to  your  family.  And  because  we  donate  10%  of  our  profits  to  environmen 

efforts,  the  earth's  happy  too.  For  healthy  recipe  ideas.visit  Stonyfield.c< 


FROM  THE  EDITOR 


Space  invaders 

Our  garage  is  a  great  mystery  to  me.  I  think  the  clutter 
there  actually  grows  overnight  when  the  door  is  closed. 
One  day  I  can  walk  a  fairly  clear  path  past  the  bikes  and 
the  garbage  cans  to  find  the  rake,  and  the  next  it  seems 
I  have  to  climb  over  junk  I  didn't  even  know  we  owned. 
Organizing  this  space  is  definitely  on  the  list  of  projects 
we  hope  to  tackle  this  summer,  if  only  so  I  can  find  some 
of  the  camping  gear  we'll  need. 

To  me,  the  perfect  garage  is  the  one  that  belongs  to 
the  Cerrito  family  in  San  Jose  (see 
page  112).  It's  featured  in  this  month's 
specially  themed  home  section  cele- 
brating good  design  for  families.  The 
article  touches  on  a  trend  we've  been 
noticing  lately:  the  ultimate  garage 
that's  not  just  for  storage  but  also  for 
entertaining,  making  crafts,  and  work- 
ing out.  If  you  have  a  garage  like  that, 
let  us  know;  we're  gathering  ideas  for 
a  more  in-depth  story. 

Besides  the  garage,  there  are  other 
areas  of  our  house  begging  to  be  reor- 
ganized. Several  stories  in  the  home 
section  deal  with  this  recurring  family 
challenge.  I  know  my  daughters  would 
love  the  homework  center  on  page  114 
with  its  flexible  shelving  system,  and 
I'm  inspired  to  create  a  "concierge  desk"  in  the  kitchen 
like  the  one  on  page  9 1  to  keep  track  of  everyone  and 
their  plans. 

Also  in  this  issue,  you'll  find  news  about  another  trend 
we've  been  watching:  the  popularity  of  lavender  and  sur- 
prising ways  to  use  it.  Long  known  for  its  relaxing  bene- 
fits in  aromatherapy,  it's  also  great  to  use  in  cooking. 
The  lavender  berry  crisp  on  page  159  won  high  praise 
from  all  of  us  lucky  enough  to  taste  it  warm  from  the 
oven.  Other  suggestions  from  our  test  kitchen?  Try  the 
herb  in  a  rub  for  grilled  or  roasted  leg  of  lamb,  or  mix  it 
in  your  shortbread  recipe  or  homemade  ice  cream.  Have 
fun  experimenting. 


'I  think  our 
garage's 
clutter  grows 
overnight" 
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Combine  1  cup  of  cucumber, 

scallions,  parsley,  jalapeno, 

garlic,  salt,  pepper  and  lemon 

juice  in  a  food  processor  and 

pulse  until  well  chopped. 

Add  vegetable  juice  and  yogurt, 

pulse  until  ingredients  are  well 

blended,  while  leaving  some 

texture  to  the  vegetables.  Transfer 

mixture  to  a  large  soup  bowl. 

Add  peppers,  tomatoes 
and  remaining  cup  of  cucumber. 

Stir  well.  Taste  and  season 

with  additional  salt  and  pepper 

if  necessary. 

Serve  chilled  and  topped  with 

a  dollop  of  plain  yogurt  and  fresh 

parsley.  Gazpacho  is  best  if  made 

and  served  the  same  day. 

Yields:  8  servings 

Get  more  delicious  recipes  at 
Stonyfield.com 


INSIDE  SUNSET 


LOOKING  BACK 

May  1943 

"Scrap  materials,  the  end  of 
an  ordinary  box,  scraps  of 
leather  or  canvas,  are  all  you 
need  to  manufacture  a  pair 
of  comfortable,  serviceable 
play  shoes." 

During  World  War  II, 
Sunset  encouraged  readers  to 
make  the  most  of  armchair 
travel  and  to  plant  "victory 
gardens" — and  we  offered 
projects  that  minimized  the 
use  of  scarce  resources. 

In  May  1943,  we  featured 
do-it-yourself  shoes.  Even  by 
today's  tastes,  the  finished 
product  doesn't  look  half- 
bad  (and  who  buys  Birken- 
stocks  for  their  looks, 
anyway?),  and,  more  impor- 
tant, the  notions  of  adaptive 
reuse  and  recycling  are  once 
more  de  rigueur. 

In  honor  of  the  shoes' 
distinctive  tread,  we  dubbed 
them  "Caterpillars,"  and  yet 
again — for  better  or  worse — 
we  provided  readers  with  a 
unique  way  to  leave  their 
mark  on  the  West. 
—ALISON  AVES 

^+  To  read  about  how  to 
make  your  own  shoes,  visit 
www.sunset.com/1943 


Road  trip  tips 

A  travel  writer  plans  a  Grand  Tour 

Sunset  senior  Travel  writer  Lora  Finnegan  was  charged  with 
the  mammoth  task  of  scouting  "California,  Here  You  Come" 
(page  138),  the  fourth  installment  in  our  Grand  Tour  series  of 
once-in-a-lifetime  Western  road  trips.  She  was  perfect  for  the 
job.  Finnegan  has  cov- 
ered the  West  for  us 
for  28  years,  and  she 
has  good  advice  for 
anyone  planning  a  long 
road  trip  with  friends. 
First,  sprinkle  short 
stops  along  the  route, 
each  for  a  different 
activity,  to  keep  the 
interest  level  constant. 
When  you  have  to 
drive  more  than  a  couple  of  hours,  throw  in  some  vigorous 
athletic  activity  at  the  end  to  let  off  a  little  pent-up  energy; 
plus,  as  Finnegan  says,  "you  see  and  hear  more  on  foot  than 
you  do  in  a  car."  You  also  should  learn  to  throw  out  some 
advice  your  parents  taught  you:  "You're  missing  something 
if  you  don't  talk  to  strangers,"  says  Finnegan.  "I  always  chat 
with  waitresses,  bell  persons,  the  guy  behind  the  motel 
desk — they  can  often  tell  you'  where  to  find  the  best  view  or 
the  best  burger — or  better  yet — which  places  to  avoid."  Final- 
ly Finnegan  says  to  organize  your  trip  as  if  you're  writing  a 
good  story:  "It  should  have  a  great  beginning,  an  interesting 
middle — and  a  spectacular  end." 

AT  OUR  HEADQUARTERS 

Celebration  Weekend 

If  you're  visiting  our  annual  Celebration  Weekend  this  month, 
try  to  use  the  same  strategies  you  would  visiting  a  theme  park. 
First,  take  advantage  of  the  free  parking  shuttle  to  make  arrival 

a  breeze.  And  then  don't  get  distract- 
ed by  all  the  great  stuff  on  the  way  in. 
Instead,  head  straight  for  some  of  our 
most  popular  areas  first,  such  as  the 
hands-on  project  booths,  test-kitchen 
tour  sign-up,  or  the  state-of-the-art 
modular  home  and  deck.  You'll  find 
yourself  more  in  control  of  your 
schedule,  and  then  you  can  make 
your  way  back  toward  the  entrance  at 
a  leisurely  pace. 

info:  Sunset's  7th  Annual  Celebration 
Weekend  (10  a.m.-Sp.m.  May  15-16;  $10,  $8  ages  60  and  over, 
ages  12  and  under  free;  www.sunset.com/cw  or  800/786-7375)  # 
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Your  guide 
to  the  West 

■  We  publish  five  regional 
editions  to  provide  local  gar- 
den and  travel  information. 
To  find  out  which  version 
you're  reading,  look  at  the 
table  of  contents.  To  receive 
a  different  edition,  please 
contact  customer  service 
(see  below). 

■  When  offering  garden 
advice,  we  typically  refer  to 
the  32  climate  zones  creat- 
ed for  the  Sunset  Western 
Garden  Book.  They  consider 
factors  such  as  summer 
highs,  winter  lows,  elevation, 
and  rainfall  to  determine 
what  will  grow  where.  Nurs- 
eries often  use  these  zones 
as  well.  To  find  your  zone, 
check  www.sunsef.com  or 
the  Western  Garden  Book. 

■  Our  restaurant  price 
ranges  represent  the  aver- 
age price  of  dinner  entrees 
(unless  we're  recommending 
breakfast  or  lunch).  They're 
not  used  for  establishments 
that  don't  serve  entrees, 
such  as  coffeehouses,  pubs, 
and  ice  cream  shops. 

$:  $10  or  less 
$$.$11-$17 
$$$:  $18-$25 
$$$$:  over  $25 

■  For  offers  from  our 
advertisers  throughout  the 
West,  turn  to  the  Directory 
(page  165). 

GET  IN  TOUCH 

Travel  suggestions:  Send 
them  to  travel@sunset.com 

Visit  us  online:  www.sunset. 
com  (AOL  Keyword:  Sunset). 
To  purchase  gift  subscrip- 
tions, pay  your  bill,  or 
change  your  mailing 
address:  www.sunsef.com/ 
subscriberservices 

TELEPHONE  SERVICES 

Sunset  books:  800/526-5111 

Customer  service  and  sub- 
scriptions: 813/979-6844 

Custom  article  reprints: 
650/324-5778 
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LETTERS  FROM  OUR  READERS 


Lewis  and  Clark's  legacy 


Feedback 
on  our 
fresh  look 

In  the  March  issue,  we 
unveiled  several  new  design 
elements.  Many  of  you  wrote 
to  tell  us  what  you  liked  or 
didn't  like.  Here's  a  sampling. 

Suzanne  Axtell  of  Santa 
Rosa,  California,  liked  our 
new  logo.  "It  gave  me  a  thrill 
when  I  pulled  the  magazine 
out  of  my  mailbox:  The  new 
yet  more  traditional  Sunset 
logo  is  a  strong  visual  con- 
nection to  the  long  history  of 
wonderful  information  your 
publication  has  provided 
over  these  many  years." 

In  a  similar  vein,  Bob 
Decker  of  San  Francisco 
wrote,  "I  am  so  pleased  you 
got  rid  of  that  horrible 
1996-2004  logotype  and 
got  back  one  that  is  more 
appropriate  to  Sunset.  The 
classic,  clean  lines  are  very 
much  now  in  evidence." 

Robert  Wilson  of  Muldrow, 
Oklahoma,  wasn't  happy 
about  another  change.  "Your 
feature  articles  are  no  longer 
the  center  of  attention  but 
have  been  pushed  to  the 
back,  as  though  they  are 
afterthoughts." 

Sofia  McKenzie  of  Poway, 
California,  complimented 
the  new  layout,  saying, 
"I  find  the  magazine  more 
organized,  and  I  like  the 
quick  reads." 


Re:  "Fresh  Eyes  on  the 

West"  (March,  page  128).  I 
enjoyed  your  delightful  piece 
on  Lewis  and  Clark  and  the 
ways  for  modern  explorers 
to  experience  a  "West  that 
can  hit  you  with  the  force 
of  new  love."  How  fortunate 
we  are  to  still  have  some  of 
these  living  landscapes  to 
discover.  I  only  wish  our 
leaders  were  doing  more  to 
make  sure  that  future  gener- 
ations have  the  same  oppor- 
tunity. Many  groups  are 
actively  working  on  protect- 
ing the  wild  places  Lewis 
and  Clark  made  famous. 
Readers  interested  in  learn- 
ing more  about  conserving 
the  region's  natural  beauty 
and  wildlife  can  visit  the 
Sierra  Club's  Wild  America 
Campaign  website  (www. 
sierraclub .  org/lewisandclark) . 

JOHN  OSBORN, 

LEWIS  &  CLARK  COCHAIR, 

SIERRA  CLUB 

SPOKANE 


Your  article  was  wonderful. 
But  I  was  surprised  that  you 
did  not  review  any  of  the 
excellent  Lewis  and  Clark 
plant  books  published 
recently.  A.  Scott  Earle  and 
James  L.  Reveal's  Lewis  and 
Clark  s  Green  World  (Far- 


country  Press,  2003;  $35)  is 
a  beautifully  illustrated,  well- 
written  account  of  the  plants 
described  and  collected  on 
the  expedition. 

INGRID  LUNDIN 
SEATTLE 

EDITOR'S  NOTE:  We  also 

admire  Plants  of  the  Lewis  ir 
Clark  Expedition,  by  H.  Wayne 
Phillips  (Mountain  Press  Pub- 
lishing Company,  2003;  $20). 


Retrieving  a 

recipe  online 

Today  I  went  to  the  farmers' 
market  and  grocery  store 
with  your  March  issue  in 
hand.  I  wanted  to  make  sure 
that  I  bought  all  the  ingredi- 
ents to  make  Lamb  Stew 
with  White  Beans  and  Arti- 
chokes (page  103;  shown 
above).  After  putting  every- 
thing away,  I  noticed  that  I 
must  have  left  the  magazine 
somewhere  in  my  travels. 
This  put  me  in  the  position 
of  having  all  the  ingredients 
but  no  idea  how  to  put  them 
together.  Thank  goodness 
you  have  a  website  where 
I  could  get  the  recipe!  As  I 
write,  the  stew  is  simmering 


on  the  stove  and  smelling 
delicious. 

LINDA  KRASNOW 
PLEASANTON,  CA 

Three  appetizers 
on  one  platter 

The  minute  I  saw  the 

recipes  for  Hot  Sichuan-Style 
Green  Beans,  Soy-Braised 
Mushrooms,  and  Thai-Style 
Cabbage  Slaw  in  the  March 
issue  (page  118),  I  knew 
that  I  wanted  them  all  on 
one  glorious  appetizer  plat- 
ter. I  added  some  asparagus. 
I  took  it  to  a  party,  where  it 
was  a  major  hit. 

ABRA  BENNET 
BAINBRIDGE  ISLAND,  WA 

Red  or  green,  it's  chile 

Holy  guacamole!  I  nearly 
fell  off  my  sofa  when  I  read 
"Chili  Havens  in  Albu- 
querque" (March,  page  42; 
Southwest  edition).  In  New 
Mexico  it  is  chile,  not  chili! 
That  goes  for  the  chile  pep- 
pers in  the  fields  and  the 
chile  recipes  we  prepare 
with  them. 

MARY-CATHERINE  MEEK 
LAKE  ROBERTS,  NM 

editor's  note:  Prompted  by 
several  letters  from  readers  in 
New  Mexico,  we've  reconsid- 
ered our  word  usage.  From 
now  on:  Chile  will  be  used  in 
references  to  hot  peppers 
(both  fresh  peppers  and  dried 
flakes),  the  green  or  red  New 
Mexican  entree,  and  Span- 
ish/Mexican dishes  such  as 
chile  relleno.  Chili  will  be 
used  for  the  beans-and-meat 
stew  and  prepared  blends 
such  as  chili  powder  and 
Asian  chili  sauce. 
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4  kids.  11  grandchildren. 
9  cars.  2  dogs.  3  remodels.  66  vacations. 

1  roof. 

We  call  metal  roofing  "Investment  Grade  Roofing."  Why?  Because,  in  your  lifetime,  a  metal  roof 
save  you  money  and  add  value  to  your  home.  For  starters,  metal  roofing  lasts  for  a  long, 
ong  time.  It  comes  with  a  warranty  of  up  to  50  years — with  low  maintenance  and  no  worries. 
What's  more,  a  metal  roof  stands  up  to  rain,  snow,  high  winds,  hail  and  wildfires.  So  it 
protects  your  home  while  it  adds  value  to  it.  Metal  Roofing  is  also  beautiful,  available 
in  a  wide  range  of  styles  and  colors  that  enhance  the  look  of  any  home.  To  learn  more 
ibout  Investment  Grade  Roofing — or  to  find  a  Metal  Roofing  Alliance  Contractor — visit 
talRoofing.com.  Then,  years  from  now  you  can  brag  about  what  a  great  investment  you  made. 


Visit  www.MetalRooflng.com 


1  u 


LETTERS  FROM  OUR  READERS 


How  does  faux  stone  fare 

in  a  fault  zone? 

Re:  "Sly  Stone,"  March,  page  79.  Much 
of  California  is  earthquake  country. 
I  live  within  miles  of  the  Whittier  fault. 
Older  masonry  and  stone  buildings 
have  a  tendency  to  fall  down  or  suffer 
extensive  damage  during  an  earthquake. 
How  safe  are  faux-stone  veneers  as 
opposed  to  the  use  of  real  stone? 

CHUCK  ROSEN 
YORBA  LINDA,  CA 


editor's  note:  Unlike  a  real  stone  wall, 
faux-stone  veneer  does  not  have  a  struc- 
tural role;  it  is  more  like  icing  on  a  cake. 
The  real  work  of  supporting  a  house  is 
done  by  the  studs  or  concrete  blocks 
hidden  from  view.  Only  one-third  the 
weight  of  real  stone,  stone  veneers  are 
classified  as  an  exterior  finish  called 
"adhered  veneer."  However,  there  is  a 
slim  possibility  that  the  veneer  could 
detach  or  fall  off  in  a  severe  earthquake. 


Protect 
The  Grea 


With  beautiful,  clear  finishes  from  Minwax .    I 

Whether  it's  the  warmth  of  wood  furniture,  the  richness  of  a  wood  floor,  or  the  classic  style  of < 
doors  and  trim,  trust  Minwax '*  to  protect  it  all.  Fast-Drying  Polyurethane  provides  superior  protection 
while  enhancing  wood's  natural  beauty.  Wipe-On  Poly  applies  easily  for  a  rich,  hand-rubbed  look. 

Water-based,  low  odor  Polycrylic    dries  crystal  clear.  And  -       . :  . . 

ilmsman "  Spar  Urethane  guard?  against  moisture 
d  fading  from  sunlight.  So  protect  wood 
ully  with  Minwax    clear  finishes'... and 
our  view  of  the  great  indooVs, 


MINWAX. 


IX.  COFn  ©2004  Minwax  Company-  All  rights  reserved. 


Close  encounters 

with  crested  cactus 

Thanks  to  Abigail  Peterson  for  "Spine 
Tingler"  (Window  on  the  West,  March, 
page  20).  My  best  friend  and  I  found 
this  crested  saguaro  (pictured  above) 
near  Phoenix  15  years  ago.  I've  written 
to  just  about  everyone  to  help  preserve 
it.  I  just  wanted  to  share  this  magnifi- 
cent specimen  with  Sunset. 

GLENN  KLASSEN 
CHANDLER,  AZ 

Three  days  after  receiving  my  March 
issue,  I  received  a  postcard  from  my 
brother  showing,  I  believe,  the  same 
crested  saguaro  pictured  in  the  maga- 
zine. Years  ago,  I  purchased  an  antique 
postcard,  stamped  Jan  5,  1911,  show- 
ing the  same  saguaro.  Your  headline, 
"Spine  Tingler,"  became  even  more  so 
for  me! 

CONNIE  DUNNING 
FOUNTAIN  HILLS,  AZ 

Another  slice  of  pizza 

Thank  you  for  "Pizza  Perfect"  (March, 
page  91)  about  Pyzano's  Pizzeria.  The 
East  Bay  area  is  inundated  with  pizza 
restaurants,  but  Pyzano's  is  our  favorite. 
The  big  chains  just  can't  match  the  taste 
and  quality,  not  to  mention  the  friendly 
atmosphere — and  it  delivers. 

MICHELLE  KELLAR-MURTEY 
CASTRO  VALLEY,  CA 
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Surfin'  U.S.A. 

We  have  resettled  outside  our  beloved 
West  Coast,  but  we  still  read  Sunset  and 
took  our  traditions  with  us.  We  have 
surfing  license  plates— "SURF  CITY1' 
and  "WIPEOUT"— to  remind  us  of  our 
Southern  California  roots.  I'll  bet  odier 
readers  have  taken  traditions  from  the 
West  to  other  parts  of  the  country. 

CRAIG  RAYNSFORD 
McLEAN,  VA 

correction:  In  "Doggy  Digs"  (March, 
page  86),  the  four  2x4  floor  joists  de- 
scribed in  step  2  and  shown  in  the  dia- 
gram should  be  cut  to  35  inches  long, 
not  41  inches.  (Joists  cut  to  41  inches 
will  work,  but  they  would  run  the  width 
of  the  doghouse,  not  the  depth.)  # 

Write  to  Reader  Letters,  Sunset  Magazine, 
80  Willow  Rd.,  Menlo  Park,  CA  94025;  fax  us 
at  650/327-7537;  or  email  readerletters@ 
sunset.com.  Include  your  full  name,  hometown, 
and  daytime  telephone  number. 


ONLINE  NEWS 

Sunset.com 
this  month 

You'll  find  more  recipes, 
projects,  home  designs, 
garden  tips,  and  getaways 
on  our  website. 

Accessing  the  site 

Go  to  Sunset.com  and  follow 
the  instructions  in  the  pop-up 
window. 

■  Subscriber?  Type  in  the 
address  or  subscriber  ID 
number  on  your  mailing  label. 
After  a  quick  check,  you  get 
an  automatic  pass  that  per- 
mits you  to  visit  the  site  as 
long  as  your  subscription 
lasts. 

■  Bought  this  issue  at  a 
newsstand?  Type  in  this 
month's  access  code:  KAYAK 

■  AOL  member?  You  have 
automatic,  unlimited  access. 
Use  AOL  Keyword:  Sunset 


Perfect  pancakes 

Learn  how  to  get  them  right 
every  time,  then  pick  one 
of  six  recipes  (Blue  Corn, 
Lemon-Ricotta,  Cinnamon- 
Hazelnut...)  to  flip  over  this 
weekend,  www.sunset.com/ 
pancakes 

Kitchen  storage 

Whatever  your  needs,  there's 
a  food-storage  system  to  suit 
you.  Ready-made  pantries  are 
available  in  almost  any  size 
and  shape,  from  narrow  cabi- 
nets to  rollout  systems  with 
lazy  susans  and  automated 
shelves  that  move  like  a  Ferris 
wheel.  Do  you  have  a  small, 
underutilized  space  that  can 
be  turned  into  a  pantry?  Here 
are  eight  tips  from  the  experts. 
www.sunset.com/pantry 


Flowering 
bird  feeders 

Top  a  bird  feeder  with  a  canopy 
of  groundcover  for  a  colorful 
alternative  to  the  platform 
design.  Make  the  roof  like  a 
tall-sided  tray  and  top  with  a 
nursery  flat  of  moss,  ivy,  thyme, 
or  small  sedums.  For  fun,  add 
small  flowering  plants.  We  give 
you  three  styles  and  free  plans. 
www.sunset/feeders 


Calling  good  bugs 

Don't  wait  for  pests  to  nibble 
at  your  garden  before  recruit- 
ing an  opposing  army.  The 
right  flowers  invite  beneficial 
ladybugs,  lacewings,  and  other 
pest-eaters  to  your  yard.  Here 
are  eight  ways  to  plant  them. 
www.sunset.com/bugs 


2YR 

•0 

Si 

to 

H 

55 


SONOMA  COUNTY 


Beyond  Words 


ta 


WINDOW  ON  THE  WEST 


Still 
faithful 

PHOTOGRAPH  BY 
LYNN  DONALDSON 

In  1903,  it  was  considered  pretty 
crazy  to  start  construction  of  the  Old 
Faithful  Inn  during  the  winter.  It  was 
so  cold  that  nails  would  sometimes 
shatter  as  carpenters  pounded  them 
in  (workers  learned  to  heat  the  nails 
first).  But  a  masterpiece  in  wood 
and  stone  arose  in  Wyoming's  Yel- 
lowstone National  Park,  one  famed 
for  its  six-story  gabled  roof,  soaring 
great  hall,  and  monumental  stone 
fireplace.  Each  spring,  as  Yellow- 
stone's bears  emerge  from  hiberna- 
tion, the  inn  reawakens  too.  On  May 
7,  it  reopens  with  events  marking  its 
centennial;  the  celebration  continues 
May  8  and  9  with  Heritage  Days. 
But  consider  just  hanging  out  on  the 
inn's  balcony  as  guests  have  done 
for  a  century:  From  here,  every  90 
minutes  or  so,  you'll  get  a  thrilling 
view  of  Old  Faithful  geyser  erupting. 
325  rooms  from  $  75  (open  May 
7 -mid- Oct) .  www. travelyellowstone. 
com  or  307/344-7311.  —  LORA  J. 
FINNEGAN 
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Imagine  the  ultimate  health  and 
beauty  plan  for  your  garden. 
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Jf  ulfilling  your  vision  of  what  a  great  garden  should  be  is  simply  a  matter  of  following  the  proper  plan. 

Plan  on  Supersoil  from  start  to  finish,  and  everything  from  your  beds  to  your  planters  will  be 

healthier  and  more  beautiful  for  it.  With  Supersoil  you  have  five  ready-to-use  soil  choices.  Always  the 

right  mix  for  western  gardens,  each  one  is  meticulously  blended  for  different  gardening  needs. 


® 

Everything  your 

plants  need  for  a 

healthy  start. 


© 
(JS)  Turns  hard  clay  m) 

A  colorful  boost         ground  into  soft,  j\j0  ordjnary 

for  flowering  rich  soil.  mulchi  it  naturally 

Plants-  suppresses  weeds. 


© 


A  water-wise 

blend  for  sod  prep 

and  grass  seed. 


Superso) 

PbttingSoil  f 


WonderBloom 

Flower  Planting  Sou 


Premium 
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al  way  to  keep  weeds  ■ 


Supersoil 

JT  BRAND 


If  it  isn't  Supersoil,  it's  just  plain  dirt. 
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FESTIVAL 


|   -  After  decades  of 

£     JH         [11      decline,  canoe 

J        culture  is  cresting 
again.  The  ultimate  canoe  confab  takes  place  each  May  in  Lahaina, 
Maui,  at  the  International  Festival  of  Canoes.  During  the  two-week 
event,  master  builders  from  seven  nations  each  carve  a  vessel  in 
their  indigenous  style.  Attendees  can  help  christen  the  new  vessels 
at  the  May  29  closing  launch  ceremony.  The  event  also  offers  a  stel- 
I  lar  array  of  Polynesian  music,  dance,  and  chow  as  well  as  indigenous 

Hawaiian  arts.  Free;  9-6  daily  May  15-30.  Front  St.,  Lahaina,  HI; 
;  yfynf.mauicanoefest.com  or  888/310-1117.  —ALEX  SALKEVER 


BEST  OF  THE  WEST 


WHAT'S  NEW 


GEAR 

Yoga  togs 

Seattle-based  outdoor- 
recreation  behemoth  REI  has 
gotten  on  the  yoga  mat,  and 
it's  not  just  posing.  Recogniz- 
ing that  yoga  can  be  as  much 
about  sweating  as  serenity, 
clothing  designers  employ 
stretchy,  moisture-wicking 
polyester  blends  instead  of 
cotton,  which,  while  softer, 
tends  to  cling  and  chill  when 
it  gets  wet.  And  the  gear's 
innovative  styling  is  in  step 
with  the  Far  East  discipline's 
trendy  status. 

Our  favorites:  Wide-leg 
drawstring  capris  that  are  as 
comfy  relaxing  in  savasana 
as  they  are  balancing  in  tree 
pose,  and  a  bra  tank  with 
darts  in  back  that  feels  great 
when  you're  reaching  in 
standing  poses,  www.rei.com 
or  800/426-4840. 
—  KENDRA  SMITH 


Simple, 
tailored, 
mono- 
chromatic 
floral  design! 
are  a  strone 
trend. 


ARRANGEMENT 


Spring  greens 


"There's  something 

about  using  all  green 
flowers  that's  calm- 
ing," says  Los  Angeles  floral  designer  Kimm  Birkicht  of  the  Velvet  Garden  (www. 
thevelvetgarden.com  or  323/852-1766).  For  our  arrangement,  we  put  hydrangeas, 
passion  vine,  cymbidium  orchids,  and  sedums  in  a  water-filled  ceramic  pot.  To 
arrange  the  sedums,  secure  them  to  a  wooden  skewer  with  thin  wire.  (Later,  you 
can  replant  the  sedums;  unwire  them,  let  them  harden  off  for  4-7  days,  then 
place  them  directly  on  the  soil,  where  they'll  take  root.)  —MARY  JO  bowling 


UTENSIL 

Main  squeeze 

Modeled  after  a  traditional  Mexi- 
can design,  these  juicers  make  it 
easy  to  squeeze  citrus  for  cooking 
or  mixing  warm-weather  cocktails. 
The  fruit  goes  in  cut  side  down, 
and  the  handle  gives  you  plenty  of 
leverage  to  extract  all  the  juice, 
turning  the  peel  inside  out  in  the 
process.  Citrus  juicers  are  avail- 
able in  enamel-covered  aluminum. 


in  sizes  and  colors  that  corre- 
spond with  oranges,  lemons,  and 
limes.  Find  citrus  juicers  ($13- 
$17)  at  Crate  and  Barrel  (www. 
crateandbarrel.com  or  800/967- 
6696)  and  Sur  La  Table  (www. 
surlatable.com  or  800/243-0852). 
Orange  margarita.  In  a 

pitcher,  mix  1  'A  cups  orange 
juice,  1  cup  lime  juice,  1  cup 
tequila,  and  '  2  cup  triple  sec. 
Pour  over  ice  in  salt-rimmed  tall 
glasses.  Makes  4.  —CHARITY 
FERREIRA 


26       SUNSET      MAY    2004 


Traction 


Articulation 


Ground  Clearance        Maneuverability 


Water  Fording 
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THE  JEER  TRAIL  RATED"  SYSTEM.  Here  we  go.  Changing  the  world  of  4x4s  yet  again. 

This  time  with  a  series  of  five  grueling  tests  with  one  objective:  to  make  sure  all  Jeep  4x4s 

are  proven  capable  on  some  of  the  toughest  terrain  on  earth.  So  you'll  feel     ONLY  IN  A 

safe,  secure,  and  ready  for  just  about  anything-including  a  new  way  of 

looking  at  4x4s.  To  learn  more  about  the  TRAIL  RATED  Jeep  4x4s  and  their 

impressive  7-year/70,000-mile  Powertrain  Limited  Warranty,*  please  visit  us 

at  jeep.com/trailrated   IF  IT'S  NOT  TRAIL  RATED,  IT'S  NOT  A  JEEP  4x4.        jeep.com 


Jeep 


1111111' 


Jeep  and  Trail  Rated  are  trademarks  of  DaimlerChrysler  Corporation. 

*See  dealer  for  a  copy  of  this  limited  warranty.  Transferable  to  second  owner  with  fee.  A  deductible  applies. 
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EVENT 

Big  deal 

Since  1970,  Binion's  Horse- 
shoe on  Fremont  Street  in 
downtown  Las  Vegas  had 
been  home  to  the  World 
Series  of  Poker,  the  planet's 
most  prestigious — and  rich- 
est— game  of  cards.  But 
early  this  year,  it  almost 
folded  when  U.S.  marshals 
and  IRS  agents  shuttered  the 
legendary  casino.  Happily, 
the  WSOP  was  dealt  a  new 
hand  when  Harrah's  agreed 
to  purchase  the  property  and 
host  the  series,  which  is 
expected  to  distribute  close 
to  $30  million  in  prize  money 
this  year;  last  year's  winner, 
the  aptly  named  Chris  Mon- 
eymaker, turned  a  $40  entry 
fee  into  $2.5  million.  You 
can  try  to  win  $10,000  by 
playing  Texas  Hold  'Em  in 
one  of  the  WSOP's  Super 
Satellites  on  May  21 .  Or  just 
show  up  between  May  22 
and  28  and  watch  the  finals 
for  free. 

For  hotel  information,  visit 
www.harrahs.com  or  call 
800/427-7247.  For  WSOP 
information,  call  877/367- 
9767.  —BEN  MARKS 
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Redefining 
"farm-fresh' 
Diners  and 
farmers  com 
together  in 
Oregon  and 
California. 


Farm  dinners 


Green  orbs  of  lettuce  brighten 
the  dark  loam  fields  stretching 
west  to  California's  State  1 .  A 
strip  of  ocean  is  just  visible  in  the  coastal  mist.  And  smack  in  the  middle  of  the 
farm  is  a  linen-covered  banquet  table  with  formal  place  settings  for  100.  Not  your 
typical  restaurant  decor — but  you  can't  beat  the  ambience. 

Featuring  local,  organic  ingredients,  the  dinner  is  one  of  a  dozen  offered  from 
now  through  fall  at  Northern  California  farms  by  a  five-year-old  program  called 
Outstanding  in  the  Field  (wiozu.outstandinginthefield.com).  It's  the  brainchild  of  Jim 
Denevan  of  Gabriella  Cafe  in  Santa  Cruz,  California,  a  chef  who  hopes  to  recon- 
nect gourmet  diners  with  the  farmers  who  feed  them. 

It's  such  a  good  idea  diat  others  have  followed  suit,  including  Portland-based 
Plate  and  Pitchfork  (www.plateandpitchfork.com)  and  Sand  Rock  Farm  B&B  in 
Aptos,  California  (www.sandrockfarm.com/d-wine.html).  Call  it  outdoor  dining  with 
a  fresh  twist.  Dinners  from  $60  per  person.  —LISA  TAGGART 
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VOUR    PURCHASE    OF    $75.00    OR    MORE 

Use  offer  code  WRL4420  when  placing  your  order.  If  ordering 'online,  please  enter 
the  offer  code  at  checkout.  One  offer  per  order,  please;  may  not  becpmbined  with  ;i  ny 
other  offer  or  applied  to  the  purchase  of  a  gift  card.  Offer  expires  July  31,  2004. 
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BEST  OF  THE  WEST 


WHAT'S  NEW 


ATTRACTION 

Atlantis  rises 

Is  it  a  roller  coaster?  A  boat 
ride?  A  marine-mammal 
exhibit?  A  78-foot-tall  aquat- 
ic elevator?  The  new  Journey 
to  Atlantis  ride  at  SeaWorld 
San  Diego  strives  to  be  all 
these  and  more  as  it  surges 
and  splashes  into  operation 
Memorial  Day  weekend. 
Thrill  seekers  will  appreciate 
the  wild,  60-foot  plunges  off 
a  pair  of  domed  opalescent 
towers,  and  so  will  anyone 
who  loves  sea  life:  Zippy, 
diminutive  black-and-white 
Commerson's  dolphins  greet 
riders  from  a  viewing  area  at 
the  end  of  the  ride.  General 
admission  $47,  $38  ages 
3-9,  ages  2  and  under  free. 
SeaWorld  Dr.  exit  off  1-5,  San 
Diego;  www.seaworld.com  or 
800/380-3203.  —PETER 
JENSEN 


a  Sweet  roses 

Rosas  Tropicales: 
bonbons  with 
soft,  tropical-fruit 
caramel  centers. 
Box  of  1 6, 
$22.50.  Chuao 
Chocolatier 
( www.  chuao 
chocolatier. 
com  or  8881 
635-1444) 


Salt  caramels 

Dark  chocolate- 
covered  gray-salt 
caramels  and 
milk  chocolate- 
covered  smoked- 
salt  caramels. 
6.75  oz.  (15 
pieces),  $20. 
Fran's  Chocolates 
(www.frans 
chocolates.com  or 
800/422-3726) 


Chocolate 
diamonds  ▼ 

Soft  dark  choco- 
late covered  in 
white  or  dark 
chocolate.  4  oz. 
box,  $15.  Cabaret 
Dessert  Choco- 
lates (www.cabaret 
chocolates.com  or 
866/992-2226) 


i 


■*  Chocolate 
almonds 

Dark  chocolate- 
covered  almonds 
8oz.,  $14. 
Xocoatl  (www. 
chocolatecartel. 
com  or  505/751- 
7549) 


Dipped  fruit 

Crunchy,  Key 
lime-flavored 
pear  slices,  coat- 
ed with  dark 
chocolate.  4  oz., 
$18.  Recchiuti 
Confections 
(www.recchiuf/ 
confections, 
com  or  800/ 
500-3396) 


•*  Gelee  centers 

Signature  choco- 
lates with  ganache 
and  fruit  gelee  fill- 
ings. In  36-piece 
assortment,  $43. 
Thomas  Haas 
Fine  Chocolates 
(www.  thomashaas. 
com  or  604/904- 
7479) 


We  all  used  to  do  it:  run  down  to  the 
nearest  drugstore  on  Mother's  Day  to  pre- 
sent Mom  ceremoniously  with  a  box 
of...  stale  candy.  (Then,  to  add  insult  to  injury,  we'd  eat  half  of  it  ourselves.)  Those  days  are 
over.  Artisan  chocolatiers  probably  outnumber  independent  drugstores  now,  and  they're 
making  top-quality,  gorgeous  candy.  From  crunchy  slices  of  pear  coated  in  dark  chocolate  to 
soft  milk  chocolate  caramels  with  a  sprinkling  of  smoked  salt,  these  are  gifts  you  can  be 
proud  of.  Just  don't  try  to  wheedle  them  out  of  Mom  anymore,  and  don't  kid  yourself:  She 
always  saw  right  through  that  trick.  —KATE  WASHINGTON 


TREND 


Chocolate  art 
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£2003  Trex  Company.  Inc.  All  rights  reserved.  TREX,  the  THEX  logo,  and  The  DECK  ol  a  Lifetime'  are  federally  registered  trademarks  of  Trex  Company.  Inc. ,  Winchester,  Virgmi 


irex.  Because  a  deck  should  be 
the  place  time  forever  stands  still, 


So  what  il  the  neighbors  might  he  watching.  The  music  s  right.  The  place  ieels  magical,  like  a  ballroom  built  lor  two. 
AH  enchanting  curves  ana  pure,  natural  colors  gliding  by  underloot.  Instead  ol  hours  spent  on  upkeep,  Trex  decking 
and  railing  is  made  to  give  you  a  liletime  ol  moments  like  this.  Easy  to  care  lor.  Beautilully  enduring.  For  enjoyment 
the  years  cant  take  away.  The  extraordinary  Trex  deck.  Call  1-800BUYTREX  ext.  292  or  visit  WWW.irex.COIH. 
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Play  off  leash. 
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Great  potatoes.     Tasty  destinations. 
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Good  eats 
by  the  sea 

On  the  Oregon  coast,  savor 
fish  and  chips,  haute  cuisine, 
and  everything  in  between 

BY  BONNIE  HENDERSON 
PHOTOGRAPHS  BY  PAUL  CARTER 


When  Blackfish  Cafe  chef-owner  Rob  Pounding 
needs  huckleberries  to  sauce  a  duck  breast  for  his 
Lincoln  City,  Oregon,  restaurant,  he  knows  exacdy 
where  to  go.  "It's  on  the  Salmon  River,  in  an  old  trail- 
er park,"  he  says.  "We  call  it  the  Secret  Spot."  Chef- 
owner  Rick  Jackson  of  Chives  Oceanfront  Dining  in 
Gold  Beach,  stays  closely  attuned  to  the  wild  harvest 
unfolding  in  the  forest  up  the  road.  "When  the 
berries  are  coming  out  or  the  mushrooms  are  pop- 
ping," he  says,  "my  menu  instandy  alters." 

The  same  goes  for  Jesse  Otero,  chef  de  cuisine  of 
Bay  House  in  Lincoln  City.  "I  can  get  salmon  that's 
less  than  10  hours  out  of  the  water  because  it  comes 
from  the  dock  to  my  backdoor,"  he  says.  His  summer 
menus  start  taking  shape  in  winter,  when  he  peruses 
seed  catalogs  with  local  organic  farmers.  ^36 


Jim  Iverson 
cooks  fresh- 
caught  Dun- 
geness  crab 
right  outside 
his  Lighthouse 
Deli  &  Fish 
Co.,  eliciting 
hungry  stares. 
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Starting  at  $20,995*  >•  7-year  or  70,000-mile  Powertrain  Limited  Warrantyt  included  >  For  more  about  available  ^iM7|^f[J  seating  ai 


THE  ALL-NEW  CHRYSLER  TOWN  &  COUNTRY 


Can  inspiration  make  the  minivan  amazing  again?  Yes.  Cc|e 

seats  fold  into  the  floor,  giving  you  tons  of 

With  exclusive  Stow  'n  Go  se 


*Starting  at  price  for  short  wheelbase  model.  Price  of  long  wheelbase  model,  as  shown,  $35,750.  MSRP  excludes  tax.  fSee  dealer  for  a  copy  of  this  limited 


irtual  test-drive,  visit  CHRYSLER.COM/TOWNCOUNTRY,  or  call  1.800.CHRYSLER 


INSPIRATION  COMES  STANDARD 


) 


;e  a  mountain  of  stuff  disappear?  Yes.  And  can  two  rows  of 

8  one  minute  and  room  for  seven  the  next? 

g  and  storage -amazingly,  yes. 


>le  to  second  owner  with  fee.  A  deductible  applies.  tOnly  on  long  wheelbose  models. 


TRAVEL 


DINING 


What  to 
order,  what 
to  eat 

Whether  you  order  seafood 
off  a  restaurant  menu  or 
shop  at  a  fish  market  and 
grill  it  yourself,  here  are 
some  of  your  best  choices. 

■  Albacore  tuna.  The  alba- 
core  tend  to  show  up  in  mid- 
June,  sticking  around  until 
early  October.  "We  have  a 
really  good  grade  of  alba- 
core tuna  off  Oregon,"  says 
Jim  Iverson,  owner  of  Light- 
house Deli  &  Fish  Co.  of 
South  Beach. 

H  Dungeness  crab.  Available 
December  through  mid- 
August. 

■  Halibut.  Sporadic,  quota- 
dependent  seasonal  open- 
ings off  the  Oregon  coast 
give  local  fishermen  a  shot  at 
halibut  on  and  off  through- 
out the  summer,  though 
most  of  the  fish  hails  from 
Alaska.  "Salmon  and  halibut 
are  probably  neck  and  neck 
at  our  market,"  Cindy  Beck- 
man  of  Ecola  Seafoods  in 
Cannon  Beach,  Oregon,  says 
of  her  company's  fish  sales. 
Her  husband,  Jay,  catches 
most  of  what  they  sell. 

■  Oregon  pink  bay  shrimp. 

These  small,  flavorful  shrimp 
are  available  from  April 
through  October. 

H  Oysters  and  clams.  Oys- 
ters are  widely  raised  in  Ore- 
gon bays  and  available 
year-round.  Most  steamer 
clams  come  from  the  bays 
and  coasts  off  Oregon  and 
Washington. 

■  Wild  Chinook  salmon. 

It's  troll-caught  right  off 
the  coast  and  available 
mid-March  through  mid- 
December. 
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There's  never  been  a  shortage  of 
restaurants  on  the  Oregon  coast,  most 
of  which  cater  to  tourists  with  menus 
heavy  on  chowder,  burgers,  and  surf 
and  turf.  But  a  new  wave  of  chefs  is 
changing  the  dining  experience,  apply- 
ing city-honed  culinary  skills  to  the 
coast's  bounty  of  seasonal,  locally  pro- 
cured ingredients  from  river  and  sea, 
forest  and  small  farm. 

At  a  small  but  growing  collection  of 
restaurants,  the  crab  cakes  might  come 
with  a  cornichon  aioli  and  zesty  carrot 
and  napa  cabbage  slaw;  the  wild  salmon 
is  sometimes  basted  with  fennel-lime 
butter  or  wrapped  in  shiitake-garlic 
spaetzle  and  red  Swiss  chard.  But  even 
the  best  of  the  lot  never  forget  they're 
on  the  Oregon  coast. 

True  to  the  setting 

At  these  coastal  restaurants,  the  wait- 
ers might  be  wearing  ties  and  the 
tables  could  be  draped  with  linen,  but 
customers  are  still  welcome  in  shorts 
and  flip-flops.  It's  a  phenomenon 
around  which  Pounding  has  shaped 
his  cafe,  saying  that,  to  be  successful, 
restaurants  on  the  Oregon  coast  need 
to  be  three  in  one.  "One,  for  people 
coming  in  off  the  beach  with  sand  still 
between  their  toes;  they  want  fish  and 


chips,"  he  says.  Two,  a  place  for 
gussied-up  resort  vacationers  who 
want  something  a  little  more  sophisti- 
cated. And  three,  an  everyday  family 
restaurant — call  it  a  bistro — where  you 
can  have  a  bowl  of  pasta  and  a  rela- 
tively inexpensive  piece  of  grilled  fish. 

Otero,  of  high-end  Bay  House,  feels 
there's  still  a  dearth  of  really  good 
medium-priced  food  on  the  Oregon 
coast.  "Now  it's  mosdy  the  $3  bowl  of 
clam  chowder  or  the  $100  bill  at  the 
Bay  House,"  he  says.  What  the  coast 
needs,  he  adds,  is  more  medium-priced 
places  with  interesting,  well-prepared 
meals. 

Not  that  there's  anything  wrong 
with  clam  chowder  or  fish  and  chips, 
Pounding  says;  there's  always  a  place 
on  his  menu  for  beach  food.  "Fish  and 
chips  are  a  big  deal  for  us,"  he  explains. 
"When  we  opened,  we  took  three  or 
four  months  to  develop  the  recipe.  It's 
a  combination  of  an  English  beer  batter 
and  a  Japanese  tempura.  We  make  a 
real  remoulade,  we  don't  serve  a  bot- 
tled tartar  sauce,  and  our  own  cocktail 
sauce  is  made  with  fresh  tomatoes. 

"All  those  things  people  dismiss  as 
junky  American  food — when  they're 
done  right,  they're  superb,"  Pounding 
says.  »-38 


Jesse  Oterc 
bases  the  B  ' 
House  men] 
on  the  catctl 
of  the  day.  .1 
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'hatever  it  is  you're  looking  for  in  a  hotel,  find  it  at  Expedia  From  the  everyday  to  the  out  of  this  world,  Expedia 
fers  you  great  low  rates,  photos,  amenity  lists  and  more.  So  you  can  find  the  hotel  that's  right  for  you. 


Expedia.com 

Don't  just  travel.  Travel  Right: 


can  also  find  us  under  Travel  on  msrf*  &2003  Expei 
inrf  the  MSN  logo  me  ejthei  registered  lindemoiks  01  licclemmks  of  Microsoft  corp 


TRAVEL 


DINING 


Fine  coastal 
dining 

Here  are  our  favorite  places  for 
a  special-occasion  dinner  with 
plenty  of  local  flavor  (restaurants 
are  listed  from  north  to  south). 

CANNON  BEACH 

O  The  Stephanie  Inn.  There's  no 
ocean  view  at  this  sumptuous  inn's 
dining  room,  but  the  four-course 
prix  fixe  meals  are  riveting  enough. 
The  menu  changes  nightly.  $$$$; 
dinner  daily,  reservations  required. 
2740  S.  Pacific  St.;  www. 
stephanie-inn.com,  800/633- 
3466,  or  503/436-2221. 

LINCOLN  CITY 

O  Blackfish  Cafe.  Original  art 
hangs  on  painted  concrete  walls, 
and  the  menu  ranges  from  com- 
plex marriages  of  local  ingredi- 
ents, such  as  local  pork  with 
house-made  applesauce,  to  simple 
beach-food  favorites,  like  rockfish 
and  chips.  $$;  closed  Tue  through 
May,  then  lunch  and  dinner  daily. 
2733  N.W.  U.S.  101;  www.black 
fishcafe.com  or  54 1 1996- 1 007. 

©  Bay  House.  As  close  to  perfect 
as  any  Oregon  coast  restaurant, 
from  the  drop-dead  view  of  Siletz 
Bay  to  the  sophisticated  menu: 
pan-seared  scallops  with  Oregon 
Chardonnay  clam  sauce,  or  rack 
of  lamb  flavored  with  cumin,  cin- 
namon, and  Cabernet.  The  wine 
list  is  outstanding.  $$$;  closed 
Mon-Tue  through  mid-May,  then 


dinner  daily  and  brunch  Sun.  59  /  / 
S.W.  U.S.  101;  www.bayhouse 
restaurant.com  or  541/996-3222. 

NEAR  BANOON 

O  The  Gallery  Restaurant  at 
Bandon  Dunes.  The  setting  is 
excuse  enough  to  dine  here: 
Huge,  west-facing  windows  show- 
case the  sunset  over  the  golf 
course  at  this  world-class  resort. 
Enjoy  Pacific  Northwest-style 
steak  and  seafood;  beach  fare 
includes  crispy  fried  local  oysters 
with  homemade  tartar  sauce. 
$$$;  breakfast,  lunch,  and  dinner 
daily.  57744  Round  Lake  Dr.; 
www.bandondunesgolf.com,  888/ 
345-6008,  or  541/347-4380. 

GOLD  BEACH 

O  Chives  Oceanfront  Dining. 

Two  years  ago.  Chives  was  re- 
located from  Brookings  to  a 
gracious  ranch-style  house  over- 
looking the  ocean  and  the  dunes 
at  Gold  Beach.  The  standard 
menu  offers  more  than  a  dozen 
appetizers,  from  pear  and  chevre 
(goat  cheese)  salad  to  local  shi- 
itake mushrooms  with  Madeira 
cream  sauce,  and  entrees  like 
beef  fillet  with  Yukon  potatoes 
and  roasted  garlic.  Additional 
daily  offerings  are  geared  toward 
the  current  catch  and  the  chef's 
whim.  $$$;  dinner  Wed-Sun. 
29212  U.S.  101;  www.chives.net 
or  541/247-41 21. 


Beach  food 
favorites 

If  it's  chowder  or  fish  and  chips 
you're  after,  you  can't  go  wrong 
at  any  of  these  eateries  (listed 
from  north  to  south). 

SEASIDE 

O  Norma's  Ocean  Diner.  The 

baconless  chowder  is  good — thick 
with  potatoes  and  clams — and  the 
fish  and  chips  are  even  better; 
choose  the  lightly  breaded  option, 
which  lets  the  fish's  flavor  shine. 
$$;  lunch  and  dinner  daily.  20  N. 
Columbia  St.;  503/738-4331. 

PACIFIC  CITY 

O  Pelican  Pub  &  Brewery.  Enjoy 
the  light,  fresh,  sweet  homemade 
clam  chowder  as  well  as  grand 
views  of  the  ocean  and  Cape 
Kiwanda.  $;  breakfast,  lunch,  and 
dinner  daily.  33 1 80  Cape  Kiwanda 
Dr.;  www.pelicanbrewery.com  or 
503/965-7007. 

NEWPORT 

O  Quimby's  Restaurant.  Stellar 
clam  chowder  and  unsurpassed 
fish  and  chips  served  with  a  spicy 
coleslaw  and  homemade  tartar 
sauce.  $$;  lunch  daily,  dinner 
Mon-Sat,  breakfast  Sat-Sun.  740 
W.  0//Ve  St.;  www.quimbys 
restaurant.com  or  541/265-9919. 

SOUTH  BEACH 

O  Lighthouse  Deli  &  Fish  Co.  Your 
choice  of  more  than  a  dozen  fresh 
fish  and  shellfish  options,  cooked 
fast  in  a  light  tempura  batter.  $; 
breakfast,  lunch,  and  dinner  daily. 
3640  S.W.  U.S.  101;  www.light 
housedeli.com  or  541/867-6800. 

GOLD  BEACH 

©  Indian  Creek  Cafe.  The  clam 
chowder  at  this  family-friendly, 
burger-and-fries  cafe  V2  mile  off 
U.S.  101  deserves  its  cook-off 
award.  It's  made  only  on  Fridays, 
but  there  are  often  leftovers  on 
weekends.  $;  breakfast  and  lunch 
daily.  94682  Jerry's  Flat  Rd.; 
541/247-0680. 

HARBOR 

©  Great  American  Smokehouse. 

The  fish  and  chips  are  crunchy 
and  fresh,  and  the  decor  is  mar- 
itime kitsch.  $$;  lunch  daily,  din- 
ner Thu-Mon.  15657  U.S.  101  S.; 
541/469-6903. 


Astoria*     - 

Seaside  *© 
Cannon  Beocht  ©(£) 
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© 
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Great  coastal 
picnic  spots 

We  list  the  best  picnic  sites  on  the  I 
Oregon  coast  from  north  to  south. 
All  offer  plenty  of  picnic  tables, 
beach  access,  ocean  or  coastal 
forest  views,  and  rest  rooms. 
For  more  information,  visit  www. 
oregonstateparks.org  or  call 
800/55/  -6949. 

©  Ecola  State  Park,  near 
Cannon  Beach.  $3  day-use  fee. 

©  Oswald  West  State  Park, 

near  Manzanita.  Free. 

©  Cape  Lookout  State  Park, 

near  Netarts.  $3  day-use  fee. 

©  Fogarty  Creek  State 
Recreation  Area,  Depoe  Bay.  $3 
day-use  fee. 

©  Yaquina  Bay  State  Recreation 
Site,  Newport.  Free. 

©  Ona  Beach  State  Park,  near 
Newport.  Free. 

©  Heceta  Head  Lighthouse  State 
Scenic  Viewpoint,  near  Florence. 
$3  day-use  fee. 

©  Humbug  Mountain  State  Park, 

near  Port  Orford.  Free. 

©  Whaleshead  Beach  Picnic  Area 
in  Samuel  H.  Boardman  State 
Scenic  Corridor,  near  Brookings. 

Free.  # 
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Come  visit  California — one  of  the 

greatest  cultural  destinations  in  the 

United  States.  With  more  theaters, 

museums,  galleries,  artists,  ethnic 

neighborhoods,  festivals  and 

heritage  sites  than  any  other  state, 

California's  cultural  contributions 

surpass  those  of  most  nations! 


This  insider's  guide,  developed  by 

some  of  California's  most  prominent 

cultural  leaders,  focuses  on  just  one 

remarkable  aspect  of  California's 

rich  diversity — Asian  and  Pacific 

Islander  heritage. 

East  met  West  in  California  even 

before  it  was  a  state.  Today,  Asian 

Pacific  culture  is  an  integral  part  of 

California's  varied  complexion.  The 

largest  Chinatown  outside  of  Asia 

and  the  country's  three  last 

remaining  Japantowns  of  any  size 

are  in  California.  The  largest  Asian 

art  collection  in  the  western  world 

also  resides  in  this  extraordinary 
destination. 

The  California  Cultural  Tourism 

Coalition  invites  you  to  experience  a 

world  of  worlds  right  here  in  the 

Golden  State. 


Caroline  Beteta 

Executive  Director 
California  Travel  &  Tourism  Commission 


Pre-WWII   Immigrants 
at  Angel  Island 


In  California,  currents  converge  and  cut  new  streams.  Asian  Pacific  sensibilities 
permeate  California's  landscape  from  one  end  to  the  other,  in  its  major  cities — 
San  Francisco,  Sacramento,  Los  Angeles,  San 
Diego — its  rural  outposts,  and  even  the  Silicon  Valley. 

CALIFORNIA'S    STATE    PARKS 

The  traditions  of  Californians  of  Asian  and  Pacific 

Islander  descent  are  remembered  and  shared 

throughout  California  State  Parks'  monuments,  historic 

parks,  museums  and  visitors  centers.  The  centerpiece 

of  the  China  Camp  State  Historic  Park  is  China 

Camp,  the  oldest  (1880s)  and  last  Chinese  fishing 

village  on  San  Francisco  Bay.  A  small  cluster  of 

preserved  buildings  remains  from  the  Chinese  shrimp- 
fishing  village.  Tour  historic  structures  and  an 
interpretive  display  to  get  a  feeling  for  life  in  the  20 
to  30  fishing  villages  that  once  flourished  in  the  San 
Francisco  Bay  Area. 

Also  located  in  San  Francisco  Bay,  Angel  Island 
State  Park's  Immigration  Station  was  the  first  stop 
for  immigrants  crossing  the  Pacific.  Between  1910 
and  1940,  hundreds  of  thousands  of  immigrants 
from  China,  India,  Japan  and  Korea  were  stationed, 

quarantined,  questioned  and  processed  at  this  historical  site.  Echoes  of  their  journeys 

and  trials  are  recorded  on  the  walls. 

Built  in  1863  to  serve  a  community  of  10,000  Chinese,  the  Oroville  Chinese  Temple 

and  Garden  in  Oroville  is  listed  on  the  National  Register  of  Historic  Places  and  as  a 

California  Historical  Landmark.  A  self-guiding  tour 

includes  three  chapels  for  the  religions  of  Taoism, 

Confucianism  and  Buddhism.  See  extensive  tapestries, 

costumes  and  treasured  puppets  of  the  Chinese  Opera 

Theatre.  Enjoy  tea  in  the  garden  in  May. 


Angel  Island  today 


Weaverville  Joss  House 


The  oldest  continuously  used  Chinese  temple  in 
California,  the  1875  Weaverville  Joss  House  State 

Historic  Park  offers  a  fascinating  glimpse  into  Chinese 

traditions  and  the  role 

the  Chinese  played  in  settling  the  West.  For  some, 
this  Taoist  temple  is  still  a  place  of  worship.  Explore 
its  richly  furnished  interior,  which  features  images  of 
deities  and  traditional  "spirit  screens." 


Robert  Barrett 

Chair 

California  Cultural  Tourism  Coalition 


Chinese  Performing  Artists 
of  America,  San  Jose 


SAN    JOSE 

San  Jose  is  home  to  over  25  major  Asian 
communities,  including  one  of  the  largest 
Vietnamese  communities  outside  of  Vietnam,  and 
one  of  three  remaining  original  Japantowns  in  the 

U.S.  Here,  you'll  find  nightclubs,  festivals  and  museums.  The  Japanese  American 

Museum  offers  walking  tours  of  the  district. 

HANFQRD 

An  herb  shop,  a  Chinese  school  and  a  gambling  house  were  once  part  of  Hanford's 
tiny  bustling  community.  Now,  the  historic  Taoist  Temple  in  Hanford  includes  a 
well-preserved  temple,  museum  and  gift  shop.  At  Hanford's  Ruth  and  Sherman  Lee 
Institute  for  Japanese  Art,  view  Japanese  paintings,  sculpture  and  decorative  arts. 


This  guide  was  developed  by  the  California  Cultural  Tourism  Coalition,  which  consists  of  the  California  Travel  &  Tourism  Commission;  the  California  Arts  Council;  California 
State  Parks;  the  Convention  &  Visitors  Bureaus  of  San  Francisco,  Los  Angeles,  San  Diego  and  Sacramento;  the  Sacramento  Metropolitan  Arts  Commission;  City  of  San  Diego 
Commission  for  Arts  &  Culture;  San  Francisco  Grants  for  the  Arts;  and  the  Los  Angeles  County  Arts  Commission.  Produced  by  Cooperative  Publishing  &  Marketing:  Graphic 
Designer,  Maximillian  Mark  Medina;  Writer,  Angeline  Vogl. 


THE  LAST  SAMURAI  is  a  MASTERPIECE." 


Clay  Smith,  ACCESS  HOLLYWOOD 


TOM    CRuf%E 

Last  Samurai 
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2-DISC  SPECIAL  EDITION  FEATURING: 

•  Action-packed  deleted  scenes  •  8  spellbinding  behind-the-scenes  documentaries 

•  Exclusive  interview  with  Tom  Cruise  •  Commentary  by  director  Edward  Zwick 

•  From  Soldier  to  Samurai:  The  Weapons 

•  Exclusive  DVD-ROM  content  •  And  much  more! 


BUY  IT  MAY  4  ON  DVD! 
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San   Diego   Chinese 
Historical  Museum 


Nowhere  does  nature  live 
in  harmony  with  man  bet- 
ter than  it  does  in  San 
Diego,  where  sun-kissed  sandy 
beaches  and  balmy  ocean  breezes 
are  matched  by  a  colorful  blend  of 
cultures.  Contributions  of  its  Asian 
and  Pacific  Islander  residents 
abound  in  San  Diego,  including 
Cho-Liang  Lin,  artistic  director  of  the  La  Jolla  Music 
Society's  world-famous  La  Jolla  SummerFest;  and  Jahja 
Ling,  artistic  director  of  the  San  Diego  Symphony. 

The  Asian  Pacific  Thematic  Historic  District,  overlapping 
downtown's  Gaslamp  Quarter,  has  Asian  shops,  restau- 
rants and  museums.  Stop 
by  the  Horton  Grand 
Hotel  to  view  the  Asian 
Pacific  Historic  Exhibition 
that  details  Asian  Pacific 
contributions  to  San  Diego. 
The  San  Diego  Chinese 
Historical  Museum,  a  for- 
mer Chinese  mission, 
offers  walking  tours  and 
exhibits  ranging  from  Chinese  opera  costumes  to  chil- 
dren's hats.  Browse  the  fresh  local  produce  at 
the  Third  Avenue  Farmers  Market  and 
Asian  Bazaar. 

In  beautiful  Balboa  Park,  visit 
the  Japanese  Friendship 
Garden's  koi  pond  and  exhibit 
house  for  demonstrations  on 
aspects  of  Japanese  culture,  including  bon- 
sai, origami,  tea  ceremony,  and  cooking.  At 
the  Mingei  International  Museum  of  World  Folk  Art, 
every  comer  of  the  world  is  represented, 
but  of  particular  interest  is  the  Mingei's 
extensive  permanent  collec- 
^Sh        tion  of  art  created  by 

Japanese  craftsmen.  The 
San  Diego  Museum  of  Art 
also  boasts  an  extensive  per- 
manent Asian  collection.  While 
you're  at  the  park,  visit  Mei 
Sheng,  San  Diego  Zoo's  7- 
month-old  panda.  Nearby,  at  the 
Hsi-Fang  Monastic  Temple,  you 
can  sample  sacred  teas  at  the 
Wellspring  Teahouse,  pay  homage 
to  your  ancestors,  and  browse  for  enlightening  fare  at 
Buddha's  Light  Bookstore. 

Throughout  San  Diego,  find  a  delicious  array  of  dining 
choices,  from  tiny  storefronts  to  grand  Hong  Kong-style 
restaurants.  Saffron  Chicken,  on  India  Street,  is  a  top 


www.SanDiegoArtAndSol.com 

a  r  t + 5  ((O))  L 

*  www.ci.San-Diego.ca.us/arts-culture 


choice  with  locals  for  spicy  Thai  grilled  chicken,  and 
Lotus  Thai  in  Hillcrest  offers  home-style  Thai  cooking. 
On  Convoy  Street,  Seoul  Barbecue  serves  such  delec- 
table classics  as  short  ribs  and  Korean  barbecue;  Phuong 
Trang's  menu  lists  no  less  than  248  Vietnamese  appetiz- 
ers, soups,  noodle  dishes  and  main  courses  (trying  to 
choose  is  half  the  fun!);  and  Jasmine  Seafood 


V 


Chinese  New 
Year  Dragon 


DDNT  MISS: 

*  The  Philippine-American  Society  and  Cultural  Arts  Troupe 

(PASACAT)  preserves  Asian  Pacific  culture  through  dance 
performances  throughout  the  year  (1). 

*  The  third  annual  Asian  Pacific  Islander  American  Festival 
celebrates  Asian  Pacific  Islander  Heritage  Month  with  music, 
dance,  performances  and  food,  in  Balboa  Park  on  May  8-9. 

*  In  June,  the  Philippine  Library  and  Museum  hosts  Fiesta 
Filipiana,  to  celebrate  Philippine  Independence  Day  with 
food,  crafts  and  music. 

•k  The  Samahan  American  Performing  Arts  and  Education 
Center  presents  traditional  and  contemporary  Filipino 
performing  arts  and  produces  the  annual  Philippine  Cultural 
Arts  Festival  in  Balboa  Park  August  7-8. 

*  The  Pacific  Islander's  Festival  on  September  25-26  offers  a 
weekend  of  Polynesian  celebration  (2). 

*  The  diversity  of  the  Asian  community  is  represented  October 
13-14  at  the  San  Diego  Asian  Film  Festival. 


Restaurant's  celebrated  Chinese  fare  ranges  from  sweet- 
and-sour  pork  to  an  exotic  stew  of  shark's  fin,  crabmeat 
and  fish  maws.  Up  the  coast,  in  La 
Jolla,  Roppongi's  chef,  Stephan 
Window,  presents  Asian  fusion  fare — a 
blend  of  Eastern  and  Western  flavors. 


Roppongi 


In  El  Cajon,  Asia  Business  Center 

houses  an  extraordinary  coUection  of 
shops,  restaurants  and  businesses. 
Find  great  collectibles  at  Fortune  City 
Bargain  Center,  try  Vietnamese  coffee  at  Nhu'y 
Vietnamese  Restaurant,  buy  steamed  sweet-pork  buns  at 
the  Chinese  Bakery,  and  shop  for  exotic  spices  and  Asian 
ingredients  at  Vin  Hung  Market. 

Visit  www.SanDiegoArtAndSol.com  for  everything  you  need  to  know 
about  what  Travelocity.com  refers  to  as  the  nation's  "newest  cultural 
mecca."  Links  to  over  500  arts  and  cultural  groups;  hundreds  of  arts 
events;  cultural  itineraries  (visit  East  Meets  West);  and  exciting  new 
travel  packages. 


www.CulrureCalifornia.com 
www.SanDiego.org 
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ibrant  and  exotic,  LA's  Chinese,  Japanese, 
Korean  and  Southeast  Asian  neighborhoods  buzz 
,  with  cultural  sights,  sounds  and  scents.  Asian  immi- 
j    grants,  past  and  present,  have  brought  a  bounty  of  riches 
that  has  changed  forever  the  texture  of  LA. 


Hat  from 
the  Chines 
American 
Museum 


LA's  first  Chinese  established  a 
community  in  the  1860s.  By  the 
1930s,  Chinatown  was  forced  to 
make  way  for  Union  Station.  Today,  the 
new  Chinese  American  Museum  is 
housed  within  the  oldest  surviving 
Chinese  buildings  located  in  El  Pueblo 
Monument,  the  city's  "birthplace"  in 
downtown  LA.  For  a  historic  overview,  visit 
Chinatown  Heritage  and  Visitors  Center. 


DON 

-k  The  Los  Angeles  County  Museum  of  Art  houses  stunning 
collections  from  Southeast  Asia,  China,  Korea  and  India;  its 
Pavilion  of  Japanese  Art  is  devoted  solely  to  Japanese  art. 

*  Designed  to  look  like  a  grand  Chinese  palace,  the  Pacific 
Asia  Museum  in  Pasadena  specializes  in  Asian  and 
Pacific  Rim  arts. 

■*-  Pasadena's  Norton  Simon  Museum  is  home  to  perhaps  the 
most  important  Southeast  Asian  art  collection  in  the  U.S. 

*  The  UCLA  Fowler  Museum  of  Cultural  History  (1)  explores 
Asian  art  and  culture. 

*  UCLA's  serene  Hannah  Carter  Japanese  Garden  and  The 
Huntington  Library,  Art  Collections,  and  Botanical  Gardens 

in  San  Marino  provide  a  sense  of  Asian  calm  in  a  bustling  city. 

*  Celebrate  Samoan  culture  at  the  annual  summer  Tafesilafa'i 
Festival  in  Long  Beach. 

*  East  West  Players  (2),  the  nation's  premier  Asian  American 
theater  troupe,  gives  voice  to  the  Asian  Pacific  American 
experience  at  the  David  Henry  Hwang  Theater. 


Explore  the  bustling  shops 

and  restaurants  of 

Chinatown's  Central  Plaza. 

For  sweets,  head  for 

Phoenix  Bakery,  the  oldest 

bakery  in  Chinatown.  Be 

sure  to  stop  at  Empress 

Pavilion  for  dim  sum — a 

variety  of  traditional  Chinese  steamed  and  fried 

dumplings.  Fine  Chinese  imports  are  featured  at  Jin 

Hing  Co.  and  Magic  Dragon  Art  Gallery,  and  at  Saigon 


www.CultureCalifornia.com 


Chinatown 


Plaza  and  Dynasty  Center,  you'll  find  Southeast  Asian- 
style  bazaars.  Don't  miss  Wing  Hop  Fung  Ginseng  and 
China  Products  Center  for  herbs,  teas,  arts  and  crafts — 
and  even  an  acupuncturist. 

Just  blocks  away,  the  gleaming  contemporary 
Japanese  American  National  Museum  in  Little 
Tokyo  hosts  cultural  exhibits  and  theater  produc- 
jjL.  tions.  At  the  Japanese  American  Cultural  and 
.\    Community  Center,  enjoy  a  plaza  created  by 
'    Isamu  Noguchi,  and  Doizaki  Gallery,  which 

displays  traditional  and  contemporary  Japanese 
.,    art.  The  two-level  Japanese  garden  at  the  New 
Otani  Hotel 
and  Gardens  is 
well  worth  a  visit, 
as  is  the  impressive 
Kinokuniya  bookstore 
nearby.  For  possibly  the 
best  view  of  LA  at  night, 
head  for  Yamashiro 
Restaurant  in 
Hollywood  Hills. 

Trendy  nightclubs, 
thriving  businesses  and 
ancient  traditions  blend 
together  in  Koreatown. 
The  Korean  Cultural 
Center  and  the  Korean 
American  Museum 
honor  immigrants 
through  cultural  events 

and  exhibits.  At  Koreatown  Plaza,  boutiques  feature  all 
things  Korean,  from  stationery  and  baked  goods  to  cos- 
metics and  music.  For  classic  dining  try  Chosun  Galbee 
or  enjoy  a  soothing  Korean  tea  ceremony  at  Hwa  Sun  Ji. 

In  Hollywood's  Thai  Town,  Palms  Thai  Restaurant  com- 
bines Thai  cuisine  with  an  impressive  Thai  Elvis  imper- 
sonator. For  a  more  intimate  setting,  visit  Ruen  Pair 
Restaurant  or  Kruang  Tedd  Restaurant  for  karaoke. 
Sanam  Luang  Cafe  is  the  spot  for  a  late-night  bowl  of 
Thai  shrimp  soup.  In  this  neighborhood  you'll  find  shops 
with  everything  from  Thai  books  to  colorful 
Thai  silks,  ceramics  and  crafts. 


Japanese  American   National 
Museum  (top),  Yamashiro 
Restaurant 


Monterey  Park,  east  of  downtown  LA,  is  the 
first  suburban  Chinatown  in  North  America 
and  has  the  highest  concentration  of  Asians 
of  any  U.S.  city.  Take  a  ieng  shui  lesson  or  dine 
at  some  of  the  best  Chinese  restaurants. 

For  additional  visitor  information  about  LA,  go  to 
www.VisitLANow.com.  For  a  complete  cultural  calendar 
and  information  on  how  to  get  to  cultural  destinations 
on  public  transportation,  go  to  www.ExperienceLA.com. 
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Chinatown 


Gateway  to  America  for  many  and  home  to  the 
largest  Chinatown  outside  of  Asia,  San  Francisco 
is  a  prism  of  cultures,  many  of  them  Eastern. 
Around  every  corner  discover  a  new  world.  Grand  muse- 
ums and  traditional  neigborhoods  live  in  harmony  with 
gleaming  skyscrapers.  Begin 
your  visit  by  walking  through 
Chinatown's  "Dragon's  Gate." 

To  get  acquainted  with  this 
charming  district,  packed  with 
shops  crammed  with  trinkets 
to  fine  antiques,  family-style 
noodle  bars,  elegant  Chinese 
restaurants,  art  galleries  and 
museums,  take  a  docent-con- 
ducted  walking  tour  sponsored 
by  the  Chinese  Culture 
Center.  The  "Historic  Walk" 
stops  at  the  Chinese  Historical 
Society  of  America  for  an 
overview  of  the  Chinese  immi- 
gration story,  and  the  popular  "Culinary  Walk"  includes 
fish  shops,  a  fortune  cookie  factory,  Chinese  grocery  and 
herb  shops,  then  culminates  with  a  dim  sum  luncheon. 

San  Francisco's  Chinese  New  Year  celebration  is  the 
largest  celebration  of  its  kind  outside  of  Asia.  It  follows 
the  lunar  calendar  so  dates  vary  from  year  to  year,  but  it's 
always  a  lively  experience  that  ends  with  a  parade  filled 
with  floats  and  colorful  costumes,  bands,  acrobats, 
firecrackers  and  lion  dances.  The  finale  is  a  201-foot 
dragon  that  seems  to  dance  in  the  air.  San  Francisco's 

Vietnamese  com- 
munity also  cele- 
brates the  lunar 
New  Year,  known 
as  Tet,  with  a 

solemn  but 
uplifting  fes- 
tival in  the 
Tenderloin 
District. 
Families 
pay  respect 
to  ancestors, 

red  envelopes  with  new  dollar  bills  are  given  to  children 
and,  at  the  stroke  of  midnight,  firecrackers  are  set  off  to 
welcome  the  New  Year.  It's  a  time  of  joy  and  hope  in  a 
bright  new  future. 

The  heart  of  Japantown — or  Nihonmachi — is  Japan 
Center,  a  five-acre  complex  of  hotels,  shops,  theaters, 
sushi  bars  and  restaurants  at  Post  and  Buchanan  Streets. 
It  is  crowned  by  a  five-tiered  pagoda,  a  symbol  of  eternal 
peace.  You  can  find  everything  Japanese  from  embroi- 
dered kimonos  to  tea  ceremony  utensils.  More  than 


Asian    ART    MUSEUM 


SanFRANCisco 

Convention  81  Visitors  Bureau 


www.SFArts.org 


12,000  San  Franciscans  of  Japanese  descent  make  their 
home  here.  On  two  weekends  in  April,  immerse  yourself 
in  the  excitement  of  the  colorful  Cherry  Blossom  Festival 
with  its  taiko  drumming,  martial  arts,  food  and  music. 
The  Asian  Art  Museum,  in  its  new  home  in  the  former 
Main  Library,  a  1917  Beaux  Arts-style  building,  houses 
one  of  the  largest  Asian  art  collections  in  the  Western 
world,  spanning  6,000  years  of  Asian  history. 


DON'T   MISS: 

*  The  Asian  Pacific  Islander  Cultural  Center  offers 
photography,  film,  music  and  dance;  its  special  Asian  Festival 
runs  through  May. 

■*■  Mid-May,  the  Minsok  Festival  and  Symposium  celebrates 
Korean  culture  and  heritage. 

*  June  12-13  brings  the  Fiesta  Filipina  to  Civic  Center  Plaza. 
-A-  Explore  the  cultural  contributions  of  the  Pacific  Rim  at  the 

Pacific  Heritage  Museum.  "Symbolism  and  Hidden 
Meanings  in  Chinese  Art"  runs  through  August  28. 

*  Japantown  celebrates  its  annual  Summer  Festival  and  Obon 
Odori  July  24-25. 

*  San  Francisco's  weather  in  August  can  be  glorious — a  great 
time  to  enjoy  the  Aloha  Festival  at  the  Presidio  on  the  7th 
and  8th,  and  the  Nihonmachi  Street  Fair  (1)  in  Japantown  on 
the  14th  and  15th. 

•k  On  September  18-19,  join  the  Chinese  community  for  the 

traditional  Autumn  Moon  Festival,  complete  with  lion 

dancers  (2)  and  firecrackers. 
■*•  The  San  Francisco  Asian  American  Film  Festival,  held  each 

March,  is  the  largest  festival  dedicated  to  Asian  American 

and  Asian  cinema  in  North  America. 


Representing  cultures 
throughout  Asia,  the  muse- 
um also  offers  events  from 
traditional  Chinese  lion 
dances  to  Mongolian  butter 
sculpting.  Upcoming  exhibi- 
tions include  Chinese  land- 
scapes and  the  art  of  the 
geisha.  In  Golden  Gate  Park, 
a  lush  green  space  in  the 
midst  of  the  city,  you'll  find 
one  of  the  West's  most  charming  Japanese  Tea  Gardens. 
Stop  in  at  the  teahouse  for  green  tea  and  cookies. 

For  more  information  on  San  Francisco's  treasure  of  cultural  experi- 
ences, visit  www.SFArts.org. 
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exploring  the  Golden  State  in     and  fun  activities  selected  by 
season  of  THE  BEST  ;  the  expert  travel  Editors  of 
~1NIA  television  Sunset  magazine.  Af 

ding  reality  TV         show,  visit  the  web 


ene* 


with  an  upbeat  magazine  style  TBOC.TV  to  get  even  rtipre  in- 
format  delivers  a  fast-paced      depth  information  on  loeation 


travel  show  that's  enter 
nd  informative. 


ing  and  opportunities  for  gi 
travel  deals. 


for  the  new  season  of  THE  BEST  OF  CALIFORNIA. 
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T'hey  called  California  Gum  San,  "Gold  Mountain,' 
and  like  many  Forty-Niners,  hundreds  of  Chinese 
came  to  the  Sacramento  area  in  the  mid- 1800s  in 
search  of  riches.  After  the  gold 
ran  out,  many  stayed  to  work 
as  merchants,  cooks,  farmers  or 
laborers,  helping  to  build  the 
Transcontinental  Railroad  and 
reclaiming  delta  land,  in  spite 
of  prejudice  and  restrictive 
regulations,  Chinese  thrived. 
Learn  about  the  early  Chinese 
at  the  Discovery  Museum 
History  Center,  which  unveils 
its  newest  exhibit,  "The 
Chinese  in  the  Gold  Rush,"  this  fall.  Locke,  built  in  1915 
just  south  of  Sacramento,  is  the  only  town  in  America 
built  exclusively  by  the  Chinese.  Today  the  town  is  a 
living  historical  monument.  A  walking  tour  takes  you 
through  Locke's  historic  main  street,  lined  with 
quaint  wood-framed  buildings,  to  the  Dai 
Loy  Museum. 


Asian   Pacific  Rim 
Street  F"est 


Sacramento's  small  but  vital  Japantown 
in  the  west  end  never  recovered 
following  World  War  II,  when 
Californians  of  Japanese  descent  were 
forced  out  of  their  homes  and 
businesses.  While  about  half  of  the 
residents  returned,  redevelopment 
Chinese  new  year    by  the  city  made  it  impossible  to 
celebrate  rebuild.  However,  a  strong  sense  of 

Japanese  American  heritage  survives  here,  in  the  annual 
Japanese  Food  and  Cultural  Bazaar  on  August  14-15, 
which  has  been  sponsored  by 
the  Sacramento  Buddhist 
Church  since  1947. 

With  approximately  19  per  cent 

of  Sacramento  residents  of 

Asian  or  Pacific  Islander 

heritage,  you're  sure  to  find 

festivities  celebrating  just  about 

every  Asian  culture  throughout 

the  year,  from  Chinese  New 

Year  to  the  Hmong  New  Year, 

an  annual  festival  that  marks  the  end  of  harvest  and 

beginning  of  the  new  year.  The  Asian  Pacific  Rim  Street 

Fest  on  May  23  is  a  lively  cultural  collaboration  of  many 

Asian  organizations:  Hmong,  Korean,  Chinese  and 

Philippine. 

For  an  enriching  nightlife  treat,  catch  a  play  written  by 
such  prominent  Asian  playwrights  as  David  Henry 
Hwang  at  InterACT,  a  local  theater  company  that 
enlightens  the  community  with  performances  exploring 
issues  and  stories  about  Asian  Americans. 


Hmong  Cultural  Arts 


ct*> 


Try  an  authentic  traditional  or  Asian  Fusion  meal  at  one 
of  Sacramento's  many  Asian  restaurants.  The  Fat  Family 
has  been  in  the  restaurant  business  for  over  50  years,  and 
its  Sacramento  restaurants, 
including  the  original,  Frank 
Fat's,  owe  their  popularity  as 
much  to  their  distinctive  decor  as 
to  their  traditional  and 
contemporary  Chinese  cooking. 


If  it's  Japanese  food  you  crave, 

Mikuni  Japanese  Restaurant  & 

Sushi  Bar  boasts  the  region's 

largest  sushi  bar.  Nishiki  Sushi 

offers  live  seafood  and  an  elegant 

setting;  Taka's  Sushi  specializes 

in  California  style;  and  Zen  Toro, 

traditional  dishes  with  regional  influences.  Specializing 

in  Thai  cuisine,  Amarin  Thai  Cuisine  offers  tasty  and 

healthy  vegetarian  meals  and  Thai  Basil  is  known  for  its 


California  Fat's 


** 


DON'T   MISS: 

•k  On  May  8,  taste  lomi  lomi  Salmon  and  other  Polynesian 
delectables  at  an  authentic  Hawaiian  Luau  at  Placer  County 
Fair  Grounds,  presented  by  Hui  O'Hawaii  (1),  an  organization 
that  preserves  Polynesian  culture  through  song  and  dance. 

*  May  30,  Punjabi  Am  Fest  &  Sikh  Parade,  Yuba-Sutter  Fair. 
-At  Sacramento  Taiko  Dan  will  perform  both  traditional  and 

contemporary  styles  of  Japanese  taiko  (literally  "big  drum")  at 
the  Sacramento  Community  Center  Theater  on  August  21  (2). 

*  On  Labor  Day  Weekend  in  Old  Sacramento,  the  Gold  Rush 
Days  Celebration  will  feature  a  special  Ethnic  Village,  with 
exhibits  representing  the  early  contributions  of  many  ethnic 
pioneer  groups,  including  Asian  and  Pacific  Islanders. 

*  View  Hmong  Cultural  Arts  exhibits  at  events  year-round. 

*  Members  of  the  Vietnamese  International  Poetry  Society 
read  poetry  at  poetry  festivals,  accompanied  by  live  music, 
year-roynd. 


fresh  mint,  spice  and  lime  flavors.  For  East  Indian 
cuisine,  visit  Mother  India.  And  for  Vietnamese  food, 
Andy  Nguyen's  vegetarian  dishes  or  trendy  Lemon 
Grass,  whose  chef,  Mai  Pham  has  also  published 
Pleasures  of  the  Vietnamese  Table. 

To  find  contacts  for  these  events  and  places,  and  more  about 
Sacramento's  rich  culture,  visit  www.DiscoverGold.org  and 
www.SacCulture.com. 


try 


www.SacCulture.com 
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Sunset  2004  Southern  California 
and  Southwest  Idea  Houses 


VALENCIA,  CALIFORNIA 

Sunset  Magazine's  2004  Idea  House,  located 
in  a  new  custom-home  community  in  upscale 
Valencia,  California  (www.valencia.com), 
promises  to  be  a  true  embodiment  of 
Southern  California  living  at  its  best!  Our 
goal  is  to  take  the  rich  history  of  a  Spanish 
hacienda-style  home  and  modernize  it  with 
the  latest  building  products  and  finishes.  Our 
Valencia  Idea  House  looks  to  California's 
architectural  past  for  inspiration  while  still 
maintaining  a  thoroughly  modern  house  on 
a  quiet  cul-de-sac. 


OPEN  HOUSE  TOURS 

August-October  2004 


VERRADO,  ARIZONA 

Sunset  Magazine  is  very  excited  to  present  a 
2004  Southwest  Idea  House,  in  conjunction 
with  the  launch  of  the  new  Verrado  community, 
located  west  of  Phoenix  (www.verrado.com). 
Nestled  on  a  lot  bordering  the  clubhouse  of 
Arizona's  newest  world-class  golf  course,  this 
Idea  House  takes  the  basic  forms  of  a  country 
farmhouse  and  reinterprets  them  for  today's 
desert  lifestyle. 


OPEN  HOUSE  TOURS 

September-November  2004 


i  or  i 


or  updates  and  additional  information  please  v«sit  www.sunset.com  or  call  (800)  786-7375. 
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THINGS  TO  DO  IN  NORTHERN  CALIFORNIA 


Lavish 
lupine 

Find  purple  mountain 
majesty  along 
Bay  Area  trails 


BY  LORA  J.  FINNEGAN 
PHOTOGRAPH  BY  DAVID  BOWMAN 


Grassy  hills  blazing  purple  with  lupine  are  a  glorious  sign  of 
spring  here.  About  200  species  of  lupines  grow  in  all  kinds  of 
habitats.  The  species  isn't  particular  about  soil,  but  it  likes  good 
drainage,  which  is  why  lupine  is  so  often  found  splashed  across 
hillsides. 

You  can  revel  in  the  display  by  hiking  in  Marin's  Mt.  Tamalpais 
State  Park,  where  lupine  abounds  around  the  Coastal  Trail.  Or 
take  a  tour  of  tiny  Antioch  Dunes  National  Wildlife  Refuge, 
where  four  kinds  of  lupine  are  found.  (Though  the  refuge  is  typi- 
cally closed  to  the  public,  it's  open  for  one  guided  tour  this 
month.)  In  the  South  Bay,  the  wild  hillsides  of  Henry  W.  Coe 
State  Park  hold  dozens  of  secret  stashes. 
info:  To  find  lupine  in  Mt.  Tamalpais  State  Park,  hike  about 
4  miles  one  way  on  the  Matt  Davis  and  Coastal  Trails  from  Pan- 
toll  Ranger  Station  ($4 per  car;  801  State  1,  Mill  Valley;  www.parks. 
ca.gov  or  415/388-2070)  to  Laurel  Dell  Fire  Road.  In  Antioch 
Dunes  National  Wildlife  Refuge,  sign  up  for  a  free  tour  on  May  8 
(Fulton  Shipyard  Rd.  north  of  Wilbur  Ave,  Antioch;  http://desjbay.jws.gov/ 
tuieline/dispatches.htm  or  510/521-9624).  In  Henry  W.  Coe  State 
Park  ($4  per  car;  off  U.S.  101  and  E.  Dunne  Ave.,  Morgan  Hill; 
wurw.coepark.org  or  408/779-2728),  hike  the  S'^-mile  round-trip 
Corral  Trail/Manzanita  Point  Rd./Springs  Trail  loop.  K* 


The  hills 
around  Mt. 
Tamalpais's 
Coastal  Trail 
explode  with 
purple  lupine 
this  month. 
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two  tickets  to  Asia:  $4,200 


tour  guide:  $35  a  day 


! 


going  out  into  the  world  (now  that  your  kids  have  done  the  same):  priceless 


there  are  some  things  money  can't  buy.  for  everything  else  there's  MasterCard.*' 


MasterCard 
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THINGS  TO  DO  IN  NORTHERN  CALIFORNIA 


Mangiamo 
in  Sausalito 

Spend  an  evening  dining  in  Marin 
County's  prettiest  port  town 

Anyone  craving  a  quick  dose  of  the  Italian  Riv- 
iera would  do  well  to  visit  Sausalito,  especially 
now  that  you  can  dine  at  Poggio,  on  the  ground 
floor  of  the  historic  Casa  Madrona  Hotel  &.  Spa. 
Poggio  loosely  translates  from  Italian  as  "special 
hillside  place,"  which  is  just  what  owner  Larry 
Mindel — the  man  behind  the 
success  of  II  Fornaio — considers 
Sausalito,  his  hometown  of  33 
years.  "I  wanted  people  to  feel 
comfortable  here,  as  if  they  were 
at  home,"  Mindel  says. 

It's  hard  not  to  feel  comfort- 
able among  Poggio's  rich,  Florentine-style  trap- 
pings, which  include  curvy  mohair  banquettes, 
hand-cut  Italian  terra-cotta  tiles,  and  mahogany 
paneling.  And  it's  even  harder  once  you  taste 
die  rustic  northern  Italian  fare:  pizzas  from 
a  wood-burning  oven,  meats  and  seafood  off  a 
rotisserie  grill,  and  pastas  made  with  herbs  and 
vegetables  grown  in  an  organic  garden  just  up 
the  hill.  —AMY  McCONNELL 


A  tabla 

Poggio  ($$$; 
breakfast,  lunch, 
and  dinner  daily; 
777  Bridgeway, 
Sausalito;  415/ 
332-7771) 


FIVE  GREAT.. 


Winery  gardens 


FULTON 

Kendall-Jackson 
Wine  Center. 

Taste  and  smell  your 
way  through  2  acres 
of  organically  grown 
herbs,  vegetables, 
and  fruit  on  tours 
designed  to  enhance 
your  appreciation  of 
wine.  Or  explore  the 
wine  sensory  garden 
and  vegetable  test 
garden  on  your  own. 
Free.  5007  Fulton 
Rd.;  707/571-7500. 


GLEN  ELLEN 

Benziger  Family 
Winery.  One  of  a 

handful  of  certified 
biodynamic  (self- 
sustaining)  wineries 
in  California.  A  45- 
minute  tram  tour 
($10)  explains  the 
relationship  between 
vines,  soil,  and  bene- 
ficial insects;  wine 
tasting  included  in 
tour  fee.  1 883 
London  Ranch  Rd.; 
888/490-2739. 


HEALDSBURG 

Ferrari-Carano 
Vineyards  and 

Winery.  Five  acres 
of  beautifully  mani- 
cured public  gardens 
contain  more  than 
2,000  species  of 
annuals,  conifers, 
deciduous  trees,  and 
flowering  shrubs. 
Walk  over  the  foot- 
bridge to  explore  the 
rose  garden.  Free. 
8761  Dry  Creek  Rd.; 
800/831-0381. 


NAPA 

The  Hess  Collec- 
tion Winery.  The 

garden  is  every  bit 
as  artful  as  the  art 
gallery  inside  the 
three-story  building 
on  Mt.  Veeder. 
Admire  beds  of 
perennials  and  grass- 
es, water  lilies  in  a 
reflecting  pool,  and 
a  wisteria-covered 
pergola.  Free.  441 1 
Redwood  Rd.; 
877/707-4377. 


SANTA  ROSA 

Matanzas  Creek 
Winery.  The  fruits 

of  a  working  lavendei 
field  find  their  way 
into  the  sachets  and 
other  estate-made 
products  sold  in  the 
tasting  room.  Five 
other  gardens  on  the 
grounds  are  equally 
worthy  of  a  visit. 
Free.  6097  Bennett 
Valley  Rd.;  800/590- 
6464.  —  DAV ID  C. 
BECKER 
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THINGS  TO  DO  IN  NORTHERN  CALIFORNIA 


Maria  Madrid 
and  her 
helpers  at 
the  Santa  Fe 
Trading 
Company 
factory. 


Wrap  artist 

These  tortillas  are  all  in  the  family 


Little  Joaquin  Davis  dives  into  the  flour  with  both  hands — it's  on  his 
shirt,  his  cheeks,  the  tip  of  his  nose.  "Guess  he's  in  the  family  business," 
says  Maria  Madrid,  mother  of  the  boisterous  2  ^-year-old. 

That  business  is  tortillas — colorful,  flavored  tortillas — with  fresh 
ingredients  like  Gilroy  garlic,  cilantro,  and  New  Mexico  chiles. 

"Everything  here  is  from  scratch — nothing  powdered  or  dried,"  Maria 
says  of  her  Santa  Fe  Trading  Company,  tucked  into  a  Sacramento  ware- 
house. Inside,  apron-clad  employees,  including  Maria's 
mom,  dad,  and  brother,  produce  30,000  tortillas  daily. 

Creatively  flavored  tortillas  have  been  in  the  family  for 
a  while.  "When  we  were  growing  up  in  New  Mexico,  my 
mom  would  toss  crumbled  bacon  in  die  tortilla  dough," 
notes  Maria's  father,  Andy.  With  wife  Lola,  he  opened 
Mexican-food  restaurants  in  Denver  and  California. 
"[Maria]  was  11  years  old,  and  she'd  work  the  cash  regis- 
ter, standing  on  top  of  a  big  can  of  tomatoes  to  reach  the 
keys,"  says  Andy.  Later,  she  headed  to  San  Francisco  State  University. 

After  she  earned  her  business  degree  there,  the  booming  rise  in 
taquerias  in  the  city's  Mission  District  caught  Maria's  eye,  Andy  says. 
"She  came  to  me  and  said,  'Dad,  we're  going  into  the  wrap  business.' 
She  wanted  to  make  flavored  tortillas,  using  only  fresh  ingredients." 

Five  years  later,  Maria  says,  "People  tell  me  they're  the  best  they've 
ever  tasted."  If  you'd  like  to  taste  them  yourself,  visit  Nugget  Markets 
in  the  Sacramento  Valley  (www.nuggetmarket.com)  or  farmers'  markets  in 
Davis,  Pleasanton,  Roseville,  and  San  Rafael  (Civic  Center),  or  order 
them  by  phone  (877/538-7972).  —Harriot  manley 


Get  'em  fresh 

Stop  in  for  tastings 
this  month  at  Nugget 
Markets  in  Woodland 
(1  p.m.-4  p.m.  May 
22;  157  Main  St.) 
and  Sacramento 
( 1  p.m.-4  p.m.  May 
29;  1040  Florin  Rd.). 
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Windy  city 
by  the  bay 

It's  easier  to  touch  the  sky  from 
certain  places  in  the  West.  Standing: 
atop  the  sand  dunes  in  Marina,  with' 
the  wind  coming  at  you  from  Mon- 
terey Bay,  you  can't  help  but  think 
that  if  you  open  your  arms  and  flap 
a  bit,  you'll  be  carried  to  the  clouds. 

Marina,  10  miles  north  of  Mon- 
terey, is  in  a  good  spot  for  breezes. 
Its  daily  atmospheric  push-and-pull 
created  Marina  State  Beach's  tow- 
ering white  sand  dunes,  which  hang} 
gliders  call  an  ideal  launch  spot. 

"Marina  is  known  as  a  windy 
city,"  agrees  Don  Livermore,  a  local i 
middle  school  librarian.  Six  years 
ago,  he  and  a  few  others  dreamed 
up  the  Marina  International  Festival, 
of  the  Winds  to,  as  you  might  say, 
accentuate  the  place's  positive. 

Conceived  as  a  science  fair,  the 
festival  has  grown  into  a  citywide 
party  with  20,000  attendees  cheer- 
ing all  things  windy — including 
monster-size  kites,  paper  airplanes, 
and  mini  hot-air  balloons.  Plus  taiko 
drummers  and  jazz  bands.  And  the 
whole  thing  is,  like  the  wind,  free. 

Whether  you  hit  the  festival  or 
just  stroll  the  beach,  Marina  is  a 
good  place  to  look  to  the  sky  and  let 
your  thoughts  soar.  The  Fifth  Annual 
Marina  International  Festival  of  the 
Winds  (www.marinafestival.com)  is 
May  8-9  in  Glorya  Jean  Tate  Park, 
across  from  Marina  State  Beach 
(off  State  1  at  Reservation  Rd.; 
831/595-7516).  —LISA  TAGGART 
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li'i  awaits.  Marriott's  Paradise  Plus  packages  include  a 
and  your  choice  of  a  rental  car  or  daily  breakfast  for  two. 
an  your  escape,  call  your  travel  agent  or  1-800-228-9290. 

larriott  Ihilani  Resort  &  Spa  at  Ko  Olina  •  O'AHU 

iki  Beach  Marriott  Resort  &  Spa  •  O'AHU 

issance  llikai®  Waikiki  Hotel  •  O'AHU 

a  Marriott  Resort*  MAUI 

issance  Wailea  Beach  Resort  •  MAUI 

Marriott  Resort  &  Ocean  Club  •  MAUI 

i  Marriott  Resort  &  Beach  Club  •  KAUAI 

Dloa  Beach  Marriott  Resort  •  HAWAII'S  BIG  ISLAND 


Starting  from 


Paradise  Plus  $f7Q-$2tfQ 

Packages 


Per  day,  plus  taxes.  Subject  to  availability. 


Harriott 


JW  MARRIOTT,       hotels  &  resorts         RENAISSANCE* 

HOTELS  &  RESORTS  ■  HOTELS  &  RESORTS 


www.marriotthawaii.co 
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Gear  guide 

O  Backpack.  Try  on  several 
fully  loaded  packs;  the  right 
fit  is  essential.  Opt  for  an 
internal  frame  for  better  sta- 
bility. Choose  pack  size 
according  to  the  length  of 
the  trip.  From  $100. 

©  Tent.  Look  for  maximum 
size  and  minimum  weight. 
From  $100. 

©  Sleeping  bag.  Get  one 

that's  water-resistant  but 
breathable,  such  as  a  syn- 
thetic shell  with  a  down  filler. 
From  $100. 

©  Sleeping  pad.  The  self- 
inflating  yet  compressible 
kind  made  by  Therm-a-Rest 
is  a  great  choice.  From  $60. 

©  Water  filter.  In  addition 
to  a  water  bottle  (pictured), 
you'll  need  a  way  to  treat 
your  drinking  water.  Water 
filters  are  a  good  choice  for 
removing  bacteria.  From  $50 
per  filter. 

©  Stove.  Canister  stoves 
(not  pictured)  are  light  and 
easy  to  maintain.  Bring  fuel 
and  matches  in  a  waterproof 
container.  From  $30. 


Pack  up 

Learn  how  to  carry  your 
camp  beyond  road's  end 


BY  AMY  McCONNELL 
PHOTOGRAPHS  BY  SEAN  ARBABI 

"Karen's  mean,"  my  mom  whispered 
to  me.  Karen  Najarian  is  a  wilderness 
guide  affiliated  with  REI's  Northern 
California  Wilderness  School.  On  this 
particular  weekend,  she  would  be  lead- 
ing my  mother  and  me  plus  six  others 
into  Yosemite  National  Park  wilderness 
for  three  days  of  backpacking  instruc- 
tion. But  first  we  had  to  withstand  her 
tough  love. 

Not  an  hour  after  we  met  her,  she 
had  us  lay  out  every  item  we  were  plan- 


ning to  bring  so  she  could  examine 
everything,  eliminating  our  most  prized 
possessions,  like  the  extra  fleece  shirt 
I  had  intended  to  use  as  a  pillow,  and 
the  cookies  I  had  smugly  packed  to 
share  with  the  group. 

Harsh  as  it  seemed,  we  soon  realized 
that  backpacking  is  like  carrying  your 
closet,  bed,  and  kitchen  on  your  back. 
Anything  extra  you  bring  translates  into 
increased  effort,  which  detracts  from  the 
scenery  you  came  to  enjoy. 

But  there's  a  lot  more  to  backpacking 
than  deprivation  and  exertion.  By  carry- 
ing the  tools  for  survival  past  the  point 
where  the  road  ends,  you  get  to  enjoy 
uncommon  landscapes  and  vistas  that 
most  people  never  dream  of. 

When  our  gear  inspection  was  over 
and  our  backpacks  had  been  carefully 
weighed  with  a  fish  scale,  we  lined  up 
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single  file — for  minimum  impact — on 
the  John  Muir  Trail.  Less  than  100 
yards  from  the  trailhead,  we  passed  a 
sign  that  marked  the  start  of  the  wilder- 
ness boundary.  Karen  stopped  us. 
"What  do  you  hear?"  she  asked.  "In  the 
wilderness,  no  machines  or  cars  are 
allowed.  You  should  be  able  to  hear 
each  other  breathing — it's  that  quiet." 

No  longer  the  drill  sergeant,  Karen 
had  taken  on  the  role  of  wise,  thought- 
ful naturalist  and  guide.  She  walked 
slowly  and  stopped  often  to  observe 
small  things:  the  five-needled  tassels  of 
Western  white  pine;  the  gouges  in  the 
trees,  carved  by  shepherds  as  trail  mark- 
ers a  century  ago.  She  taught  us  how  to 
use  a  compass  to  find  true  north  and 
to  orient  a  map  accordingly 

We  learned  about  teamwork  too.  The 
slowest  person  got  to  set  the  pace  on  our 


hikes,  which  were  never  longer  than 
5  miles  a  day  And  when  we  arrived  at 
our  campsites  each  night,  everyone 
pitched  in  to  make  dinner.  "When  we're 
camping,  we're  like  a  little  community, 
the  way  we  should  be  back  home," 
Karen  said  later,  as  we  watched  the  set- 
ting sun  turn  the  towering  white  walls 
above  Lower  Cathedral  Lake  gold,  then 
rose,  then  pale  purple.  It  did,  in  fact,  feel 
like  Utopia. 

I  woke  up  stiff  and  tired  on  the  last 
day.  Though  we  had  only  2  miles  to  the 
point  where  a  free  National  Park  Sendee 
shuttle  would  take  us  back  to  our  cars, 
they  were  slow  miles,  downhill  and  off- 
trail.  Karen  explained  that  she  would 
use  the  creek  as  her  "handrail."  "Creeks 
and  rivers  never  lie,"  she  said.  "When 
you're  lost,  follow  them,  even  if  every- 
thing in  you  says  not  to." 

At  that  point,  everything  in  me  said 
it  was  time  to  hurry  up  and  get  home, 
to  take  off  the  backpack  and  boots. 
But  then  I  remembered  Karen's  words: 
"The  most  important  thing  in  back- 
packing is  not  to  have  an  agenda.  If  a 
storm  comes  in  and  forces  you  to  spend 
an  extra  night,  you  can't  be  thinking 
about  that  meeting  you  have  the  next 
day.  You  have  to  be  in  the  moment, 
observing  your  surroundings  at  all 
times." 

Eventually  we  came  to  a  vista  that 
jolted  me  back  into  the  moment:  Half 
Dome  and  Clouds  Rest,  viewed  from  an 
entirely  different  perspective  than  any 
that  I  had  ever  seen.  We  sat  down  to  dip 
our  feet  in  the  stream,  and  I  felt  my 
agenda  slipping  away  like  the  water  over 
the  rocks. 

We  descended  through  what  felt  like 
atmospheric  layers  of  civilization:  First 
we  could  see  the  road  in  the  far  dis- 
tance, then  we  started  to  hear  cars  and 
see  other  people.  Karen  talked  about  the 
phenomenon  of  reentry  as  if  we  were 
astronauts  about  to  land.  And  in  a  way, 
we  were.  We  had  traveled  to  an  unfamil- 
iar landscape,  learned  a  lot,  and 
returned  home  a  little  tired,  a  little  dirty, 
but  filled  with  a  sense  of  what  lies 
beyond — for  those  of  us  willing  to  ven- 
ture far  enough  to  find  out.  # 


Where 
to  learn 

Any  course  you  choose 
should  teach  the  basics  of 
packing  light,  planning 
meals,  map  and  compass 
skills,  and  leave-no-trace 
sanitation  tactics.  For  more 
tips,  read  Basic  Essentials 
Backpacking,  by  Harry 
Roberts  (The  Globe  Pequot 
Press,  1999;  $7.95). 

National  Outdoor  Leader- 
ship School  (from  $2,490  for 
a  two-week  trip;  www.nols. 
edu  or  800/710-6657)  and 
Outward  Bound  West  (from 
$1,295  for  a  seven-day  trip; 
www.outwardboundwest.org 
or  800/477-2627)  both  offer 
supervised  beginner  courses 
that  include  group  gear 
(tents,  cookware)  and  food. 

Sierra  Club  Outings  (from 
$445  for  seven  days;  www. 
sierraclub.org/outings/national 
or  41 5/977-5522)  has 
volunteer-led  trips  to  the 
Sierra  Nevada  and  the  Wind 
River  Range.  Food  and  cook- 
ing equipment  (but  no  per- 
sonal gear)  are  provided. 

Sierra  Wilderness  Seminars 

($450  for  a  three-day  trip; 
www.swsmtns.com  or  8881 
797-6867),  the  company 
that  conducts  REI  Backpack- 
ing 101,  offers  guided  treks 
to  the  Sierra  Nevada  that 
include  group  gear,  food,  and 
two  in-store,  pretrip  clinics. 

Other  options.  College- 
affiliated  outfitters  offer 
beginner  backpacking  trips 
for  the  public  as  well  as 
students.  Though  guides' 
experience  level  tends  to 
be  lower,  trips  organized 
through  college  groups  are 
typically  shorter  (three  days 
versus  seven)  and  cost  less. 
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Moab 
keeps  you 
moving 

Hike,  bike,  or  raft  Utah's 
slickrock  canyon  country 

BY  KURT  REPANSHEK 
PHOTOGRAPHS  BY  GARY  CRABBE 


Moab  is  fueled  by  locomotion. 
Paddling  rivers,  cycling  slickrock, 
hiking  through  the  world's  grand- 
est collection  of  stone  archways — 
this  southeastern  Utah  destination 
is  a  slice  of  high-energy  nirvana. 

Sandals,  T-shirts,  shorts,  and 
sunglasses  are  de  rigueur  here  from 
late  April  through  mid- October. 
The  only  other  accessories  worth 
considering:  hiking  boots,  moun- 
tain bikes,  climbing  gear,  or  a 
whitewater  raft  or  kayak. 

Life  in  Moab  wasn't  always  so 
fraught  with  possibility.  Settled  in 
1855,  die  town  revolved  around 
catde  and  crops  during  its  first  seven 
decades.  A  comparatively  short- 
lived uranium  boom  in  the  1950s 
injected  much-needed  infrastruc- 
ture into  Moab:  motels,  stores,  and 
restaurants.  Today  it  is  recreation 
that  plays  throbbing  heart  to 
Moab's  soul. 

Of  course,  you  don't  have  to 
keep  moving  every  minute  of  each 
day.  A  good  museum,  quiet  spots 
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for  watching  wildlife,  and  even  a 
sunset  cruise  will  give  you  a  chance 
to  contemplate  the  serene  beauty 
of  the  countryside.  And  once  night 
falls,  Moab  recharges  with  good 
restaurants  and  charming  B8dBs. 

Friday 

Breakfast  is  the  most  important 
meal  of  the  day,  and  it's  the  only 
meal  served  at  the  Jailhouse  Cafe 
($;  7-noon;  101  K  Main  St.;  435/ 
259-3900).  A  stack  of  old-fashioned 
ginger  pancakes  with  Dutch  apple 
butter  and  a  side  of  thick,  salty 
bacon  will  power  you  through  a 
morning  at  Canyonlands. 
Canyon  marvel.  About  33  miles 
southwest  of  Moab  via  U.S.  191 
and  State  313,  Canyonlands 
National  Park's  Island  in  the  Sky 
District  ($10  per  vehicle;  www.nps.gov/ 
cany  or  435/719-2313)  provides 
sprawling — and  easily  attained — 
views  of  the  artfully  eroded  land- 
scape, including  Mesa  Arch  and  the 
spire  called  Candlestick  Tower.  For 
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choose  NORTHLAND® 

ecause  it  fits  my  healthy  lifestyle." 

orthland.®  A  great  taste  and  the  health  benefits  of  cranberry. 

orthland*  cranberry  juice  blends  -  with  100%  juice  -  combine  the 

:alth  benefits  of  cranberry  with  a  rich  cranberry  taste.  Research  suggests 

at  regular  consumption  of  cranberry  juice  with  27%  cranberry  helps 

aintain  a  healthy  urinary  tract.  Only  Northland1  has  27%  cranberry 

all  8  of  its  refreshing  100%  juice  cranberry  blends. 

loose  a  cranberry  juice  with  taste  and  health,  choose  Northland." 


® 


NORTHLAND 

100%  Juice.  100%  Refreshing. 
www.  northlandcran.  com 


CRANBERRY 
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Add  a  Room. 
And  a  View. 

Remodeling?  A  Lindal 
SunRoom,  GardenRoom 
or  PatioRoom  is  the  perfect 
way  to  let  the  great  out- 
doors become  an  expansive 
new  dimension  of  your 
home.  Call  us  today  and 
ask  about  our  fall  special. 


Independently  distributed  by: 


A  Lindal 


SUNROOMS 


Arroyo  Grande  Patio  Outlet 805  489  1412 

Eureka/No.Calif.  The  Building  Company 707  445  0786 

Kern  County  Bakersfield  SunRooms 661  871  9999 

Lafayette/East  Bay  Executive  Cedar  Homes 925  284  6240 

Marin  County  Sunworks 415  454  2445 

Oakland/East  Bay  Apex  SunRooms 800  777  4321 

Reno/Lake  Tahoe  Reno  Rooms 775  267  1393 

Sacramento  Morgan  Aluminum  Products 707  428  3302 

San  Jose  Windstar  Building  Tech 408  559  8976 

San  Luis  Obispo  Harper  Cedar  Home  Center 805  787  0393 


UTAH 


a  quick  hike,  climb  xk  mile  to  the  top 
of  Whale  Rock  or  take  the  Aztec  Butte 
Trail  2  miles  (round  trip)  to  ancient 
stone  granaries  built  by  Puebloans 
hundreds  of  years  ago.  Adventurous 
drivers  with  four-wheel-drive  and 
good  ground  clearance  can  take  the 
Shafer  Trail  Road  6  miles  to  the  Shafer 
Canyon  Campsite. 
Drink  a  scorpion.  Wash  away  trail 
dust  with  a  Scorpion  Pale  Ale  at  the 
Moab  Brewery  ($;  686  S.  Main;  435/ 
259-6333).  It  serves  a  wide  range  of 
burgers,  sandwiches,  and  vegetarian 
offerings  to  replace  any  calories  that 
you  left  in  Canyonlands. 
Get  your  bearings.  The  Dan  O'Laurie 
Canyon  Country  Museum  (1-8 
Mon-Sat;  $2;  118  E.  Center  St.; 
435/259-7985)  offers  a  thorough 
primer  on  the  town's  history  and  the 
archaeology  and  towering  geology 
all  around  you. 

Sunset  cruise.  A  leisurely  7-mile  eve- 
ning float  down  the  Colorado  River 
northeast  of  Moab  with  the  outfitter 
Oars  Canyonlands  ($49  per  person, 
minimum  of  four  passengers,  reservations 
required;  543  N.  Main;  www.oars.com  or 
800/346-6277)  offers  the  chance  to 
glimpse  great  blue  herons,  sandhill 
cranes,  and  bighorn  sheep.  There  are  a 
few  rapids,  but  nothing  death  defying. 
Big  appetite.  By  opening  their  Desert 
Bistro  ($$$;  opens  at  5:30;  92  E.  Center; 
435/259-0756)  only  for  dinner,  Karl 
and  Michelle  Kelley  can  spend  their 
days  rock  climbing.  Somehow  they 
reserve  enough  energy  to  offer  some  of 
Moab's  best  meals,  such  as  seared  beef 
tenderloin  with  a  gorgonzola  crust. 
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Saturday 

A  day  on  the  Colorado  River  starts 
early,  so  head  over  to  the  Moab  Diner 
($;  6  a.m.- 10 p.m.  daily;  189  S.  Main; 
435/259-4006)  for  the  Sweetwater  Skil- 
let, which  buries  hied  potatoes,  bacon, 
diced  green  onions  and  bell  peppers, 
and  melted  cheese  beneath  two  eggs 
any  style  in  a  skillet. 
Get  wet.  Westwater  Canyon,  70  miles 
east  of  town,  provides  the  Colorado 
River's  most  challenging  day  near 
Moab.  Over  the  course  of  17  miles, 
you'll  encounter  towering  red  rock 
cliffs  and  powerful  rapids,  including 
Skull  Rapid,  a  blender  of  Whitewater. 
Pray  your  guide  doesn't  send  you  into 
the  Room  of  Doom  Rapid  midway 
Jirough.  Tag-A-Long  ($125  per  person; 
452  N.  Main;  www.tagalang.com  or  435/ 
259-8946)  is  one  of  several  outfitters 
chat  run  Westwater  frequently. 
Don't  get  wet.  Stroll  the  900-acre  Scott 
M.  Matheson  Wetlands  Preserve  (free; 
W.  Kane  Creek  Blvd.,  2  miles  west  of  Main; 


Dress  casually 
to  ramble 
Moab's  shop- 
lined  streets. 


Discover  our  true  nature. 

Offering  a  range  of  activities  as  vast  and  diverse 
as  the  landscape  itself,  Alberta  is  an  easy  choice 
for  your  next  vacation.  Come  explore  our  true 
nature  and  discover  your  true  self.  Alberta, 
Canada's  Rocky  Mountain  Playground. 

TravelAlberta.com 
1.800.ALBERTA 


Panama 

Discover   our   true    nature 

® 
AIR  CANADA 

The  most  nonstops  from 
the  U.S.  lo  Alberta 


Whether  your  passion  is  camping 
with  the  kids,  hiking  scenic  trails  or  tailgating 

at  the  big  game,  RVing  is  a  wonderfully 

fun,  surprisingly  affordable  way  to  go  wherever 

you  want,  whenever  you  want. 

Go  to  GoRVing.com  and  visit  an  RV  dealer. 
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FOLDING  CAMPING  TPAILER 


TRUCK  CAMPER 
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CONVENTIONAL  TRAVEL  TRAILER 
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FIFTH-WHEEL  TRAVEL  TRAILER 


VAN  CAMPER 


CDcdID 


MINI-MOTORHOME 
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MOTORHOME 

Starting  at  about  $4,000,  a  new  RV  can 
help  you  pursue  your  passions. 

FREE  CD-ROM 
OR  VIDEO 


1-888-Go  RVing  or  GoRVing.com 


TRAVEL 


Sweet  red- 
rock  sleep 

Chain  motels  compose  the 
bulk  of  Moab's  lodging.  For 
a  travel  planner  or  for  trail 
maps  and  lists  of  outfitters, 
contact  the  Moab  Informa- 
tion Center  (Center  and 
Main  Streets;  www.  discover 
moob.com,  800/635-6622, 
or  435/259-8825;. 

Cali  Cochitta  Bed  &  Break- 
fast. The  owners  borrowed 
the  Aztec  words  for  "house 
of  dreams"  when  they  turned 
this  historic  1870s  brick 
Victorian  home  into  a  B&B. 
Breakfast  can  be  taken  out 
on  the  patio  by  the  garden, 
or  inside,  family  style,  at  a 
rambling  table.  Five  rooms 
from  $95.  110  South  200 
East;  www.moabdreaminn. 
com,  888/429-8112,  or 
435/259-4961. 

Sunflower  Hill  Bed  &  Break- 
fast  Inn.  A  dozen  rooms  are 
housed  in  two  beautiful  old 
homes  nestled  amid  Moab's 
most  colorful  gardens.  A 
covered  porch  graces  the 
side  of  one  house,  the  Gar- 
den Cottage,  and  a  hot  tub 
stands  ready  in  a  nook  of 
the  garden.  From  $139. 
185  North  300  East;  www. 
sunflowerhill.com,  800/662- 
2786,  or  435/259-2974. 


THREE-DAY  WEEKEND 


435/259-4629)  along  the  Colorado  River  and 
look  for  some  of  the  200-plus  bird  species  that  pasj 
through  during  the  year.  Afterward,  visit  Dead 
Horse  Point  State  Park  ($7  day-use  fee;  State  313, 
31  miles  southwest  of  Moab;  www.stateparks.utah.gov  or 
435/259-2614)  for  a  dizzying  2,000-foot  gander 
down  to  the  goosenecks  of  the  Colorado  River. 
Fireside  dining.  At  the  Center  Cafe  ($$$;  60North\ 
100  West;  435/259-4295),  which  serves  entrees 
such  as  pan-seared  lamb  loin  accompanied  by 
roasted  garlic  flan,  you  can  sit  inside  under  wood 
beams  and  before  a  flickering  fire,  or  enjoy  the 
evening  air  in  the  adobe-walled  courtyard. 

Sunday 

Try  the  quiche  of  the  day  or  go  for  the  banana-nui 
pancakes  at  the  appropriately  named  Eklectica 
Cafe  ($;  352  N.  Main;  435/259-6896). 
Pick  up  lunch.  Grab  a  box  lunch  built  around  a 
smoked  turkey,  smoked  ham,  or  avocado-veggie 
sandwich  at  the  Red  Rock  Bakery  &  Internet  Cafe 
(74  S.  Main;  435/259-5941). 
Take  a  spin.  Mountain  biking  helped  stoke  Moab'f 
recreational  furnaces,  and  it  continues  to  be  the 
town's  hallmark.  The  Slickrock  Bike  Trail  ($5  per 
vehicle;  3  miles  east  of  Moab  at  the  Sand  Flats  Recreation' 
Area  on  Sand  Flats  Rd.;  435/259-2444)  offers  nearly 
13  miles  of  trails  that  wind  along  formations  callec 
Lion's  Back,  Swiss  Cheese  Ridge,  Shrimp  Rock, 
and  Icebox  Canyon.  To  see  if  your  skills  meet  the 
challenge,  take  a  spin  on  the  2-mile-long  trail  callet 
the  Practice  Loop. 

Or  take  a  hike.  For  those  who  want  their  feet 
firmly  on  the  ground,  head  5  miles  north  of  Moab 
on  U.S.  191  to  Arches  National  Park  ($10 per  vehi- 
cle; www.nps.gov/arch  or  435/719-2299).  Park  at  the 
Courthouse  Towers  Viewpoint,  then  stroll  down 
Park  Avenue,  a  mile-long  boulevard  of  stone  that 
leads  to  a  sublime  vista.  For  a  hike  of  just  over 
5  miles,  take  the  Devil's  Garden  Trailhead  to  Dou 
ble  O  Arch,  then  veer  off  onto  the  "primitive"  loo] 
(unnamed)  that  leads  you  over  and  between  rock 
fins  and  back  to  Landscape  Arch.  From  there  it's 
less  than  a  mile  back  to  your  car.  The  park's  most 
famous  feature,  Delicate  Arch,  is  best  seen  at  sun- 
set. The  \xh  miles  to  the  arch  is  uphill  from  the 
trailhead,  so  allow  at  least  40  minutes ;  take  a  flash 
light  for  the  hike  back. 

Chow  down.  Pizzas  and  pastas  crowd  the  menu 
at  Eddie  McStiff's  ($$;  57  S.  Main  at  Center;  435/ 
259-2337).  With  22  pizza  toppings  to  choose  from 
including  roasted  garlic  and  dried  tomatoes,  you 
might  want  to  avoid  the  decision  and  go  with  the 
barbecued  ribs.  # 


52        SUNSET    MAY    2004 

KMDBaita 


««■ 


, 


•  if  •  r  •  i    14  ■  ■    lt 

HLvnvi   wnn  miurv 

ND  VEGETABLES,  KIDS 
NEED  A  STEADY  DIET 
IF  ROCKS  AND  WORMS. 
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Rocks  need  skipping.  Holes  need  digging.  Water  needs  splashing.  Bugs  and  frogs 
and  slimy  stuff  need  capturing.  And  all  before  bedtime.  It's  time  to  Go  RVing. 
Call  now  for  a  free  video  and  visit  an  RV  dealer.  Go  on,  PURSUE  YOUR  PASSIONS. 

1-888-Go  RVing  or  GoRVing.com 
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The  winding 
road  west 

Parks  and  wineries  line 

Hecker  Pass  Highway  near  Gilroy 

BY  LISA  TAGGART 

PHOTOGRAPHS  BY  THOMAS  J.  STORY 

With  so  many  twists  and  turns  on  the  way  to 
Mt.  Madonna's  1,309-foot  peak,  driving  up  sloping 
Hecker  Pass  Highway  (State  152)  is  invigorating. 
The  views  up  top  are  equally  thrilling,  looking  east 
over  Santa  Clara  Valley  and  west  to  Monterey  Bay. 
But  don't  rush:  This  drive  is  best  enjoyed  by  taking 
your  time,  stopping  along  the  way  at  pretty  parks 

and  boutique  wineries. 
Just  west  of  Gilroy, 
wineries  beckon 
before  the  road  begins 
to  climb.  After  passing 
the  colorful  17-acre 
flower  gardens  at 
Goldsmith  Seeds 
(2280  Hecker  Pass 
Hwy.;  408/847-7333), 
you  can  check  out 
the  rides  and  botani- 
cal marvels  at  Bon- 
fante  Gardens  Family 
Theme  Park  ($32; 
10-6  Sat-Sun;  3050 
Hecker  Pass  Hwy.; 
408/840-7100). 
Or  head  straight  to 
Hecker  Pass  Winery  (10-5  daily;  4605  Hecker  Pass 
Hwy.;  408/842-8755)  and  Solis  Winery  (11-5  daily; 
3920  Hecker  Pass  Hwy.;  408/847-6306). 

A  detour  north  leads  to  Chitactac-Adams  Heritage 
County  Park  (10001  Watsonvilk  Rd.),  where  a  1-mile 
loop  trail  follows  Uvas  Creek.  Rocks  here  are  pocked 
with  grinding  holes,  and  interpretive  signs  describe 
life  long  before  the  Spanish  planted  wine  grapes. 

One  mile  farther  north,  Kirigin  Cellars  (10-5  daily; 
11550  Watsonville  Rd.;  408/847-8827)  offers  samples 
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Where's  Hecker  Pass? 

From  Gilroy,  State  1 52  heads  west 
18  miles  to  Watsonville,  crossing 
Hecker  Pass.  For  area  information, 
contact  the  Gilroy  Visitors  Bureau 
(www.gilroyvisitor.org  or  408/842- 
6436).  For  information  on  all  parks 
listed,  contact  Santa  Clara  County 
Parks  and  Recreation  (www.park 
here.org  or  408/355-2200). 
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of  Cabernet  and  Pinot,  and,  surprisingly,  weekend 
cricket  matches  in  the  field  behind  the  tasting  room. 

The  real  payoff  is  at  the  mountain's  peak:  At  Mt. 
Madonna  County  Park  ($4 per  car;  7850  Pole  Line 
Rd.,  at  summit  of  State  152),  you  can  explore  cattle 
baron  Henry  Miller's  crumbling  estate,  savor  shade 
under  the  redwood  trees,  and  hunt  for  wildflowers 
on  the  park's  20  miles  of  trails. 

A  deviled  egg  sandwich  and  iced  tea  at  the  Mt. 
Madonna  Inn  Restaurant  ($$$;  1285  Hecker  Pass  Rd.; 
831/724-2275)  are  a  nice  cap  for  the  day.  The  dining 
room  offers  magnificent  views  looking  west  to  the 
ocean  over  the  fields  of  Watsonville — a  preview  in 
case  you're  itching  to  continue  the  long,  winding 
road  to  the  sea.  # 
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ORANGE    COUNTY 

Get  away  from  it  all. 

Isn't  it  time  to  escape  the  day-in,  day-out  routine?  To  get  away  from  computer  screens 
and  traffic  and  beige?  Isn't  it  time  to  spend  a  few  quality  days  with  the  family?  Or  hangout 
with  the  sun  for  a  while?  Isn't  it  time  you  went  50mph  on  a  rollercoaster?  Or  walked  to  the 
end  of  a  pier?  Isn't  it  time  you  and  yourfamily  explored  the  huge  variety  of  excitement  that 
is  Orange  County? 


Discover...H 


Whether  you  choose  to  hang  ten  with  the 
surfing  legends,  hang  loose  by  the  ocean 
or  hang  out  on  main  street,  it's  time  to 
discover  why  Hollywood's  Hippest  are 
vacationing  in  this  cool  seaside  town. 
Spoil  your  family  with  the  best  vacation 
yet.  Call  800-729-6232  for  a  copy 
of  our  FREE  Huntington  Beach 
Visitors  Guide.  A  vacation  destination 
for  the  whole  family. 

www.hbvisit.com 

Surf  City's  Official  Visitor  Website! 


Need; 


M 


only 


family  vacation?  Come  stay  in  Irvine  and  enjoy  all  that  Orange  County  has  to  offer  with  outstanding  weekend  hotel  rates  starting 
$69/night.  Fun  for  everyone — discounts  to  Knott's  Berry  Farm,  Wild  Rivers  Water  Park,  Discovery  Science  Center  and  much  more! 
Just  5-10  minutes  from  Orange  County's  famous  beaches.  Check  out  www.destinationirvine.com  or  call  1-877-IRVJNE7  for  more  details. 

Choose  from  13  outstanding  brand  name  hotel  properties.  When  making  reservations,  please  ask  for  the  Family  Fun  Package.  Rates  subject  to  change. 
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COME  VISIT  ORANGE  COUNTY,  CALIFORNIA 

Get  your  free  Orange  County  Travel  Guide. 
Call  1  -877-GO  ORANGE  (ext.  9147)  or  surf 
over  to  www.visitorangecounty.net today. 


THE    CENTER    OF 

Southern 
California 
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ADVERTISEMENT 


INFORMATION 


FOUR  EASY  WAYS 

TO  REQUEST  INFORMATION: 

1.  Visit  www.SunsetGetaways.com 

2.  Call  800-967-3189 

3.  Mail  the  attached  post-paid  card 

4.  Fax  413-637-4343 


Li 


Travel 


To  receive  all  information 
on  a  state  or  category,  circle 
the  state  or  category  number. 

101.  California  Dreaming 

102.  Anaheim  Hilton 

103.  Costa  Mesa  Conference 
and  Visitors  Bureau 

104.  Mammoth  California 

105.  Merced  Conference  &  Visitors 
Bureau.  Yosemite  Area 

106.  North  Cliff  Hotel 

107.  Pismo  Beach  Convention 
and  Visitors  Bureau 

108.  Tenaya  Lodge,  Yosemite  Area 

109.  Yosemite  Sierra  Visitors  Bureau 

Great  Getaways 

110.  Castle  Country  Travel  Region 

111.  Crow  Canyon 
Archeological  Center 

112.  Cumbres  8c  Toltec 
Scenic  Railroad 

113.  Dinosaurland 
Northeastern  Utah 

114.  Distinctive  Inns  of  Colorado 

115.  Durango,  Colorado 

116.  Estes  Park,  CO:  Rocky  Mt. 

National  Park 

117.  Heart  of  New  Mexico 

118.  Moab  Area  Travel  Council 

119.  Prescott  Area  Tourism  Coalidon 

120.  Robson  Communities 

121.  Santa  Fe  Convention 
and  Visitors  Bureau 

122.  Scenic  Airlines 

123.  Silver  City  -  Grant  County 
Chamber  of  Commerce 

124.  Taos,  New  Mexico 

125.  Utah  Travel  Council 

Arizona 

126.  Grand  Canyon  Expeditions 

California 

127.  Bailey  Properties  Inc. 

128.  Balboa  Merchant's  Associadon 

129.  Barona  Valley  Ranch 
Resort  and  Casino 


130.  Bonfante  Gardens  Theme  Park 

131.  Caesars  Tahoe 

132.  Catalina  Express 

133.  Catalina  Island 
Chamber  of  Commerce 

134.  Catalina  Island's 
Pavilion  Lodge 

135.  Cendant/Ramada 
Management  Association 

136.  Fort  Bragg 
Chamber  of  Commerce 

137.  Greenhorn  Creek  Guest  Ranch 

138.  Hearst  Castle  Theatre 

139.  Hilton  Santa  Cruz/Scott's  Valley 

140.  Huntington  Beach 
Convention  &  Visitors  Bureau 

141.  Intel  Museum 

142.  Irvine 

143.  Knott's  Berry  Farm 

144.  Lake  Arrowhead  Communities 
Chamber  of  Commerce 

145.  Lake  County 
Marketing  Program 

146.  Lake  Tahoe  Travel  Information 

147.  Long  Beach  Aquarium  of 
the  Pacific 

148.  Marina  del  Rey 
Convendon  8c  Visitors  Bureau 

149.  Mariposa  Inn  in  Monterey 

150.  Mendocino  County  Alliance 

151.  Mono  County 
Tourism  Commission 

152.  Morro  Bay 

153.  Napa  Valley  Wine  Train 

154.  Newport  Beach  Convention 
and  Visitors  Bureau 

155.  Northern  California 
Attractions  Association 

156.  Oakland  International  Airport 

157.  Orange  County 
Tourism  Council 

158.  Oxnard  Convention  and 
Visitors  Bureau 

159.  Pacifica  Hotel  Company 

160.  Pajaro  Dunes  on 
Monterey  Bay 

161.  Paramount's  Great  America 

162.  Red  and  White  Heet 

163.  Redwood  Coast 


164.  Roaring  Camp 
Narrow-Gauge  Railway 

165.  Royal  Scandinavian  Inn 

166.  San  Francisco  Bay 
Hotel  Collection 

167.  San  Luis  Obispo  County 
Visitors  8c  Conference  Bureau 

168.  San  Mateo  County 
Convention  8c  Visitor  Bureau 

169.  Santa  Cruz  County 
Conference  8c  Visitors  Council 

170.  Santa  Cruz  Hotel  Group 

172.  Santa  Cruz  Seaside: 
Beach  Boardwalk 

173.  Santa  Ynez  Valley 
Visitors  Association 

174.  Seascape  Resort  and 
Conference  Center 

175.  Sierra  Railroad  Dimier  Train 

176.  Sunset  Motel 

177.  Temecula  Valley  Wine 
Growers  Association 

178.  The  Inn  at  Avila  Beach 

179.  The  Pierpont  Inn  and 
Racquet  Club 

180.  The  Wax  Museum  at 
Fisherman's  Wharf 

181.  Truckee  Dormer 
Chamber  of  Commerce 

182.  Turtle  Bay  Museums 
and  Arboretum 

183.  Ventura  Visitors  f  id 
Convention  Buret  a 

184.  Winchester  Mystery  House 

185.  Canada 

186.  Hotel  Grand  Pacific 

187.  Rocky  Mountaineer  Railtours 

188.  St.  Lawrence  Cruise  Lines 

189.  The  Butchart  Gardens 

190.  Tourism  Whisder 

191.  Travel  Alberta 

192.  Vancouver  Central  Reservations 

193.  Victoria  Clipper/ 
Clipper  Vacations 

194.  Whistler  Central  Reservations 

195.  Guest  Ranches 

196.  Circle  Bar  B  Ranch 

197.  Colorado  Trails  Ranch 


Hawaii 

198.  Hawai'i  -  The  Islands  of  Ale 

199.  JW  Marriott  Ihilani  Resort  & 
Spa  at  Ko'  Olina 

200.  Kahana  Village 

201.  Kaua'i  Visitors  Bureau 

202.  Kauai  Marriott  Resort  and 
Beach  Club 

203.  ManaKaiMaui 

204.  Maui  Marriott  Resort  and 
Ocean  Club 

205.  Maui,  The  Magic  Isles 

206.  Napili  Point  Resort 

207.  Ohana  Hotels  k  Resorts 

208.  Outrigger  Hotels  8c  Resorts 

209.  Poipu  Beach  Resort  Associati 

210.  Prince  Resorts  Hawaii 

211.  Renaissance  Ilikai  Waikiki  H 

212.  Renaissance  Wailea 
Beach  Resort 

213.  Starwood  Hotels  8c 
Resorts  Hawaii 

214.  Sullivan  Properties 

215.  The  Kapalua  Villas  Maui 

216.  Turde  Bay  Resort 

217.  Waikiki  Beach  Marriott  ResO'  I 

218.  Waikoloa  Beach  Marriott  Re; 

219.  Wailea  Marriott  Resort 

*     Aston  Hotels  8c  Resorts  Haw; 
1-800-922-7866 


220.  Houseboats 

221.  Houseboats.com 

222.  Seven  Crown  Resorts 

223.  Idaho 

224.  Idaho  Property 

225.  Idaho  Travel  Council 

226.  Montana 

227.  Mission  Bay 

228.  Montana  Rockies  Rail  Tours 

229.  Nevada 

230.  Bally's  Casino 

231.  Nevada  Commission 
on  Tourism 

232.  Oregon 

233.  Astoria  Warrenton 
Chamber  of  Commerce 
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Visit  www.SunsetGetaways.com  for  more  information. 


ADVERTISEMENT 


1.  Central  Oregon 
Visitors  Association 

>.  Convention  &  Visitors  Bureau 
of  Washington  County,  Oregon 

i.  Eagle  Crest  Resort 

'.    Kah-Nee-Ta  High  Desert 
Resort  &  Casino 

I.  Land  of  Umpqua/City  of 
Roseburg  Visitor  and 
Convention  Bureau 

I.  Oregon's  Mt.  Hood  Territory 

>.  Salem  Convention  and 
Visitors  Bureau 

.  White  Water  Warehouse 

er  Rafting 

'..  Kern  River  Outfitters 

i.  Tours/Cruises/Railroads 

H    .  Amtrak  Cascades 

.  Grand  Canyon  Expeditions 
i.  Montana  Rockies  Railtours 
Norwegian  Cruise  Line 
Rocky  Mountaineer  Railtours 
I  St.  Lawrence  Cruise  Lines 
I,  Vancouver  Central  Reservations 

sll  •  Utah 
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Canyonlands  Field 

Iron  County  Tourism  and 
Convention  Bureau,  Cedar  City 

shington 

.  Bellingham  /  Mt.  Baker 

.  Grant  County 

.  Hotel  Bellwether 

North  Olympic  Peninsula 
Visitor  8c  Convention  Bureau 

.  Okanogan  County 
Tourism  Council 

I  Rosario  Resort  k  Spa 

Seattle  Southside 
Visitors  Association 

Snohomish  County 

Sun  Mountain  Lodge 

Tri-Ciries  Visitors  Bureau 

Vashon  Park  District 

9tning 

Wyoming  Travel  k  Tourism 


Home 


266.  American  Light  Source 

267.  Andersen  Windows 

268.  Anolon'  Gourmet  Cookware 

269.  California  School  of 
Culinary  Arts 

270.  Coldwater  Creek 

271.  Deck  House 

272.  Delta  Faucet 

273.  DuPont  Stainmaster 

274.  Endless  Pools 

275.  Four  Seasons  Sunrooms 

276.  Incinolet  Electric 
Incinerating  Toilet 

277.  Karastan 

278.  Kelly-Moore  Paint  Co. 

279.  KitchenAid 

280.  Marvin  Windows 

281.  Maytag' 

282.  Metal  Roofing  Alliance 

283.  Minwax'  Wood  Beautiful 
Magazine 

284.  Mohawk  Flooring 

285.  Phantom  Screens 

286.  Retractable  in  Patio 
Covers  &  Awnings 

287.  Sentry  Table  Pad  Co. 

288.  The  Iron  Shop 

289.  Trex  Easy  Care  Decking 

290.  Weber  Grills 

291.  Windemere 


Garden 


292.  Amazing  Gates  of  America 

293.  Nexo  Garden  Fireplaces 

294.  Snorkel  Stove 

295.  Supersoil 

296.  The  Teak  Patio 

297.  Traeger  Industries 

298.  Vixen  Hill  Manufacturing  Co. 


Looking  for 
something? 

SUNSET'S 

TRAVEL  DIRECTORY 

HAS  MOVED! 

It  is  now  part  of  THE  DIRECTORY,  a  resource 
section  with  great  information  about  travel  desti- 
nations, special  travel  offers,  home  and  garden 
products,  schools,  and  camps. 

Turn  to  THE  DIRECTORY  on  page  165  to 
get  information  on  where  to  stay,  what  to  see  and 

do,  and  new  i — 777-7 

activities  to  expe- 


rience. The  West 
is  truly  for  adven- 
ture-seekers. 

Also,  use  the 
adjacent  reader 
service  card  to 
request  FREE 
information  on 


places  to  visit,  special  offers,  and  products  for 
your  home  and  garden.  Use  any  of  four  quick  and 
easy  ways  to  request  this  valuable  and  useful 
information — online,  by  phone,  mail,  or  fax.  Plan 
your  next  trip,  take  action  on  your  ideas  and 
dreams,  and  let  our  trusted  advertisers  help  you. 


Sunset  Getaways  is  our  new  interactive,  searchable, 
online  travel  resource  with  information  from  Sunset 
advertisers  on  accommodations,  destinations,  travel 
activities,  and  more — all  in  one  easy-to-access 
location:  www.SunsetGetaways.com 
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Bought  it  as  a  starter  home. 
And  never  stopped. 

Found  windows  that  could  keep  up. 


What  does  your  home  want  to  be  when  it  grows  up?  This  one  dreamed  big  and  made  it  with  Marvin  Windows 
and  Doors.  Built  to  your  exact  specifications,  there's  no  better  choice  to  capture  historical  details  or  the  wildest  of 
imaginations.  So  add  on,  build  up  or  show  off  with  Marvin  at  1-800-817-5518  (In  Canada,  1-800-263-6161). 
Get  the  whole  story  of  this  real  life  before-and-after  at  marvin.com/remodel. 


MARVIN  :4 

Windows      and      Doors 

Made  for  you.8 
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GARDEN 

AND    OUTDOOR    LIVING 


lot  on 
the  lot 

attention  to  detail 

nakes  small  gardens  live  large 

V  SHARON  COHOON    - 
HOTOGRAPHS  BY  STEVEN  GUNTHER 


When  you  have  a  substantial  home  surrounded  by  a  small 
yard,  it  can  be  difficult  to  create  the  illusion  of  having  an 
expansive  garden  and  inviting  spaces  for  outdoor  living. 
Robyn  and  Dana  Hogan  and  their  son,  Chad,  encountered 
that  problem  when  they  moved  into  their  home  in  Monarch 
Beach,  California.  "I  wanted  a  garden  that  reminded  me 
of  the  ones  in  Provence,"  says  Robyn.  "But  French  country 
homes  are  mostly  horizontal  and  are  surrounded  by  acres 
of  land.  Our  home  was  mostly  vertical,  and  there  was  hardly 
any  yard  left  at  all." 

Fortunately,  Robyn,  an  interior  designer,  had  some 
creative  ideas  for  both  expanding  tire  space  and  adding 
up-close  interest.  She  hired  Capistrano  Beach,  California, 
landscape  architect  Theresa  Clark,  and  together  they  made 
great  use  of  every  precious  inch  of  space  that  surrounded 
the  house — front  yard,  side  yard,  and  backyard.  ►  64 


Though 
narrow,  the 
front  border 
contains  sev- 
eral layers  of 
plants — trees, 
shrubs,  peren- 
nials, and 
groundcovers. 
Red  'Simplic- 
ity' roses 
brighten  the 
tapestry. 
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ONE  SIZE  FITS  ALL  NOW  AV 
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GRAB  LIFE  BY  THE  HORNS 


DODG 


\BLE  IN  AN  SUV. 


THE  ALL-NEW  DODGE  DURANGO.  Big  size.  Smooth  ride.  HEMI®  power.  Starting  at  526,565."  Few  SUVs  on  the  planet  have  more 
interior  room.  Yet  the  all-new  Durango  is  anything  but  cumbersome.  Thanks  to  its  all-new  link-coil  rear  suspension,;^  smooth- 
riding  Durango  drives  and  parks  as  well  as  any  SUV— big  or  small.  Throw  in  an  available  335-hp  HEMI  Magnum1'1  V8,  and  you've 
got  one  boat-towing,  people-moving,  class-dominating  Dodge  Durango.  For  more  info,  visit  dod  or  call 

*MSRP  excludes  tax.  As  shown,  t34,650.  '  ■ 


GARDEN 


SOLUTION 


Front  yard 

Tall  house,  short  setback — it's  an 
all-too-common  problem  in  modern 
tract  housing,  and  the  Hogans  faced 
it  too.  The  usual  solution  in  this  situa- 
tion is  to  put  in  diminutive  plants — like 
those  used  in  rock  gardens — with  the 
hope  that  they  will  make  the  tiny  space 
seem  larger.  But  this  treatment  actually 
has  the  opposite  effect,  says  Clark. 
"To  compensate  for  the  lack  of  fore- 
ground, what  you  really  need  is  a  few 
tall  plants."  At  the  Hogans',  a  pair  of 
field-grown,  multitrunked  olive  trees 
serve  this  function.  In  the  remaining 
space,  several  layers  of  plants  were 
worked  in,  as  shown  on  page  61. 

Another  way  to  give  a  narrow  front 
yard  more  presence  is  to  make  the 
walk  to  the  door  seem  like  a  stroll 
along  a  garden  path.  This  can  be  done 
by  using  paving  stones  with  dwarf 
thyme  between  them,  for  instance,  or, 
if  steps  lead  to  the  front  door,  tucking 
thyme  or  dwarf  succulents  into  the 
risers.  An  arbor  with  a  vine  on  it  also 
makes  a  front  yard  feel  more  like  a 
garden. 

Side  yard 

Five  feet — the  usual  width  of  a  side 
yard  in  many  of  today's  tract  homes — 
doesn't  allow  much  room  to  create 
a  garden.  To  keep  the  eye  focused  on 
the  foreground  instead  of  the  home 
next  door,  Clark  brought  in  another 
olive  tree;  from  the  center  courtyard, 
its  beautiful  trunk  is  the  tree's  most 
visible  feature  (right).  But  from  the 
Hogans'  second  story,  its  canopy 
obscures  the  neighboring  home.  Star 
jasmine  trained  in  a  diamond  pattern 
against  the  wall,  yellow  clivia,  and 
dwarf  abutilon  in  hanging  baskets  add 
interest  lower  down. 

Backyard 

Since  the  backyard  is  usually  the  pri- 
mary area  devoted  to  outdoor  living, 
it  contains,  by  necessity,  a  good  deal 
of  hardscape,  particularly  paving. 
For  instance,  the  covered  area  next 
to  the  house  contains  antique  straw 
pavers  imported  from  France.  The 


In  the  fn 
yard,  vin 
supporte 
a  sturdy 
pergola  I 
the  gard 
to  the  fn 
door.  Bel 
The  arch 
the  cour 
wall  fran 
a  view  ol 
lush  side 
garden. 


64        SUNSET      MAY    2004 

■maun  triii  mivrnrrnMinimi 


5*$ 


IH 


naturally 


%" 


at  making  your 


garden  blossom... 


L 


Garden  Safe-  Brand  delivers  the  beautiful  results  gardeners 
demand.  So,  choose  Garden  Safe. ..naturally* 


it's  the  right  thing  to  do 


GARDEN 


SOLUTION 


Maximum 
space 

■  Connect  the  dots.  Add 

greenery  throughout  the  gar- 
den, even  to  the  nonland- 
scaped  areas.  You  can  soften 
a  garage,  for  instance,  by 
training  a  vine  over  the  roof, 
putting  potted  plants  on 
either  side  of  the  door,  or 
tucking  plants  into  the  drive- 
way itself  (the  Hogans' 
driveway  is  cobblestones 
interplanted  with  zoysia 
grass).  You  can  also  let  a 
creeping  fig  or  other  dense 
vine  cover  a  block  wall 
between  you  and  your  neigh- 
bors, or  add  planting 
sconces  to  walls  and  gates. 

■  Use  small  textures.  While 
tall  plants  ore  desirable, 
avoid  using  a  lot  of  plants 
with  large  leaves. 

■  Select  trees  carefully. 

Height  is  good,  but  width 
isn't.  Ideally,  use  urn-shaped 
trees.  Prune  branches  selec- 
tively to  allow  in  light  for 
understory  plants. 

■  Make  plants  do  double- 
duty.  Jasmine  perfumes  the 
air  in  the  inner  courtyard. 
A  rosemary  hedge  is  also  a 
source  of  fresh  herbs  for  the 
kitchen. 


pavers,  mortared  together  for  stability, 
create  a  transition  zone  between 
inside  and  outside.  The  paving  in  the 
rest  of  the  garden,  however,  consists 
of  flagstone  slabs  set  farther  apart  and 
interplanted  with  verdant  ribbons  of 
thyme  and  dwarf  succulents,  such  as 
sedum.  The  groundcovers  soften  an 
otherwise  large  expanse  of  hardscape, 
yet  there  is  plenty  of  paving  to  make 
strolling  easy. 

Planting  pockets  can  be  used  for 
a  similar  effect.  Clark  added  flower 
beds  between  the  flagstone  paving  and 
the  covered  dining  area,  softening  the 


hardscape  and  making  a  room  divider. 
Around  the  outer  edge  of  the  back- 
yard, Clark  created  a  seat  wall/planter 
with  outside  pockets — rather  like  kan- 
garoo pouches — where  trailing  plants 
can  be  tucked  in,  giving  the  walls  a 
leafy  skirt. 

Together  these  separate  details  cre- 
ate the  impression  of  a  larger,  greener 
space.  Or  as  Robyn  puts  it,  "Our  yard 
may  be  small,  but  it  feels  very  much 
like  a  garden." 

design:  Theresa  Clark  Landscape 
Architect,  Capistrano  Beach,  CA 
(949/248-5404)  # 
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'Zicam  Allergy  Relief 
eliminated  my  daily  dilemma/' 

Zicam. 

NO-DRIP  LIQUID  NASAL  GEL 


"Every  morning,  I  had  to  make  a  tough  decision:  take  my  allergy  medicine  and  put  up  with  unpleasant  side  effects, 

or  skip  the  medicine  and  suffer  the  allergy  symptoms.  Either  way,  I  suffered!  Then  I  found  Zicam  Allergy  Relief. 

It  reduced  my  allergy  symptoms  without  making  me  feel  drowsy  or  jittery.   Now  I  use  Zicam  every  day  and  I  feel  great." 


ZICAM".  The  allergy  relief  you  want,  without  the  side  effects. 


zicam.com 


©2004  Matrixx  Initiatives  Inc. 
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ffmake^tfria#R-aiid_5arden  a  relaxing  escape  from  the  everyday,  and  Th 
4<can/ind  healthy,  mSery^^  trees,  and  shrubs.  Plus  everytr 

|  an/outdoor  living  room-  patio  furhrtulirpaviflt-slQnes,  gourmet  grills,  and 
jntsyail  af  the  guaranteed  low  price  every  day.  Of  course,  you  can  also  get  the  know-hr 
(tork  beautifully.  When  you  want  to  move  living  outside,  you 
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Lost  and 
found 

New  steps  and  a  wall 
create  an  outdoor  room 
in  Oakland 

BY  LAUREN  BONAR  SWEZEY 
PHOTOGRAPH  BY  NORM  PLATE 


When  you  remodel  a  house,  one  project  often  leads  to  another. 
That's  what  Suzette  and  Bob  Ferguson  found  when  they  reno- 
vated the  rear  balcony  and  basement  of  their  Oakland  house. 
Because  the  remodel  provided  better  access  to  their  gently  slop- 
ing backyard,  the  seldom-used  garden  took  on  new  importance. 

For  help,  the  Fergusons  turned  to  designers  Shari  Bashin- 
Sullivan  and  Richard  Sullivan,  who  created  a  space  that  looks 
great  and  is  perfect  for  entertaining.  A  new  fountain  and  a  patio 
paved  with  Lodi  gravel  replaced  a  decrepit  pond.  A  new  retaining 
wall — built  from  Napa  basalt  as  well  as  brick  and  broken-concrete 
rubble  recycled  from  the  home's  old  driveway — adds  a  textural 
backdrop  for  brighdy  colored  perennials  and  roses.  Stairs  connect 
the  patio  with  the  house's  basement  level. 

"The  rustic  materials  used  for  the  wall  bring  an  Old  World 
flavor  to  the  garden,"  says  Bashin-Sullivan.  The  wall  "contrasts 
well  with  the  billowy  plants  around  it." 
design:  Enchanting  Planting,  Orinda,  CA  (925/258-5500)* 
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Lush  ferns  and 
other  plants 
soften  the  gentlflj 
slope  around 
this  new  patio. 
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a  FOUR  SEASONS 

"SLJNROOMS 


>5  Days  of  Feelings.  To 

;it  our  web  site  at  www.  fours 

iOO-Four-Seasons. 


more  about  the  best  of  outdoor  living  indoors. 
issunrooms.com  or  call  for  a  free  brochure  at 


GARDEN 


NORTHERN  CALIFORNIA  STYLE 


Events 


ALAMEDA,  MAY  16 

St.  Joseph's  Garden  Club 

1  Oth  annual  Gardens  Galore 
tour  of  nine  landscapes. 
J  J -5,  $20  ($18  in  advance). 
1011  Chestnut  St.;  510/864- 
8503. 

CARMEL,  MAY  29-30 

Sunset  in  Bloom  flower  show 
sponsored  by  Carmel-by-the- 
Sea  Garden  Club.  Lectures 
on  Saturday  by  Chip  Call- 
away and  William  McMillan. 
10-4,  free  ($20  for  one  lec- 
ture, $30  for  both;  reserva- 
tions required).  At  the  Sunset 
Center,  San  Carlos  St.  at 
Eighth  Ave.;  www.cbsgc.com 
or  831 1624-3294. 

EAST  BAY,  MAY  8 

The  Art  of  the  Garden  2004 

Garden  Tour  and  Faire  pre- 
sented by  the  Athenian 
School;  includes  eight  gar- 
dens plus  lectures  and  a 
plant  sale.  Tours  9-5;  $35 
(fair  10-5;  free).  2100  Mt. 
Diablo  Scenic  Blvd.,  Danville; 
www.athenian.org  or 
925/362-7275. 

FRESNO,  MAY  1 

Master  Gardeners  of  Fresno 
County's  spring  tour  of  five 
gardens,  along  with  a  plant 
sale.  9-5;$15($  12  in 
advance).  1944  N.  Winery 
Ave.;  559/456-7285. 

NAPA  VALLEY,  MAY  IS 

The  Napa  Valley  Symphony 
League's  fifth  annual  house 
and  garden  tour,  with  seven 
homes  and  gardens.  10-5:30; 
$50  ($45  in  advance),  www. 
napavalleysymphony.org/ 
league_aahome.html  or 
707/255-5844. 

WALNUT  CREEK  AREA,  MAY  2 

The  Ruth  Bancroft  Garden's 

Private  Gardens  of  the  East 
Bay  tour  of  seven  land- 
scapes, including  Ruth  Ban- 
croft's own  garden.  10-4; 
$30  ($25  in  advance).  1500 
Bancroft  Rd.;  www.ruth 
bancroftgarden.org  or 
925/944-9352. 
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'Blue  Haze' 


These  eye-catching  chartreuse 
flowers  come  from  Euphorbia 
'Blue  Haze',  whose  powder  blue 
foliage  can  scarcely  peep  through  the  abundant  bloom.  A  new  hybrid,  it  thrives 
in  containers  like  the  blue  glazed  pot  pictured  above,  where  it  shares  space  with 
Veronica  'Waterperry  Blue'.  In  the  ground,  'Blue  Haze'  grows  about  IV2  feet  tall 
and  2  to  3  feet  wide.  Flowers  appear  in  late  spring  and  can  last  two  months. 
Although  its  foliage  becomes  more  intensely  colored  in  the  shade,  'Blue 
Haze'  needs  at  least  a  half-day  of  sun  (up  to  full  sun  on  the  coast)  for  good 
flower  production.  Like  most  perennial  euphorbias,  it  prefers  well-drained 
soil,  and  in  the  ground,  it  can  go  somewhat  dry  between  waterings  once  estab- 
lished. It's  hardy  in  Sunset  climate  zones  7-9  and  14-17.  — david  c.  becker 


In  full  blo< 
flowers  ne 
obscure  th>l 
foliage  of  I 
this  new 
euphorbia  c 


New  orange 
coneffower 

Ever  wish  purple  coneflower 
came  in  another  color?  Now  it 
does.  Orange  Meadowbrite 
has  the  same  droopy  petals 
and  brownish  central  cone  we 
admire  in  Echinacea  pur- 
purea, but  its  petals  are 
orange  instead  of  the  more 
common  rosy  purple.  The 
plant  grows  2  to  3  feet  tall 
and  as  wide;  flowers  are 
3  to  4  inches  wide.  Add  it  to 
your  summer  flower  border  or 
cutting  garden;  it  appreciates 


full  sun,  good  drainage,  an 
regular  summer  watering.  | 
The  new  hybrid  is  avail- 
able only  through  the  mai 
order  sources  listed  below 
during  this  introductory  y« 
Since  supply  is  limited,  th< 
price  is  steep:  from  $13  fc 
one  3-inch  pot.  —  SHAR0 
COHOON 

SOURCES:  Jackson  &  Perki 
(www.jacksonandperkins.ee 
or  800/292-4769),  Plant 
Delights  Nursery  (www.plai 
delights.com  or  919/772- 
4794),  and  White  Flower 
Farm  (www.whiteflowerfarn 
com  or  800/503-9624)  • 


live      play      learn 


_  celebrating, 

too.  Come  discover  this  master-planned  community  with  its  dozens 
of  parks,  four  new  San  Ramon  Valley  schools,  a  community  college, 
miles  of  trails,  hundreds  of  acres  of  open  space  and  new  homes 
for  virtually  every  budget.  Prices  range  from  the  high  $400,000's 
to  over  $1  million.  925-556-6000 


rf^fc  Prices  effective  as  of 
Jsfss  publication  deadline. 


In  San  Ramon 


1 


Directions:   From  1-680  San  Ramon,  take  Bollinger  Canyon  Road  east. 
Continue  past  Dougherty  Road  one  mile  and  cross  the  Windemere  bridge. 


VisitWindemere.com 
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Stack 
abed 

Low  flagstone  walls 
are  simple  to  build 

BY  DEBRA  LEE  BALDWIN 


Inspired  by  stone  walls  she  saw  at 
England's  famous  Chelsea  Flower 
Show,  Marilyn  Herlihy  Dronenburg 
of  Fallbrook,  California,  dry-stacked 
flagstones  to  frame  raised  beds  in  her 
vegetable  garden.  She  used  "patio-cut 
flagstone  (lV2-in.-thick  slabs  roughly 
8  to  18  in.  wide  and  long),  which  stac 
easily,  making  it  ideal  for  these  morta 
less  walls.  The  beds  measure  5lk  by 
11  feet  and  are  about  2  feet  tall. 

Limit  the  height  of  the  walls  to 
3  feet  or  less  (a  taller  wall  requires 
a  special  footing) . 


YOU  WONT  BE  ABLE  TO  HIDE  THE  RESULTS. 


Dry  stacking 
made  easy 

Aany  building  material  and 
'■  iarden  supply  centers  sell 
lagstone;  prices  vary  ac- 
ording  to  cut,  thickness, 
ind  color.  Dronenburg  used 
tbout  3  tons  of  Arizona  flag- 
,  tone  per  bed  ($  1 90-$280 
ier  ton,  plus  delivery). 

Materials 

■  String 

■  Tape  measure 

1    ■  Powdered  limestone 
or  gypsum 

■  Soil 

■  Shovel 

■  Flagstone 

■  Heavy  work  gloves 

■  Protective  goggles 

■  Narrow  cold  chisel 
or  brickset 

■  Hand  sledge 

■  Scrap  wood 

■  4-foot  level 


Directions 

IUse  a  string  to  outline 
the  bed's  footprint,  then 
measure  and  record  its 
dimensions,  including  the 
wall's  proposed  height.  Take 
the  measurements  to  a  flag- 
stone supplier,  who  will 
determine  how  much  you 
need. 


3  Break  oversize  slabs 
into  smaller  pieces: 
Wearing  gloves  and 
protective  goggles,  use  the 
chisel  to  score  a  line  on  both 
sides  of  the  flagstone,  then 
place  the  stone's  scoring  line 
over  the  scrap  wood  and, 
using  the  sledge,  hit  the 
stone  on  the  unwanted  side 
to  break  it  off.  Set  aside  uni- 
formly square  and  rectangu- 
lar slabs  for  the  top  layer. 


2   Define  the  bed's 
perimeter  with  pow- 
dered limestone  or 
gypsum.  Excavating  or  adding 
soil  as  needed,  create  a  level 
foundation  for  the  bottom 
layer  of  stones,  which  should 
be  set  1  inch  below  ground 
level  for  stability. 


4  Using  the  largest, 
most  irregular  slabs, 
build  the  bottom 
layer.  Place  stones  side  by 
side,  with  straight  edges  fac- 
ing away  from  the  bed  and 
jagged  edges  pointing  in. 


Try  to  make  this  and  every 
layer  as  level  as  possible; 
use  the  level  to  check. 

5  As  you  stack  each 
subsequent  layer, 
overlap  slabs  to  avoid 
vertical  seams,  filling  in  gaps 
with  smaller  pieces  to  make 
sure  stones  don't  wobble. 
For  stability,  angle  each  wall 
inside  toward  the  bed  1  inch 
for  every  1  foot  of  the  wall's 
height. 

6  For  the  top  layer,  use 
the  slabs  you  set  aside 
in  step  3.  Backfill  the 
walls  with  soil  and  tamp  to 
settle  it,  then  add  plants.  ♦ 

m+  More  raised-bed  ideas: 
www.sunset.com/raisedbeds 
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NEW  BAYER  ADVANCED™ ALL-IN-ONE  ROSE  &  FLOWER  CARE. 
TOTAL  PLANT  FITNESS  MADE  EASIER. 

muipi ■ 


New  Bayer  Advanced™ All-in-One  Rose 
&  Flower  Care  is  the  pride  and  joy  of 
every  gardener.  Our  unique  three-in-one 
formula  fertilizes  while  protecting  roses 
and  flowers  from  insects  and  disease  in 




one  easy  step.  Simply  mix  and  pour  at 
the  base  of  your  plant  for  up  to  six 
weeks  of  protection.  When  it  comes  to 
caring  for  your  garden,  trust  the  better 
science  of  Bayer  Advanced. 


Three  products  in  one: 

•  Fertilizes  and  renews 

•  Protects  against  insects 

•  Protects  against  disease 


BETTERTHINKING.  BETTER  RESULTS! 


www.bayeradvanced.com 


£>2004  Bayer  CropScie 
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PLANTING  PLAN 


Plant  list 


A.  Angel's  trumpet 
(Brugmansia) 

B.  Butterfly  bush  (Buddleja 
davidii) 

C.  Garden  penstemon 
(Penstemon  gloxinioides 
'Midnight') 

D.  Variegated  oregano 

E    Purple  fountain  grass 

R  Tibouchina  heteromalla 

G.  Pittosporum  tobira 
'Wheeler's  Dwarf 

H.  Trailing  African  daisy 
(Osteospermum  fruticosum) 

I    Solanum  rantonnetii 

}    Garden  verbena 
(V.  x  hybrida) 

K.  English  lavender 

L.  Mexican  feather  grass 
(Nassella  tenuissima) 

NOTE:  In  cold  climates, 
some  of  these  plants  are 
frost-tender;  grow  them  as 
annuals  or  in  big  pots  you 
can  move  to  a  protected 
spot  for  winter.  Or  plan  your 
view  garden  around  hardier 
plants. 
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Ay-*  /2*T  AT   T71  ZZfcT  A  7     ^'iat  can  V"  ^°  ^h  a  bare 
X  X\3  W       V   A  V^  W      sPot  m  a  highly  visible  comer  of 

the  backyard?  Create  a  view  gar- 
den, says  Sunset  fact  checker  Julie  Chai,  who  designed  this  colorful,  textural 
planting  to  fit  a  sunny,  10-  by  10-foot  space. 

A  clump  of  blond  feather  grass  and  a  mature  buddleja  with  purple  flowers 
already  grew  in  this  spot,  so  Chai  brought  in  more  purple-flowered  plants, 
including  penstemon,  Tibouchina,  and  verbena.  For  a  spritz  of  lime,  she  added 
variegated  oregano  and  Pittosporum  tobira  'Wheeler's  Dwarf.  To  add  graceful 
motion  in  the  slightest  breeze,  she  chose  purple  fountain  grass. 

The  plants  are  layered  in  a  U  shape  around  an  open  area  that  frames  the 
garden's  main  focal  point— an  old  pot  brought  back  to  life  with  a  coat  of  lime 
green  paint  and  filled  with  purple  verbena.  —KATHLEEN  N.  BRENZEL 


Plot  fact 

cost;  $325' 

TIME:    1  V2  dc 

to  plant 
COST  SAVE* 
Using  two  ex 
ing  plants,  ai 
recycled  pot 
a  decoration 
bark  mulch 
instead  of  pe 

SPLURGES:  1 

mature  ange 
trumpets  anc 
Tibouchina 
($108  total) 


SUNSET      MAY    2004 


. 


HHHiHiHHHHHH 


SPECIAL  ADVERTISEMENT 


What 
Separates 
an  Ordinary 
Gas  Grill 
from  a  Great 
Gas  Grill? 

Make  Sure  Your  Next  Grill 
Purchase  Doesn't  Lead  To 
The  Three  Most  Common 
Complaints  About  Poorly 
Built  Grills: 

•  Uneven  Heat 

•  Flare-Ups 

•  Durability 

Here  Are  Five  Steps  To  Make  Shopping  For  A  Gas  Grill  Easier: 


Give  It  The  Wiggle  Test 

If  it  isn't  sturdy  at  the  store,  it  could  fall  apart  in  your  backyard. 
A  well-built  grill  feels  solid.  The  best  grills  are  made  of  high-grade 
steel,  baked-on  porcelain  enamel,  and  heavy-gauge  stainless 
steel  so  they  will  stand  the  test  of  time. 


2 


Now  Look  Under  The  Hood. 


The  first  thing  you'll  see  are  the  cooking  grates.  If  they  are 
made  from  nickel-  or  chrome-plated  aluminum,  they  can  rust. 
Better  grills  come  with  heavy-duty  grates  made  out  of 
stainless  steel,  porcelain-enameled  steel  or  porcelain-enameled 
cast-iron.  Pick  them  up  and  compare  the  weight.  Heavier 
means  thicker  material,  and  thicker  material  means  it's  going 
to  last  longer.  The  cooking  grates  on  the  best  grills  are 
individually  welded  porcelain-enameled  steel  or  stainless  steel. 

3    Next,  Lift  The  Grates  Completely  Out 
And  Take  A  Look  Inside. 

Don't  be  shy.  Dive  in  and  take  a  look.  Above  the  burners  you'll 
find  materials  to  disperse  the  heat.  Beware  of  ceramic  briquets 
or  lava  rocks.  Juice  di  ;r>pings  from  your  food  can  pool  in  these 
materials  and  create  flare-ups,  which  means  you'll  likely  be 
eating  charred  dry  things,  not  juicy  grilled  food.  The  best  design 
is  one  with  inverted  v-shaped  metal  bars.  Did  you  know  Weber 
invented  this  design?  Their  Flavorizer*bars  are  specifically 
engineered  to  completely  cover  the  burners  so  drippings  won't 
clog  them,  and  feature  a  steep  v-angle  to  vaporize  the  juices 
when  they  hit  the  hot  metal  surface.  That  means  great  grilled 
flavor  and  no  flare-ups. 

Be  A  Smart  Shopper!  Save  This  Page. 


4  Now,  Take  Out  The  Steel 
Bars  Or  Briquets. 

Most  lower-priced  grills  have  only  one  or  two  burners 
that  are  shaped  like  an  H  or  a  U,  or  are  round  like  a 
stovetop  burner.  These  designs  don't  heat  as  well, 
and  may  result  in  hot  and  cold  spots  on  the  cooking 
surface.  Better  grills  generally  have  at  least  two 
separate  and  individually  controlled  burners  with 
valves  that  allow  infinite  heat  settings-not  just  low, 
medium,  and  high.  And  they  have  high-grade  stainless 
steel  burners  that  run  all  the  way  across  the  grill,  from 
front  to  back  or  side  to  side.  This  design  provides  totally 
adjustable  and  even  heat  across  the  cooking  grates. 

J    Pay  Attention  To  The  Details. 

Look  for  a  grill  that  includes  a  tank  scale  so  you  don't 
run  out  of  fuel  mid-BBQ.  And  you'll  want  an  easy  to 
access  grease  catch  tray  that's  at  least  1  inch  deep.  For 
safety  sake,  the  best  grills  have  the  gas  line,  tank, 
and  electrical  wires  routed  safely  away  from  the  hot 
underside  of  the  grill.  Finally,  look  at  the  name  on  the 
lid.  Who's  backing  your  purchase?  Will  they  be  there 
when  you  need  them?  Weber  owners  are  covered 
by  a  No-Ifs-Ands-Or-Buts™  limited  lifetime  warranty 
from  a  company  that's  been  making  grills  for  over  50 
years.  How's  that  for  piece  of  mind?  And  if  you  ever 
have  a  question  about  your  grill  or  just  want  some 
grilling  advice,  you  can  call  a  Weber  Certified  BBQ 
Expert™  toll-free,  24/7,  364  days  a  year.  What's  more, 
registered  Weber  owners  get  a  free  grilling  newsletter 
packed  with  recipes  and  tips  twice  a  year. 


mum 

THERE'S  NOTHING  LIKE  THAT 
NEW  GRILL  SMELL. 

1  ►  The  Weber  Genesis5  Gold  B  gas  griii  is  specifically  engineered  to 
provide  perfect  heat  control,  and  vaporize  drippings  to  give  your  food 
that  juicy  grilled  flavor.  Sound  tasty?  It  is.  Visit  www.weber.com™  to 
get  the  free  "How  to  Shop  for  a  Gas  Grill  Guide"  or  call  1-800-446-1071 
to  talk  to  a  Certified  Weber  BBQ  Expert™. 


THE  WEBER®  GENESIS  GOLD  B 

3  stainless  steel  burners 

611  sq.  inches  of  total  cooking  area 

Stainless  steel  cooking  grates 

Stainless  steel  Flavorizer-  bars 

Double-walled  stainless  steel  hood 

No-lfs-Ands-Or-Buts™  limited 
lifetime  warranty 
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Winner's 

Circle 


Introduce  via  iho 
r\\\-r\mov'\om  PW'fe 


Utah  t 
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Look  for  all  10  winners! 


Scientifically 
Proven  Superior 
*//        Performance 

Nationwide! 


S^imeA/  tested. 
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Visit  www.allamericandaylilies.com 
to  find  a  garden  center  near  you! 
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Leaves 
alone 

Mix  a  few  foliage  plants 
for  a  jungle  in  a  pot 

BY  LAUREN  BONAR  SWEZEY 
PHOTOGRAPHS  BY  THOMAS  J.  STORY 
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The  containers  shown  here  illustrate 
a  simple  but  crucial  point:  You  don't 
need  flowers  to  form  a  lush,  colorful 
planting.  These  pots  contain  only 
foliage  plants,  the  palette  of  which  has   l 
grown  in  recent  years.  Designing 
plantings  like  these  couldn't  be  easier. 
Start  with  one  showy  plant  as  your 
focal  point,  then  pair  it  with  two  or 
three  others  that  have  complementary 
or  contrasting  foliage  colors  and 
textures. 


hi 

-5- 

■de 
J«, 
tie 

ilk: 


ropical  blend 

ime  green  and  bur- 
undy  leaves  make  a 
ool  cocktail  in  a  glazed, 
mmed,  1 3-inch-wide 
ot.  The  heart-shaped 
laves  of  imperial  taro 
'.olocasia  esculenta 
llustris')  arch  over 
jay's  Delight'  coleus 
:ar  left)  and  two  kinds  of 
iveet  potcto  vine:  Ipo- 
iioea  batatas  'Blackie' 
bottom  left)  and  /.  b. 
Marguerite'  (bottom 
ght).  These  plants 
irive  in  partial  shade; 
led  them  regularly  and 
eep  the  soil  moist. 
ESIGN:  Bud  Stuckey, 
unset  test  garden  coor- 
inator 


Aidas  touch  ► 

randishing  1  Vi-foot- 
ng  leaves,  Yucca  flacci- 
■3  'Golden  Sword'  is 
aired  with  variegated 
uonymus  fortunei  (front 
ft)  and  heavenly  bam- 
)0  (Nandina  domestica; 
ar)  in  a  rectangular 
•rra-cotta  pot.  Give 
ese  plants  full  sun;  let 
le  soil  dry  slightly 
tween  waterings. 
ESIGN:  Steven  R.  Lor- 
m.  Sunset  Northwest 
jreau  chief 

pots  and 
plashes  ► 

Ivo  kinds  of  croton 
I'od/aeum  variegatum), 
lie  with  broad,  gold- 
pined  leaves  (top)  and 
mother  with  narrow, 
pld-spotted  leaves  (bot- 
Im),  make  a  splashy  foil 
Ir  yellow-striped  Japan- 
lie  forest  grass 
\<1akonechloa  macro 
l.ureola')  in  a  16-inch- 

>de,  Asian-style  pot. 
Crow  these  plants  in  full 
lin  on  the  coast,  partial 
liade  inland;  feed  them 

gularly  and  keep  the 

>il  moist. 
[■SIGN:  Bud  Stuckey* 
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NORTHERN  CALIFORNIA  CHECKLIST 


□  Summer  poinsettia.  This  showy 
annual  isn't  related  to  poinsettias  sold 
at  Christmastime  (Euphorbia  pulcherri- 
ma);  it's  a  type  of  amaranth  (Amaranthus 
tricolor).  The  upper  third  of  this  4-  to 
5-foot-tall  foliage  plant  produces  a 
crown  of  brighdy  colored  leaves  remi- 
niscent of  the  popular  holiday  plant. 
'Aurora'  has  yellow  upper  leaves,  'Illu- 
mination' is  gold  and  crimson,  and 
'Perfecta'  has  a  yellow-and-scarlet 
crown.  Shop  for  plants  at  nurseries,  or 
buy  seeds  from  Park  Seed  (www.park 
seed.com  or  800/845-3369).  Plant  them 
in  the  back  of  a  border  for  vivid  color 
from  summer  into  fall. 


What  to  do 
in  your  garden 
in  May 

SHOPPING 

□  Rhododendrons.  If  you're  looking 
for  a  specific  flower  color  to  go  with 
other  plants  in  your  garden,  shop  for 
rhododendrons  while  they're  bloom- 
ing this  month.  These  Northern  Cali- 
fornia nurseries  sell  a  wide  range 
of  choices :  Singing  Tree  Gardens  in 
McKinleyville  (open  Wed-Sat  or  by 
appointment;  www.singtree.com  or  707/839- 
8777)  and  Westgate  Gardens  Nursery 
in  Eureka  (closed  Wed;  707/442-1239). 


PLANTING 

□  Herbs.  For  fresh  flavorings  this 
summer,  plant  basil,  chives,  cilantro, 
oregano,  parsley,  rosemary,  sage,  and 
thyme.  To  stretch  the  harvest  season, 
set  out  transplants  of  cilantro  every  two 
weeks,  basil  every  three  to  four  weeks. 
To  keep  woody  herbs  (oregano,  rose- 


SUNSET 

CLIMATE 
ZONES 

I    I  Mountain  (1-2 

□  Valley  (7-9) 
■  Inland  (14 

□  Coastal  (15-17) 

mary)  producing  fresh  green  growth,  , 
snip  off  stem  tips  regularly  once  plant: 
are  well  established;  use  the  prunings 
for  cooking.  Shear  back  plants  when 
flower  buds  form  but  before  they  opei 
Sunset  climate  zones  1,  2:  Wait  to  plain 
basil  until  the  soil  is  warm  (at  least  65 
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Potting  Mix 
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BAYER  ADVANCED "  ^T/jS55J?SSte  POTTING  MIX  MAKES 
GROWING  BEAUTIFUL  PLANTS  ALMOST  TOO  EASY. 


Bayer  Advanced™  All-in-One  Potting  Mix  has  been  scientifically 
formulated  to  be  the  most  complete  mix  you  can  buy  for  your  plant. 
It  feeds,  helps  control  moisture,  and  is  the  only  potting  mix  with 
built-in  insect  protection. 


ADVANCED        ADVANCED        ADVANCED 

Garden      n  home  iawn 


BETTERTHINKING.  BETTER  RESULTS' 


Three  products  in  one: 

Continuous-feeding  fertilizer 

Moisture  control 

4  month  insect  protection 


LOUIE'S 

Improving  Home  Improvement 

Available  at  Lowe's  Home  Improvement  Warehouse 
and  other  fine  garden  retailers. 
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3  Tomatoes.  Zones  7-9,  14-17:  It's 

00  late  to  start  from  seed,  but  you 
an  still  buy  seedlings  at  nurseries, 
'lants  should  be  stocky,  not  leggy, 
jid  a  rich  green  color.  Plant  toma- 
oes  deeper  than  they  were  growing 
n  the  container.  Pull  off  the  lowest 
>ne  or  two  sets  of  leaves,  then  dig 

planting  hole  deep  enough  so  the 
tem  is  covered  to  just  below  the 
emaining  bottom  set  of  leaves; 
oots  will  form  along  the  stem, 
xmes  1,2:  Plant  in  mid-  to  late 
/lay  after  last  frost  has  passed. 

MAINTENANCE 

1  Apply  iron  chelate.  If  foliage 
n  azaleas,  camellias,  citrus,  and 
ardenias  is  yellowish  with  green 
eins,  the  plants  need  iron.  Use 
on  chelate  (according  to  label 
irections)  or,  if  the  plants  also  need 

1  itrogen  and  other  nutrients,  apply 
complete  fertilizer  containing  iron 
helate. 


□  Feed  and  mow  lawns.  Fertilize 
warm-season  grasses  like  Bermuda 
with  a  high-nitrogen  formula;  give 
fescues  and  other  cool-season 
grasses  one  last  feeding  until  fall. 
Mow  more  frequently  but  always 
lightly,  neyer  taking  off  more  than 
lk  of  new  growth  at  a  time.  Set  blade 
height  to  between  2  and  3  inches. 

PEST  CONTROL 

□  Combat  pests.  Knock  aphids  off 
with  a  strong  stream  of  water  from 
die  hose  or  spray  them  with  insecti- 
cidal  soap.  Handpick  or  set  out  bait 
for  earwigs,  slugs,  and  snails.  Spitde- 
bugs  (look  for  white  foam  in  stem 
crotches)  are  harmless  in  small  num- 
bers; knock  them  off  with  a  blast 

of  water.  If  most  stem  crotches  are 
infested,  spray  with  insecdcidal  soap, 
adding  a  lightweight  summer  oil  to 
improve  effectiveness.  Protect  beds 
from  gophers  and  moles  by  burying 
wire  mesh  before  planting.  # 


TIP  FROM  THE 
TEST  GARDEN 

Deadhead 
technique 

Here's  how  to  coax 
more  blooms. 


■  Shasta  daisy.  After 
topmost  flowers  fade, 
cut  the  stem  back  to  a 
side  blossom,  bud,  or 
leaf.  When  no  buds 
remain,  cut  the  whole 
stem  down  to  the  base. 


■  Delphinium.  After 
the  season's  first  flower 
spike  finishes  bloom- 
ing, cut  it  back  to  the 
base.  This  encourages 
formation  of  new  spikes 
for  late-summer  bloom. 


it  registered  ti  2003  The  DuPont  Company. 
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ONLY  STAINS  CAN  RESIST  IT 


Who  can  resist  the  soft,  luxurious  feel  of  DuPont 
Stainmaster'  carpet  made  with  Tactesse  fiber? 
Only  stains. 

Rather  than  allowing  stains  to  soak  in,  the  Stainmaster 
carpet  Advanced  Teflon'  Repel  System  actively  pushes 
dirt  away  and  forces  spills  to  bead  up.  This  helps  the 
carpet  remain  unblemished  while  staying  cleaner  than 


other  carpets.  Also,  the  soft  Tactesse  fibers  in  Stainmaster 
are  incredibly  durable.  They  hold  their  shape  to  guard 
against  matting  and  crushing,  even  under  heavy  foot 
traffic. The  result  is  a  cozy,  beautiful  carpet  that  stays 
that  way. 

To  find  a  carpet  you  can't  resist,  visit  a  DuPont  Flooring 
Center,  Master  Gallery  or  stainmaster.com. 


stainmaster: 

carpet 


mtuiMKMSttHrta 


HOME 


sung 


AND    DESIGN 


FECIAL  SECTION 


The 

new 


ome 


In  1956,  a  Sunset  headline  signaled  the  start  of  a  major 
trend:  "There's  a  NEW  ROOM  in  the  Western  house . . .  the 
FAMILY  ROOM."  It  was  an  idea  born  in  the  West,  the  article 
said,  "to  suit  the  casual  approach  to  daily  living." 

Today,  48  years  later,  the  home  is  a  collection  of  fami- 
ly rooms.  We  continue  to  live  casually,  but  because  every 
family  member  has  become  so  busy,  we  need  more  ways 
to  spend  time  together — whether  hanging  out  in  the 
kitchen  or  playing  a  game  in  a  garage  organized  for 
activities  as  well  as  for  storage.  In  this  special  section, 
you'll  see  how  homeowners  are  turning  rooms  through- 
out their  houses  into  places  to  gather;  how  they're  creat- 
ing opportunities  to  reconnect.  But  as  this  spirit  spreads, 
the  need  for  quiet  time  and  personal  space  will  grow,  so 
we've  also  given  you  inspiration  for  retreats.  For  material 
resources,  see  page  179.  —MARY  JO  BOWLING 


What's  inside: 

Wide  open  for  gathering. ...  86 
Organizing  kids'  bedrooms.. 92 

Remodeling  for  triplets 96 

Accent  walls  with  color 100 

Outdoor  play  center 102 

Contemporary  kitchen 108 

Garage  party  room 112 

Homework  centers 114 
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Quality 
time 

Room  to  gather 
or  relax  apart 

BY  MARY  JO  BOWLING 
PHOTOGRAPHS  BY 
THOMAS  J.  STORY 
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As  the  real  estate  agent  opened 
the  gate  to  a  tiny,  one-story 
dwelling  in  Mill  Valley,  Califor- 
nia, she  turned  to  Josh  Groves 
and  Julie  Carlson  and  said,  "This 
isn't  going  to  be  your  house."  But 
where  the  agent  found  little 
redeeming  value,  the  couple  saw 
potential  for  the  perfect  family 
home.  "It  had  zero  charm,"  says 
Carlson.  "But  it  did  have  a  nice 
layout.  We  wanted  one  big  room 
with  the  kitchen,  living  room,  and 


dining  room.  It  had  that." 

The  open  plan  was  important 
to  Groves  and  Carlson  because 
they  wanted  a  space  where  they 
could  interact  with  their  children, 
8-year-old  Will  and  6-year-old 
Darcy.  The  couple  figured  they 
could  bring  in  more  natural  light, 
improve  storage  capacity  and  add 
a  parental  retreat  with  die  help  of 
architect  Jerome  Buttrick.  Togeth- 
er they  created  a  house  that's  still 
compact  at  1,800  square  feet — 


A  simple,  rial 
ural  palette  | 
adds  to  the 
spaciousness 
of  the  living/, 
dining  area. 
Two  sets  of 
French  doors 
open  an 
entire  wall  to 
the  garden. 
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Keep  your  laundry  in  the  laundry  room. 


HOME 


REMODEL 


Opened  box 

The  rectangular  house 
doesn't  feel  constricting 
because  the  major  gathering 
spaces — living/dining  area, 
kitchen,  and  entry — borrow 
space  from  one  another.  Even 
the  master  bedroom,  over  the 
garage,  has  tall  windows  that 
open  to  the  outdoors. 


SECOND  FLOOR 


including  a  200-square-foot  master 
bedroom  over  the  garage — but 
feels  larger  because  of  the  skillful 
makeover. 

At  the  center  of  things 

When  it  came  to  the  central  living/ 
dining  area,  Carlson  wanted  a  room 
where  the  kids  could  play  and  be 
comfortable  but  that  would  look  like 
a  room  for  adults.  "We  don't  have  a 
formal  living  room,  so  this  is  where 
we  entertain."  (See  page  85  for  another 
view  of  the  living/dining  area.) 

Buttrick  raised  the  collar  ties,  the 
structural  members  that  support  the 
rafters.  It  was  a  small  move  with  big 
results.  "They  were  so  low,  you  felt 
you  were  getting  a  haircut  when  you 
walked  through,"  he  says.  "Moving 


them  up  made  the  original  open 
ceiling  and  the  living  space  feel 
more  lofty." 

The  architect  used  French  doors  in 
place  of  walls  and  smaller  windows, 
instantly  brightening  the  space  and 
opening  it  to  a  small  yard.  "We  have 
a  tall  hedge  surrounding  the  house, 
which  makes  the  outdoor  space  feel 
like  a  courtyard,"  says  Carlson. 
"Because  of  the  hedge,  we  don't  need 
window  treatments,  which  would 
make  the  space  seem  claustrophobic." 

The  kitchen  was  reorganized  for 
efficiency  and  is  separated  from  the 
dining  area  by  a  small  buffet. 
design:  Jerome  Buttrick,  Buttrick 
Wong  Architects,  Emeryville,  CA 
(www.buttrickwong.com  or  510/594- 
8700)  -91 


In  the  dining 
area,  the 
wood  parti- 
tion function 
as  a  bookcas 
and  a  buffet  I 
counter.  Thee 
upper  portioia 
hides  the 
kitchen's  pri- 
mary work 
area,  around 
the  sink. 
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Now  you  can  put  all  your  clothes  in  the  dryer. 
Introducing  the  Maytag®  Neptune®  Drying  Center. 


/.-»i»=a«^H  I 


fcmovable  racks  for  flat  drying. 


You  can  put  everything  in  the  new  Maytag®  Neptune®  Drying  Center  without  shrinking  anything.  The  top 
cabinet  is  specifically  designed  for  clothes  you'd  never  dream  of  putting  in  a  regular  dryer,  like  sweaters  and 
lingerie.  It's  also  tall  enough  to  hang-dry  pants  and  full-length  dresses.  On  top  of  that,  it  drys  clothes  3  times 
faster,  removes  odors  and  minimizes  wrinkles  through  a  unique  combination  of  steam,  temperature  and  airflow: 
Best  of  all,  since  there's  an  oversized  tumble,  dryer  below  that's  large  enough  >; 

to  handle  22  towels,  you  can  dry  everything  at  once.  Learn  more  about  the    \~Y\.  JVIAYI^VG 
Maytag®  Neptune®  Drying  Center  and  the  new  Maytag®  Neptune®  Top  Load  Fk  H 

Washer  at  maytag.com  or  call  1-888-4MAYTAG.  UepenaOnUS. 

Always  follow  care  label  instructions. 
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CARPET  •  HARDWOOD  •  CERAMIC  TILE  •  RUGS  •  1-800-2-MOHAWK  •  MOHAWKFLOORING.CO: 


REMODEL 


HOME 


Design 
details 


Efficient  organization,  white- 
and-wood  color  palette,  and 
maximized  daylight  give  each 
room  a  feeling  of  spacious- 
ness, as  these  examples  show. 

■  Message  center  (A). 

A  corner  of  the  kitchen — at 
the  center  of  the  living/dining 
area — is  what's  jokingly  called 
the  "concierge  desk."  This  is 
where  the  family  calendar, 
phone  book,  cookbooks,  lap- 
top, and  other  often-used 
essentials  are  kept. 

■  Backsplash  divider  (B). 
The  small  partition  above  the 
kitchen  sink  holds  glasses 
and  paper  towels.  The 
counter  is  SlateScape,  a 
stone  look-alike  containing 
cementlike  materials. 

■  Children's  sink  (C).  The 

long  trough  sink  in  its  own 
niche  provides  ample  space 
for  Will  and  Darcy  to  wash 
hands  or  brush  teeth  at  the 
same  time.  The  bench  puts 
the  faucet  within  reach. 

■  Outdoor  shower  and  soak- 
ing tub  (D).  This  part  of  the 
master  bath  is  accessible 
from  the  dressing  area.  "It 
was  really  the  only  way  to 
give  them  a  decent-size  bed- 
room and  bathroom,"  But- 
trick  says.  An  unconventional 
solution,  it  prompted  the 
fear  that  the  space  wouldn't 
be  private  or  warm  enough. 
"But,"  says  Carlson,  "it's 
really  wonderful — like  having 
yoi'r  own  spa  at  home." 

■  Laundry  hall  (E).  The 

short  hall  leading  to  the  kids' 
bathroom  is  lined  with  linen 
cabinets  and  laundry  bins. 

■  Master  bath/dressing  area 
(F).  A  long,  skinny  space 
behind  the  bed  combines  his- 
and-her  closets  and  a  built-in 
dresser.  Beyond  the  rippled 
glass  is  a  balcony.  # 
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DECORATING 


Kid-friendly 
design 

One  family's  tips  for  creating 
a  multipurpose  bedroom 

BY  MARY  JO  BOWLING 
PHOTOGRAPHS  BY  LISA  ROMEREIN 


Ursula  and  Brian  Beatt  realized  that  their  small  Manhattan 
Beach,  California,  home  needed  more  space  to  accommo- 
date sons  Colin  and  Bailey  (now  12  and  10,  respectively). 
They  added  a  second  floor,  creating  two  bedrooms  for  the 
boys.  Ursula  believes  that  kids  need  places  to  play,  build, 
and  create.  She  organized  Baileys  room,  shown  here, 
around  a  set  of  red-painted  furniture  that  she  was  given  as 
a  child,  complementing  it  with  yellow  and  white  walls  and 
olive  green  fabric. 

architecture:  Michael  Eserts  and  Grant  Kirkpatrick,  KAA 
Design  Group,  Los  Angeles  (www.kaadesigngroup.com  or 
310/821-1400)  »94 


Colin  reads 
while  Bailey 
builds  in 
the  letter's 
brightly  paint 
ed  and  flexi- 
bly organized' 
bedroom. 
Steel-trowelec 
golden  mus- 
tard plaster 
walls  catch 
the  sun  in 
the  sleeping 
alcove. 
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5  don't  like  to  be  woken  at  2  a.m.  any  more  than  daughters  like  being  shushed.  JELD-WEN  helps  keep  the  peace  with 
ProCore5  solid  core  doors  that  reduce  sound  50%  more  than  hollow  core  doors.  They're  designed  to  provide  enduring 
ormance  and  reliability  like  all  JELD-WENe  windows  and  doors.  That's  our  commitment  to  you.  Because  we  keep  our 
nises,  you  can  keep  yours.  To  find  out  more  about  these  reliable  windows  and  doors,  visit  www.jeld-wen.com/JW10. 


RELIABILITY  for  real  life 


TELITWEM 

***     WINDOWS   &    DOORS 


JELD-WEN,  inc.  JELD-WEN,  IWP,  ProCore  and  Reliability  for  real  life  are  trademarks  or  registered  trademarks  of  JELD-WEN,  inc.,  Oregon,  USA. 
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Kid's  room 
essentials 

Raising  two  boys  has  helped 
Ursula  Beatt  develop  a  list 
of  must-have  features  for 
children's  bedrooms. 

■  Extra  beds.  The  family  is 
always  ready  for  sleepovers. 
Bailey's  room  has  a  daybed, 
and  Colin's  has  bunk  beds. 
"When  a  friend  wants  to 
sleep  over,  I  don't  have  to 
scramble  for  pillows  and 
blankets,"  Ursula  says.  "If 
you  are  pressed  for  space, 
you  can  use  trundle  beds." 

■  Areas  for  display.  No 
great  building-block  edifice 
need  be  hurried  or  destroyed 
in  the  Beatt  household.  Colin 
and  Bailey  both  have  special 
tables  where  they  can  work 
on  projects  from  puzzles  to 
Lego  castles.  Once  a  mas- 
terpiece is  finished,  it  can  be 
moved  elsewhere  for  display. 

■  Expanded  work  surfaces. 

Ursula  created  a  freestand- 
ing desk/art  station  by 
installing  two  bookshelves 
on  the  back  of  a  desk.  This 
makes  the  workspace  larger 
and  puts  reference  materials 
at  her  sons'  fingertips. 

■  Simple  fabrics.  The  cover- 
ing for  the  daybed  is  a  flan- 
nel sheet,  selected  for  its 
color,  softness,  and  durability. 


Decorating  with  color  Bailey's  room  shows  how  red  is  used  to  unify  the  space:  on  the  daybed  frame,  th 
accent  pillows,  and  the  matting  for  the  five  identically  framed  drawings.  "I  did  the  drawings  when  I  was  5  an 
waiting  to  see  the  doctor,"  he  says. 


Storage  containers.  Ursula  provided  her  boys 
with  labeled  plastic  tubs  and  baskets  for  toys  to 
make  cleanup  fast  and  easy.  Legos  are  sorted  by 
color  and  Playmobil  characters  by  subject. 


Deep  shelves.  Bookshelves  aren't  just  for  books; 
Ursula  made  them  deep  enough  to  use  as  display 
spaces  for  her  sons'  collections  of  cars  and  other 
things.  # 
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It  pivots.  It  sprays.  It  streams. 
And  does  circles  around  other  faucets. 


87  SSWF 
Brilliance'-  Stainless 


Model  198-MC 
New  Mane  Chrome 


MICHAEL  GRAVES 


With  innovations  like  this, 
you  can  be  confident  Delta 
is  the  right  choice. 

Its  aerator  swivels  front  and 
back,  to  the  corners  and  in 
complete  circles.  In  fact,  no 
other  faucet  pivots  like  this 
without  a  special  attachment. 
It's  just  one  of  the  innovations 
you'll  find  in  our  new  Michael 
Graves  Collection,  the  first  time 
a  world-renowned  architect 
and  product  designer  has 
collaborated  with  a  domestic 
faucet  company  to  create 
products  you  can  use  with 
confidence  for  years  to  come. 
This  hardworking  faucet  flips 
easily  from  spray  to  stream. 
The  handles  just  feel  different 
in  your  hands.  And  the  look, 
well,  it  makes  you  understand 
why  Michael  Graves  has  won 
over  140  design  awards.  To 
learn  more  about  this  excit    j 
new  kitchen  and  bath  collection, 
call  1-800-345-DEI      ,3358) 
or  visit  www.deltafaucet.com. 
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Beautifully  Engineered. 
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Reality 
show 

Great  lessons  for  living 
with  three  big  dogs 
and  four  little  kids 

BY  PETER  O.  WHITELEY 
PHOTOGRAPHS  BY  THOMAS  J.  STORY 

Virginia  Donohue  and  Mark  Klaiman 
were  living  in  an  800-square-foot  San  Fran- 
cisco Victorian  row  house  with  300 
pounds  of  dogs — a  Great  Dane,  a  New- 
foundland, and  a  chocolate  Labrador— 
when  they  found  out  they  were  expecting 
triplets.  A  remodel  was  in  order.  They 
reorganized  and  extended  the  first-floor 
living  space  and  added  a  second  floor  with 


three  bedrooms  and  a  playroom. 

Then,  when  the  triplets — Sydney,  Johan- 
na, and  Liam — were  2  years  old,  son  Quinn 
arrived.  But  Donohue  and  Klaiman  had  a 
lot  of  organizational  know-how.  They  own 
a  company  called  Pet  Camp,  where  up  to 
160  dogs  and  25  cats  can  stay  while  their 
owners  are  at  work.  Monitoring  so  many 
animals  translated  well  to  planning  for  a 
rapidly  expanding  family.  A  year  and  a  half 
has  passed,  and  the  handsome,  2,600- 
square-foot  home  survives  relatively 
unscathed,  thanks  to  its  thoughtful  design. 

The  activity  hub  of  the  house  is  the 
kitchen/family/dining  room  at  the  rear  of 
the  first  floor.  "This  is  where  we  live,"  says 
Donohue,  who  also  points  out  diat  "every- 
thing is  kidproofed."  Originally  a  warren  of 
three  tiny  rooms  and  two  small  decks,  this 
11 -foot-tall  room  now  opens  onto  the  rear 
yard.  "Our  yard  is  set  up  so  we  can  see  [the 
children]  and  they  can  see  us,"  she  explains. 

Sunlight  is  at  a  premium  in  this  long, 


The  computer 
station  occu- 
pies the 
center  of  the 
remodeled 
kitchen.  New 
steel  posts 
and  beam 
frame  the 
garden- 
oriented 
family  room. 
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Now  purchase  KitchenAid  major  appliances 
and  get  gifts  that  keep  you  cooking. 

ep  1:  Visit  a  KitchenAid  retailer  and  purchase  select 
KitchenAid  major  appliances. 

:ep  2:  Receive  up  to  three  gift  sets  by  mail,  from  our 
Culinary  Collection.* 

Delight  in  the  fact  there  are  three  meals  a  day. 

Her  valid  on  purchases  April  9-May  9,2004.  Mail-in  offer  only.  Customers  will  receive  a  5-pc. 
thenAid  Barbecue  Set  (ARV:  $100)  with  the  purchase  of  2  qualifying  models;  the  BBQ  Set  and 
pc.  KitchenAid  Bakeware  Set  (Total  ARV:  $235)  with  the  purchase  of  3  qualifying  models;  and 
\  BBQ  Set,  Bakeware  Set  and  9-pc.  KitchenAid  Cookware  Set  (Total  ARV:  $485)  with  the 
rchase  of  4  qualifying  models.  Customer's  purchases  must  include  a  qualifying  range, 
>ktop  or  wall  oven  to  be  eligible  for  the  offer  of  all  3  gift  sets.  See  store  for  qualifying 
idels  and  details.  Some  models  featured  may  not  qualify  for  promotional  offer. 
lit  KitchenAid.com  to  learn  more  about  the  entire  KitchenAid"  line,  or  call  1.800.422.1230. 
red  trademark/TM  trademark  /The  mixer  shape  is  a  trademark  of  Ki1 


FOR  THE  WAY  IT'S  MADE; 
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BEFORE  AND  AFTER 


Attention 
to  detail 

In  their  remodel,  Virginia 
Donohue  and  Mark  Klaiman 
aimed  for  practicality,  dura- 
bility, and  fun. 

■  Distressed  finish.  A  dis- 
tinctive light  green,  brush- 
stroked  paint  finish  on  the 
kitchen  cabinetry,  center 
island,  and  family-room 
bookcases  disguises  little 
fingerprints  and  scratches. 

■  Camouflage  flooring. 

Spotted  gum,  a  type  of  eu- 
calyptus, runs  throughout 
the  house.  The  multicolored 
wood  hides  grime  and 
scratches.  Additionally,  an 
industrial-strength  floor  fin- 
ish that's  typically  used  on 
basketball  courts  protects 
the  wood. 

■  Bulletproof  materials. 

Countertops  are  made  of 
granite  or  tile;  sandblasted, 
tempered  glass  is  used  on 
cabinetry  to  hide  finger- 
prints; fabrics  are  treated  for 
stain-resistance;  rubber 
wheels  (instead  of  conven- 
tional plastic  ones)  are  used 
on  high  chairs;  a  piece  of 
lightweight  3/8-inch-thick 
acrylic  plastic  protects  the 
wood  surface  of  the  dining 
table. 

■  Smart  accessories  and 

decisions.  Kidproof  latches 
are  found  on  every  drawer 
and  door;  there  are  no  floor 
lamps  or  rugs;  no  large, 
plastic-wheeled  toys  are 
allowed  indoors;  towels  are 
kept  outside  the  back  door 
for  sand  removal;  and  stereo 
equipment  is  hidden  from 
sight. 
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slender  space,  since  the  side  walls 
have  no  openings.  French  doors, 
double-hung  windows,  and  transom 
windows  face  the  garden.  At  the  other 
end  of  the  main  room,  the  architect 
added  an  angular  opening  to  the 
new  stairwell  so  that  daylight  from 
a  second-floor  skylight  spills  into  the 
rear  of  the  kitchen. 

Order  out  of  chaos 

Donohue  and  Klaiman  maintain 
family  harmony  with  a  few  simple 
rules  of  engagement:  Toys  must 
be  stored  away  before  meals  and 
TV  time.  The  kids  help  set  the  table 
and  lend  a  hand  in  the  kitchen 
with  things  like  peeling  carrots  and 
putting  pasta  in  pots.  No  one  is 
allowed  on  the  hearth  if  there  is  a 


fire  burning.  And  after  visits  to  the 
park,  all  sand  gets  dumped  outside. 

The  careful  planning  makes  it 
possible  to  enjoy  the  day  without 
obsessing  over  small  things.  In  sum- 
mer months,  for  example,  kids  and 
dogs  flow  in  and  out  of  the  French 
doors  of  the  family  area.  Klaiman 
secures  the  doors  open  with  hook- 
and-eye  fasteners.  "We  get  a  few 
bugs  but  no  pinched  fingers  or 
paws,"  he  says. 

design:  Joram  S.  Altman,  San  Fran- 
cisco (415/282-2626) 

INTERIOR  DESIGN/CONSTRUCTION:  Jim 

Wallen,  Acorn  Design  Studio,  Oak- 
land, CA  (510/547-6581) 
color  consultant:  Gail  McCabe 
Designs,  San  Francisco  (415/431- 
4395)  # 


Clockwise 
from  top  left 
toy  cabinets 
under  the 
computer 
counter;  a 
steel  column- 
used  as  a 
magnetic 
bulletin  boanr 
bunk  room  an 
playroom — 
with  magnet  i 
paint  creatin 
another  dis- 
play board; 
open  shelving 
and  basket 
storage  for 
toys  and 
games. 
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Moving  in?  Make  your  mark. 
Moving  out?  Remove  any  marks. 
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Everything  but  the  inspiration. 


(and  boxes) 


KELLY-MOORE 

PAINTS" 


www.kellymoore.com 


1 .888.KMCOLOR  (562-6567) 
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TECHNIQUE 
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Create  an 
accent  wall 

■  Mimic  the  lines  of  the 
wall,  artwork,  or  furniture. 

In  this  instance,  Jay  Jeffers 
used  a  rectangle  of  color  to 
frame  artwork.  But  also 
think  of  color  blocks  behind 
a  collage,  sculpture,  or  bed. 

■  Make  a  focal  point  with 
paint.  Accent  just  one  wall. 
This  is  a  great  way  to  add 
color  even  if  you  favor  the 
light-reflecting  qualities  of 
v/hite  walls.  Think  in  terms 
of  feet,  rather  than  inches. 

■  Be  bold  with  color.  Jeffers 
suggests  being  adventurous 
with  color  when  using  this 
technique.  "You  are  only 
painting  a  small  part  of  the 
wall,"  he  says.  "You  could 
play  with  one  bright  color, 
or  give  the  wall  more  impact 
by  painting  a  bright  color 
within  another  color." 


Color  blocks 


Interior  designer  Jay  Jeffers 
transformed  this  once  all-white 
wall  into  an  accent  wall  by 
enhancing  it  with  a  single  color  block.  Jeffers  painted  a  10-  by  6-foot  blue  rectan- 
gle in  the  center,  giving  definition  to  artwork  and  adding  a  subtle  wash  of 
color  to  that  side  of  the  room. 

The  benefits  go  beyond  adding  color  to  the  space:  Jeffers  says  the  wall  ends  up 
working  as  an  extended  frame  for  the  silk-screen  artwork.  "The  trick  is  to  make 
the  size  of  the  rectangle  substantial"  Jeffers  says.  "You  want  it  to  be  big  enough  to 
look  like  an  accent  wall,  not  like  a  mat  in  a  picture  frame." 

The  wall  gives  the  room  a  significant  focal  point.  "It  works  well  in  modern 
spaces,"  Jeffers  says.  "I  wouldn't  use  this  technique  in  a  more  traditional  room 
that  has  molding.  It  might  look  too  busy."  —MARY  JO  BOWLING 
design:  Jay  Jeffers,  Jeffers  Design  Group,  Los  Angeles  (www.jeffersdesigiigroup.com  or 
310/235-1423)  and  San  Francisco  (415/934-8088)  • 
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like  hardwoods,  Quick-Step  laminate  floors  have  a  25-year  warranty  to  stand  up  to  the 
ar  and  tear  of  everyday  living.  Perspective  4®  combines  the  dimension  of  four  beveled 
ges  and  Authentic*'  embossed  finish  with  everyday  durability  that  can  take  on  a  floor's 
rst  challenges.  To  find  the  fine  flooring  retailer  nearest  you,  visit  www.quick-step.com. 
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STEP-BY-STEP 


TP%"|  .    •  A  stage?  A  playhouse?  Whatever 

C-|\7|     "   J    'I  r^      your  child  can  imagine,  this  play 
J  center  will  be  up  to  the  task.  Four 

platforms  of  varying  heights,  each  roughly  5  feet  square,  form  decks 
and  a  sandbox.  They  can  be  rearranged  to  fit  differendy  shaped  yards. 

The  size  of  the  modules  is  determined  by  the  decking — ten  l-by-6s 
spaced  lU  inch  apart.  The  sides  are  2-by-6s  attached  at  right  angles  to 
4-by-4  posts,  which  extend  xk  inch  below  the  sides  to  keep  the 
squares  from  shifting.  The  project  requires  only  straight  cuts  made 
with  a  circular  saw,  takes  about  three  days  to  complete,  and  costs 
about  $500. 

Each  platform  has  three  joists  that  support  the  decking  (as  shown 
in  the  top  illustration  at  right),  with  legs  only  at  the  corners.  By  con- 
trast, the  sandbox  (bottom  illustration)  has  no  joists  but  requires  ad- 
ditional posts  at  the  midpoint  of  the  sides  to  support  the  frame  and  top. 

We  added  a  lightweight  sandbox  cover  (optional) ,  which  is  made 
of  PVC  pipe  and  shadecloth,  and  a  3-foot-tall  panel  of  outdoor  fabric 
to  make  walls  that  wrap  around  the  outer  sides  of  one  of  the  decks. 
The  fabric  panel  has  a  "window" ;  sleeves  at  each  end  slip  over 
lengths  of  closet  pole  attached  at  each  corner.  —PETER  O.  WHITELEY 
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Tools 

■  Tape  measure 

■  Square 

■  Circular  saw 

■  Electric  drill 

■  Staple  gun 

■  Paintbrush 

Materials 

■  21  10-foot-long  2-by-6s 

■  2  10-foot-long  4-by-4s 

■  17  10-foot-long  l-by-6s 

■  'A  sheet  '/4-inch  hard- 
board  (for  spacers) 

m  180  2'/2-inchdeck 
screws 

■  340  1  '/2-inch  deck  screws 

■  1  roll  plastic  drop  cloth 

■  3  quarts  latex  paint 

■  Wood  sealer 

Directions 

For  joists  and  sides,  cut 
2-by-6s:  16  at  57'A  inches 
and  25  at  553A  inches. 

2    For  legs,  cut  4-by-4s: 
4  at  6  inches;  12  at  1 1 3/4 
inches;  4  at  17'/2  inches. 


DECK  FRAME 


For  decking  and  seat,  < 
l-by-6s:  34  at  57 'A  inche 

Cut  hardboard  into 
2-inch  squares. 

Assemble  frames  upsii 
down  on  a  flat  surface. 
Using  2'/2-inch  screws, 
attach  2-by-6s  to  4-by-4s 
as  shown.  Use  'A-inch 
spacers  between  the  side 
pieces.  (Remove  spacers 
when  assembled.) 

Use  2'/2-inch  screws  tc 
attach  three  joists,  space 
evenly,  to  each  deck  frarr 

Turn  deck  frames  right 
side  up  and,  using  l'A-im 
screws  and  spacers,  atta< 
10  1  -by-6s  to  tops  of  eac 

For  sandbox,  using 
2 '/2-inch  screws,  attach  4 
remaining  1  l3/i-inch  4-by 
4s  at  midpoints  of  sides. 

Turn  sandbox  right  side 
up.  To  make  seat,  miter 
4  remaining  l-by-6s  as 
shown  and  attach  to  side 
with  1  'A-inch  screws. 

10.  With  a  staple  gun, 
line  inside  faces  of  sand- 
box with  plastic.  Paint 
sides  and  seal  decking. 


2x6  sides 


This  Isotonic®  moment  made 

possible  by  the 

Vvizaras  of  JNlocL 


Isotonic®  pillows  and  mattress  pads 

are  specially  designed  using  visco-elastic  foam 

that  equalizes  pressure,  reduces  stress  and 

provides  constant  comfort  and  support  to  deliver 

the  sleep  of  your  dreams. 


Superior  sleep  products 
designed  to  help  you 

sleep  better.. 

♦.CARPENTER 

We  bring  comfort  to  your  life. 


WWW.SLEEPBETTER.ORG 


Isotonic®   pillows   and    bedding.  This    is   the    stuff  that   dreams    are    made 
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Explore  innovative  ways  to  express 
yourself  with  windows  and  doors. 


Photographs  by  Emily  Minton-Redfield 

Like  the  movies  shown  at  the 
Sundance  Film  Festival,  the 
Andersen®  inHOME  at  Sundance  Film 
Festival  shows  how  imagination,  inspi- 
ration, and  innovation  can  make  some- 
thing truly  magical.  The  Andersen 
inHOME  provides  ideas  for  new  ways 
to  design  with  windows  and  doors  in 
mind.  Ideas  that  suit  the  way  your 
family  lives.  Ideas  that  let  children 
explore  the  world  and  provide  busy 
adults  a  quiet  refuge.  Ideas  that  make 
your  home  a  welcoming  place  for 
friends.  Ideas  that  express  your  unique 
personality. 


Located  in  the  Glenwild  develop- 
ment on  a  ridge  overlooking  the 
2002  Olympic  ski  jump  venue  in 
Park  City,  Utah,  the  Andersen 
inHOME  was  built  from  the  win- 
dows in.  Windows  open  the  house 
to  the  spectacular  mountain  views. 
Windows  let  in  the  warming  winter 
sun  and  the  cool  breezes  of  summer. 

Windows  were  integrated  into  the 
architectural  vision  from  the  start. 
Designed  by  architect  Michael 
Plautz,  AIA,  each  wall  of  the 
inHOME  was  as  carefully  consid- 


Special  Advertising  Section 


ered  as  the  floor  plan.  These  "wall 
plans"  were  designed  to  compose 
views  from  various  locations  within 
each  room  and  to  bring  natural  light 
to  different  places  throughout  the  day. 

The  form  of  the  6,000  square  foot 
house  is  organic,  with  roof  planes  that 
fold  into  wall  planes  arranged  along  a 
massive  central  stone  spine.  This  140- 
foot  long  stone  wall  serves  both  as  an 
organizing  element  and  as  a  screen 
from  the  street.  The  wood  and  native 
stone  of  the  exterior  continue  inside, 
helping  the  house  become  a  part  of  its 
rugged  ridge-top  site. 

Andersen®  art  glass  panels  frame  the 
front  door.  Nearby,  casement,  awning, 


Andersen"  art  glass  frames 
the  front  door. 


and  fixed  windows  are  arranged  in  a 
two-story  tall  geometric  rhythm  of 
shape  and  light.  From  the  front  door  a 
stone  walk  extends  through  the  house 
and  out  a  pair  of  patio  doors  to  the 
terrace.  High  above  the  great  room,  a 
ribbon  of  skylights  provides  an  ever- 
changing  pattern  of  light,  creating  a 
house  that  seems  to  tell  time  like  a 
sundial.  Tucked  just  below  the  roof 
overhang,  clerestory  windows  provide 
light  and  ventilation,  while  assuring 
privacy. 

Interior  windows  open  rooms  to  light 
and  views,  allowing  you  to  look  from 
one  room  through  another  to  the  out- 
side. Carefully  aligned  interior  win- 
dows give  the  master  suite  a  view  of 
the  mountains  while  providing  natural 
light  for  the  great  room  below.  In  guest 
bedrooms,  interior  windows  look 
across  an  interior  bridge,  through  exte- 
rior windows,  to  the  mountains 
beyond.  The  lower  portion  of  these 
same  windows  feature  switchable  glass, 
which  changes  from  clear  to  opaque  at 
the  touch  of  a  button.  The  upper  por- 
tion is  a  hopper-style  window.  This 
unique  combination  allows  for  privacy 
and  ventilation  at  the  same  time. 

Other  concepts  explored  include  an 
interior  window  between  the  kitchen 
and  dining  room  that  doubles  as  a 
projection  screen  for  television  or 
movies.  A  slide-away  section  of  the 
window  serves  as  a  computer  screen, 
seamlessly  integrating  technology  into 
everyday  life. 


Organized  behind  a  spine  of 
native  stone,  the  inHOME  uses 
a  variety  of  windows  to  frame 
views  and  let  in  light. 


Special  Advertising  Section 


The  stairway  floats  in  front 
of  floor-to-ceiling  windows. 
Glass  railings  preserve  an 
open  feel. 


While  both  of  these  concept  windows  are  still  in  the 
developmental  stage,  they  demonstrate  the  changing 
role  of  windows  in  our  daily  lives. 

But  most  of  the  ideas  in  the  Andersen  inHOME  are 
based  on  windows  that  are  available  today — stock  win- 
dows arranged  in  not-so-stock  ways.  Imagination  can 
make  windows  do  more  than  provide  light,  air, 
and  views. 

On  the  mountain  slopes  of  Park  City,  Utah,  the 
Andersen  inHOME  at  Sundance  Film  Festival  provides  a 
vision  of  how  windows  can  perform  beyond  traditional 
expectations  to  enhance  all  aspects  of  our  lives. 
Windows  become  the  inspiration  for  a  new  way,  a  bet- 
ter way,  to  view  the  home  and  the  world  outside. 

Although  the  Andersen  inHOME  at  Sundance  Film 
Festival  is  not  open  to  the  public,  you  can  visit  it  on 
the  internet.  For  a  virtual  tour  and  additional  informa- 
tion, visit  www.anderseninhome.com/AOL  Keyword: 
Andersen  inHOME. 


An  interior  window  in  the 
guest  suite  looks  through 
exterior  windows,  providin 
ventilation  and  views. 


NT 
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Andersen®  inHOME  at  Sundance  Film  Festival 

Development:  Glenwild,  Park  City's  Premier  Private  Golf  and  Spa  Community 
(435)  615-9453,  toll-free  1-877-924-9453,  www.glenwild.com 

Architect:  Michael  Plautz,  AIA,  principal,  RSP  Architects,  Ltd.,  Minneapolis 
(612)  677-7100 

Builder:  Wilcox  Construction,  Kaysville,  Utah  (801)  546-6566 

inHOME  Partners 


Baker,  Knapp  &  Tubbs:  home 
furnishings  and  accessories 
www.kohlerinteriors.com 

Designer  Moving  &  Storage:  receiving, 
storage,  and  setup 
www.designermovingandstorage.com 

Kohler  Co.:  plumbing  fixtures 
www.kohler.com 

Lennox  Industries,  Inc.:  heating, 
cooling  and  indoor  air  quality 
www.lennox.com 

LiteTouch:  lighting  automation 
www.litetouch.com 


McGuire  Furniture:  home  furnishings 
and  accessories 
www.kohlerinteriors.com 

Shaw  Industries,  Inc.:  carpeting 
www.shawfloors.com 

Sub-Zero  and  Wolf:  refrigeration  and 
cooking  appliances 
www.subzero.com 

Sundance  Spas,  Inc.:  outdoor  spa 
www.sundancespas.com 

Wood-Mode  Fine  Custom  Cabinets: 

cabinetry 
www.wood-mode.com 


A  ribbon  of  skylights  provicJ 
an  ever  changing  pattern  oij 
light  in  the  great  room. 


6  TIPS  FOR  YOUR  HOME 

1  Plan  your  walls.  Carefully  place  win- 
dows to  frame  a  view  just  as  you  wo 
frame  a  piece  of  art. 

2  Think  three-dimensionally.  Skylights  a 


For  sales  information,  please  contact  Jess  Reid  Realty  at  www.jessreidrealestate.com. 


from  above,  allowing  natural  light  to 
penetrate  deeply  into  the  room  while 
preserving  privacy. 

3  Embrace  the  seasons.  Strategically 
locate  windows  to  gather  the  warmth  I 
of  the  sun  in  winter;  in  summer,  use  i , 
roof  overhangs  to  shade  the  interior. 

i 

4  Bring  windows  inside.  Interior  window' 
allow  a  room  deep  inside  the  house  t<  j 
share  views  and  light  with  an  adjoinin 
room  and  with  the  outside. 

5  Cool  naturally.  Use  operable  windows  | 
on  opposite  sides  of  a  room  to  provid 
natural  ventilation. 

g  Combine  windows  of  different  sizes  I 
and  shapes  to  make  larger  openings  | 
and  create  rhythmic  patterns. 


Why  shouldn't  your  windows  be  as  attractive  as  your  views?  Andersen  has  been  building  meticulously 
afted  windows  for  100  years.  You'll  appreciate  their  classic  styling,  rich  wood  interiors  and  elegant  hardware 
ptions.  There's  no  more  beautiful  way  to  make  your  home  worryproof  timeproof*  Call  1-800-426-4261, 


>f*5037,  or  visit  andersenwindows.com  LONG   LIVE  THE  H O M E*y\p|(j|g|-5gnw     AVT 

WINDOWS'DOORS  r 


rMCIAl  SPONSOR  Of  THE 
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-Call  I  800  426  4261  for  3  copy  of  the  Anderecn  20/ 10  year  limited  wa 

'LongLive  The  Home"  are  trademarks  of  Andersen  Corporation.  (2003  Andei 
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Suburban 
modern 

Contemporary  color  and 
shopping  savvy  create 
a  sleek,  open  kitchen 

BY  MARY  JO  BOWLING 
PHOTOGRAPHS  BY  THOMAS  J.  STORY 


When  Christopher  and  Christy  Slye  of  Alamo,  California, 
first  met  architect  Philip  Volkmann  to  discuss  the  remodel 
of  their  cramped  1950s  ranch-house  kitchen,  they  had  al- 
ready done  a  lot  of  research.  Their  goal  was  a  clean,  mod- 
ern, and  functional  kitchen  with  a  palette  based  on  colors 
they  had  found  in  home  decor  books. 

In  response,  Volkmann  developed  an  open,  flexible 
design.  "They  have  a  big  rear  yard,  so  we  pushed  the  back 
wall  out,"  Volkmann  says.  The  extra  98  square  feet  meant 
better  flow.  The  kitchen  now  has  two  doors  to  the  dining 
room,  allowing  people  to  circulate  without  bottlenecking, 
a  plus  for  entertaining  and  serving.  Pocket  doors  close  the 
kitchen  off  from  the  dining  room  when  needed. 

Christy  and  Christopher  also  centralized  storage  for 
large  items  along  the  refrigerator  wall,  helping  to  reduce 
clutter  and  make  the  room  feel  more  spacious.  Open 
shelves  around  the  sink  and  range  hold  smaller  objects, 
such  as  dishes,  serving  bowls,  and  glasses,  items  the 
couple  uses  every  day.  ►no 


Bright  light 
large  recta 
gular  open- 
ings, and  o 
simple  pale 
of  green, 
blue,  white,c 
and  stainle: 
steel  create 
a  clean  loob 
and  a  hand 
some  foil 
for  the  eurv 
linear  bar- 
stools. 
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22  towels.  One  load. 


iore  capacity. 


iave .  king-size  drums,  so  you'll 
lo  fewer  loads.  The  washer's  spin  cycle 
extracts  more  water,  resulting  in  shorter  drying  times. 
And  the  dryer  comes  with  9  pre-programmed  cycles  for 
optimal  fabric  care  with  minimal  effort.  The  Kenmore  E.lii 
HE3Tm  Washer  and  Dryer.  Just  one  more  example, of  how 
we  bring  innovation  home.  Call  1-888-KENMQRE  to  le. 
more.  Kenmore.  Ideas  for  the  good  life,    ^EAI^§ 
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What  they 
learned 

The  Slyes  did  their  home- 
work and  give  this  advice. 

■  Buy  a  refrigerator  with  a 
front  designed  for  a  panel 
insert.  A  panel  lets  you 
match  surrounding  cabinets 
for  a  modern  look. 

■  Research  brands  on  the 
Internet.  Then  tour  show- 
rooms and  visit  retailers 
to  see  products  up  close. 
"Some  things  you  just  need 
to  see  and  feel,"  Christopher 
says.  "The  Internet  doesn't 
tell  you  how  the  door  opens 
or  the  handle  feels." 

■  Check  home  improvement 
stores  often.  Store  merchan- 
dise tends  to  change  fre- 
quently, so  if  you  don't  see 
something  you  like  on  your 
first  trip,  return  often. 

■  Use  off-the-shelf  items 
in  creative  ways.  Instead 
of  using  one  cabinet  color, 
the  Slyes  chose  two  plastic- 
laminate  hues — blue  and 
green— and  added  high-style 
handles  for  interest. 

■  Useful  Internet  sources. 

Crystal  Cabinet  Works  for 
cabinetry  (www.ccworks. 
com  or  800/347-5045),  Fritz 
Industries  for  flooring  (www. 
fritztile.com  or  800/633- 
6451),  and  Too  Home  for 
fixtures  (www.toohome.com). 


Material  search 

The  Slyes  found  appliances  and  fin- 
ishes in  books  and  on  the  Internet  to 
create  their  unique  look.  "We  really 
like  the  '50s  aesthetic,"  Christy  says. 
"But  we  wanted  to  juice  it  up  with 
color  and  modern  appliances." 

For  example,  they  wanted  terrazzo 
floors,  but  the  weight  and  the  cost  of 
the  composite  flooring  (made  of  bits 
of  natural  stone  in  concrete)  proved 
too  heavy  for  their  foundation  and 


pocketbook.  They  searched  the  Web 
for  "terrazzo  floors"  and  found  a 
company  that  makes  a  lighter,  less 
expensive  flooring,  called  Fritztile,  by 
suspending  bits  of  natural  stone  in 
resin.  The  product  is  most  often  used 
in  commercial  buildings,  but  it  was 
the  perfect  solution  for  their  kitchen. 
design:  Philip  Volkmann,  Barry  8c 
Volkmann  Architects,  Danville, 
CA  (www.bvarchitects.com  or  925/837- 
1422)  m 


Sparkling 
surfaces, 
coordinated 
colors,  and 
well-organize! 
storage  and 
display  space 
transform 
the  room. 
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ge  drawer  can  also  be  used  as  a 
.arming  drawer  or  a  second  oven.  It 
even  lets  you  cook  at  low  temperatures  all  day  long.  And 
its  computerized  self-cleaning  feature  varies  your  cleaning 
time  based  on  how  you  use  your  oven.  The  Kenmoref 
TripleTask1"  Oven.  Just  one  more  example  of  how  we 
bring  innovation  home.  Call  1-888-KENMORE  tq-feam 
more.  Kenmore.  Ideas  for  the  good  life.    } 
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Order  out 
of  chaos 

Designer  Roberta  Lasecke 
has  the  following  tips  for 
streamlining  your  garage. 

■  Keep  the  floor  free  of 
clutter  and  paint  it.  This 
makes  the  space  easier 
to  use  and  clean,  and 
brighter. 

■  Hide  what  can't  be 
moved.  Water  heaters  and 
furnaces  should  be  con- 
cealed by  screens  or  closets 
but  kept  accessible. 

■  Match  the  item  to  the 
storage  unit.  Drawers  are 
best  for  storing  small  things. 
Shorter  or  reinforced  shelves 
are  more  practical  for  large, 
heavy  items.  Hang  objects 
with  sharp  edges  or  that  tend 
to  get  dirty — like  garden 
tools  or  bikes — on  the  wall. 

■  Use  adjustable  shelves. 

Because  stored  items 
change,  it's  a  bonus  if  you 
can  increase  or  decrease 
shelf  height  to  accommodate 
them.  Deeper  shelves — at 
least  24  inches — are  gener- 
ally better. 

■  Use  dividers  and  contain- 
ers. Keep  cabinets  and  draw- 
ers neat  with  inserts.  Cutlery 
trays  can  also  be  used  for 
tools.  Store  loose  items  in 
clear  plastic  tubs. 


Garage 
for  living 

There's  room  for  storage, 
entertaining,  and  play 

BY  MARY  JO  BOWLING 
PHOTOGRAPHS  BY  THOMAS  J.  STORY 

Roy  and  Kathy  Cerrito  were  deter- 
mined to  make  the  garage  of  their 
San  Jose  home  accommodate  gather- 
ings for  an  expanding  family  (two 
sons,  their  wives,  and  four  grand- 
children) as  well  as  cars.  "We  also 
wanted  more  storage  and  a  place  for 
the  grandkids  to  play,"  Kathy  says. 

They  put  up  drywall,  installed 
proper  lighting,  and  painted  the  walls 
and  floor  a  light  almond  color.  "The 


neutral  backdrop  makes  it  flexible.  I 
can  hold  anything  from  a  kid's  birth- 
day party  to  a  nicer  dinner  there," 
she  says.  The  Cerritos  dropped  the 
ceiling,  allowing  them  to  create  attic 
storage  for  seasonal  items  and  install 
can  lights. 

Designer  Roberta  Lasecke  created 
distinct  storage  and  utility  zones. 
There  is  a  prep  kitchen  and  flower- 
arranging  station  along  one  wall, 
with  a  countertop,  deep  sink,  dish- 
washer, and  refrigerator.  Tall  cabinets 
for  food  storage  and  art  supplies  line 
the  back  wall.  Art  materials  are  on  a 
low  shelf  so  grandchildren  can  reach 
them  easily  The  third  wall  has  a  mix 
of  cabinets  for  sports  equipment, 
drawers  for  tools,  and  a  countertop 
for  projects. 

design:  Roberta  Lasecke,  California 
Closets,  Campbell,  CA  (www. California 
closets.com  or  408/378-2667)  * 


A  miniature 
kitchen 
occupies  the 
sunny  side  o 
the  garage, 
leaving  roon 
for  the  other- 
occupant — 
the  car. 
A  variety 
of  cabinets 
containing 
adjustable 
shelves  storei 
everything 
from  food 
to  disaster 
supplies. 


' 
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Knows  if  you've  had 
lasagna,  sloppy  joes  or  both. 


jore  intelligent. 


It   has   a    microchip   that   measures 
T-  soil  levels  so  you  never  use  more  water 

or  energy  than  necessary.  It  has  a  sensor  that  tells 
the  dishwasher  to  keep  cleaning  until  the  dishes 
are  spotless.  And  it  has  a  built-in  disposal  that 
eliminates  pre-rinsing  forever.  The  Kenmore  Elite" 
Dishwasher.  Just  one  more  example  of  how  we  bring 
innovation  home.  Call  1-888-KENMORE  to  learn  more. 
Kenmore.  Ideas  for  the  good  life. 
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SMALL  SPACE 


Nine-year-old 

Maria  loves 

working  in  her 

study  space, 

with  its 

adjustable 

Plexiglas 

shelves. 


Social 
studies 

Homework  centers  give 
kids  space  to  thrive 

BY  MARY  JO  BOWLING 
PHOTOGRAPHS  BY  JAMES  CARRIER 

Home  offices  aren't  just  for  adults 
anymore.  Now  that  so  many  kids  hav 
computers,  their  homework  centers 
are  evolving  into  mini  offices. 

Architect  Byron  Kuth  says  home- 
work centers  are  usually  one  of  the 
first  things  he  discusses  with  clients. 
And  clients  often  have  different  ideas  i 
about  the  location  of  these  centers. 
"Some  kids  are  encouraged  to  take 
tasks  to  their  room;  others  work  on 
projects  in  family  rooms,  where  the 
process  can  be  monitored,"  says  Kuth 

A  private  workstation 

In  the  design  shown  at  left,  space  wa: 
made  for  work,  play,  and  display  in 
a  girl's  bedroom.  Panels  of  orbital- 
sanded  acrylic  plastic  on  adjustable 
shelving  units  make  up  the  desk  and 
the  shelves  above.  "The  Plexiglas  is 
great  because  it  doesn't  show  scratch 
es,"  Kuth  says.  "If  it  gets  gouged,  it 
can  be  sanded  out." 

Plexiglas  and  metal  are  used  in  the 
home's  central  staircase,  located  right 
outside  the  door  of  the  girl's  bedroom 
Using  the  same  materials  for  the  work 
center  ties  the  room  to  the  rest  of  the 
house. 

design:  Byron  Kuth,  Kuth/Ranieri 
Architects,  San  Francisco  (www. 
kuthranieri.com  or  415/544-9880); 
Chris  Whitney  and  Tommy  Hicks, 
Object  Assembly,  San  Francisco 
(415/822-8565)  mi« 
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PuR  water.  PuR  ice. 


m 


^ 


Ken 


Kenmore 


ore  peace  of  mind. 


Kenmore  now  offers  PuR  Ultimate  water 
filtration.  And  no  one  else  has  it.  Our 


side-by-sides  also  have  electronic  temperature  controls  to 
help  you  keep  food  fresher,  plus  an  Acceler-Ice  feature  thatt 
makes  ice  20%  faster  when  you  need  it  most.  Just  one 
more  example  of  how  we  bring  innovation  home.  For  more 
information  call  1-888-KENMORE,  or  visit  kenmore.com. 
Kenmore.  Ideas  for  the  good  life. 


wmm 


SEEING  beyond  the  obvious. 


Introducing  Endless  Summer,"  the  first  Hydrangea  mophead 
that  blooms  all  summer  long.  Ask  for  it  at  your  local  garden 
center  or  home  store  and  staYt 
your  own  garden  blooming  today. 
For  more  information,  visit  us  at 
www.EndlessSummerBlooms.com. 


V. 


id  less  1  $ 


HOME 


SMALL  SPACE 


Set  up  a 

homework 

center 

Mark  Dutka  specializes  in 
work  centers  for  all  ages. 
When  designing  kids' 
spaces,  he  pays  attention 
to  the  following  things. 

■  Ergonomics.  Invest  in 
adjustable  keyboard  trays 
and  chairs.  "The  arm  and 
wrist  should  be  at  a  90° 
angle  to  the  keyboard," 
says  Dutka.  "If  the  feet 
dangle,  put  a  box  or  foot- 
rest  underneath." 

■  Durability.  Painted  walls  J 
near  the  work  center  should] 
be  covered  with  semigloss 
paint  so  they  can  be  wiped  I 
clean.  "You  want  something 
that  can  be  easily  washed  I 
replaced  over  time,"  he  sayiyj 

■  Storage.  Art  and  school    J 
supplies  should  be  easily 
reached  (read:  low)  by 
a  child.  Dutka  suggests 
shallow  drawers  for  this 
purpose. 

■  Shelf  liners.  To  protect 
and  preserve  the  insides  of 'J 
drawers  and  cabinets,  line 
them  with  self-adhesive  she 
paper. 

■  Bulletin  or  tack  boards. 

Most  kids  generate  lots  of 
artwork.  Give  them  a  place  tj!l 
display  it  to  free  up  the  desk1 
top  for  other  projects  and 
keep  clutter  to  a  minimum.) 

I  » 
I  ft 

i  m 


ity 
1 
» 
i 

i 
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>ace  for  two 

he  homework  center  pictured 
ove  started  life  as  a  closet  in  a 
lildren's  playroom.  When  the 
vners  renovated  their  own 
3me  office,  they  asked  interior 
chitect  Mark  Dutka  to  create 
itudy  space  for  their  two  sons. 
The  key  to  the  shared  area  is 
set  of  mobile  storage  units 
iderneath  the  desktop.  "Each 
)y  has  his  own  storage  cabi- 
:t,"  says  Dutka.  ''They  can 
ill  [them]  out  and  use  the  top 
r  writing  or  drawing." 
The  desktop  is  plastic  lami- 


nate, which  is  durable  and  easy 
to  wash.  The  maple-veneer 
cabinets  hide  scratches  better 
than  a  painted  unit. 

This  area  is  designed  to  grow 
with  the  family.  "The  red  knobs 
could  be  replaced  with  brushed 
nickel  when  the  boys  get  older," 
Dutka  says.  "We  left  the  frame 
in  place  so  that  if  die  family 
ever  needs  to  make  the  space  a 
closet,  they  can  do  so." 
design:  Mark  Dutka,  InHouse 
Design  Studio,  San  Francisco 
(www.inhousesf.com  or  415/824- 
9266)  • 


Two  boys,  one 
workstation. 
The  secret  is 
giving  the  kids 
separate  stor- 
age cubbies. 


MAY   2004     SUNSET 


117 


Introducing  Kenmore 

side-by-side 

refrigerators  with 

PQR  water  filters. 


Imagine  your 
whole  family 
enjoying  the  convenience 
of  clean,  cold,  great-tasting 
water— right  at  their  finger- 
tips. A  PDR  Ultimate  water 
filter  is  a  great  value  too.  You 
get  the  purity  of  bottled  water 
at  a  fraction  of  the  cost.  Plus,- 
it  doesn't  take  up  precious 
space  in  your  refrigerator. 
Even  changing  the  filter 
is  a  breeze.  When  the  filter 
change  indicator  light  comes 
on,  simply  push  a  button/ to 
eject  the  old  filter  and.  slide 
the  new  one  in.  Drinking  clean, 
fresh  water  has  never  been 


so  easy. 
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7  WANTED  TO  KEEP  OUR  MAIN  INGREDIENT  A  SECRET 
BUT  MARKETING  PUT  IT  ON  THE  LABEL. 


If  you  ever  travel 
deep  down  into 
the  heart  of  Mexico, 
you'll  notice  a  local  salsa  that  has  a 
beguiling  flavor  -  a  light  smokiness, 
subtle  heat,  a  touch  of  sweetness. 
Ask  for  the  recipe  and  they  will 
pretend  they  don't  understand  you, 
giving  a  polite  little  shrug. 

Apparently,  the  folks  in  Mexico 
are  better  at  keeping  a  secret  than 
we  are.  Because  for  over  800  years, 
their  chefs  have  been  using  a  gourmet 
ingredient  that's  virtually  unknown  to 
the  outside  world:  chipotle  pepper. 

Much  of  its  mysterious 
character  is  owed  to  the  way 
it's  created.  The  locals  smoke 
jalapehos  in  fire  pits,  using 
hardwoods  from  fruit  trees. 
At  first,  they  did  this  simply 
to  drv  their  peppers.  But  a 
curious  thing  happened.  The  process 
gave  chipotles  an  intense,  complex  taste. 
Cooks  discovered  that  by  adding  just  a 
touch,  they  could  turn  any  traditional 
dish  into  a  revelation.  This  was  especially 
true  for  sal 

It  is  here  that  we  learned  yet  another 
lesson  from  our  friends  south  of  the 


CHIPOTLE 

SALSA 


NETWT24OZ|680gl 


Fig.  1:  Ai 

■ 


border:  to  make  the  best  salsa,  you 
need  to  start  with  the  finest  tomatoes 
and  yellow  onions  you  can  get  your 
hands  on.  So  we  did. 

But  then  we  tried  something  a 
little  unexpected.  We  roasted  some 
red  peppers  and  pureed  them.  It 
turns  out  that  their  sweetness  goes 
really  well  with  chipotles.  (We  asked 
locals  if  they've 
tried  this.  They 
pretended  not  to 
understand  us  and 
gave  a  polite  little  shrug.) 

Inspired  by  the  results,  we  tried 
some  diced  ancho  chilis  and  spicy 
jalapehos.  Sprinkled  in  sweet  green 
chilis.  Chopped  up  mild  green  and 
red  bell  peppers.  We  even  decided  to 
experiment  with  super-hot  habenero 
peppers,  on  a  dare.  Once  we  regained 
consciousness,  we  agreed  to  leave 
them  out.  And  we  were  done. 

We  invite  you  to  come  in 
and  give  our  delicious  new 
Chipotle  Salsa  a  taste.  It's 
yet  another  example  of 
whv  Safeway  SELECT 
is  our  best.  And      ^^3  * 
that's  no  secret. 


Exclusively  at  the  Safeway  Companies 

■     ■     ■     ■     ■     ■     ■     ■     ■     ■     ■ 


Indian 
grill 


lipice  up  shrimp  with 
cindoori  flavors  for 
i  casual  dinner  party 


IY  LINDA  LAU  ANUSASANANAN 
HOTOGRAPHS  BY  JAMES  CARRIER 

idian  flavors  are  hot  these  days — and 
ot  just  because  they're  spicy.  A  tan- 
joori-style  party  is  an  easy  way  to 
atertain  with  Indian  flair.  Though 
our  barbecue  won't  get  quite  as  hot 
is  die  circular  Indian  clay  oven  called 

tandoor — which  reaches  800° — long 
tewers  of  plump  shrirnp  will  still 
merge  appetizingly  singed,  a  mouth- 
atering  centerpiece  for  a  simple, 
easonal  dinner. 

Neela  Paniz,  chef  and  author  of 
lie  Bombay  Cafe  (Ten  Speed  Press, 
)00;  $20),  shows  how.  At  her  Los 
ngeles  restaurant,  Bombay  Cafe, 
le  cooks  homes  tyle  dishes  with  gen- 
"ous  quantities  of  fresh  ingredients 
it  little  fat.  In  this  party  menu  based 
i  her  recipes,  she  marinates  jumbo 
jrimp  in  a  spicy  green  sauce  made 
om  fresh  herbs  and  chiles.  Combine 
lem  with  cool  mint  chutney,  a 
threshing  black-eyed  pea  salad,  and 
archased  Indian  breads  in  a  great 
lake-ahead  menu  for  a  crowd-pleasing 
wing  barbecue. 


FOOD 

AND    ENTERTAINING 


Serve  grilled 
shrimp,  marinat- 
ed in  cilantro 
and  chiles,  with 
a  fresh  mint 
chutney. 


►  More  Indian  recipes  and  shopping  tips:  www.sunset.com/indianmarket 
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FOOD 


ENTERTAINING 


Tandoori  Shrimp 
in  Green  Marinade 

PREP  AND  COOK  TIME:  45  ITlinUteS 

makes:  6  to  8  servings 

notes:  Garam  masala  is  available 

in  the  spice  section  of  many 

supermarkets;  if  you  cannot  find 

it,  substitute  1  teaspoon  ground 

cinnamon,  lh  teaspoon  each 

ground  cumin  and  pepper,  and  lk 

teaspoon  each  ground  cardamom, 

nutmeg,  cloves,  and  cayenne. 

1     cup  coarsely  chopped 
fresh  cilantro 

10    cloves  garlic,  peeled 

V3    cup  coarsely  chopped 
fresh  ginger 

3    tablespoons  thinly  sliced  fresh 
serrano  chiles  (see  "Chile 
Heat,"  page  132) 

1     tablespoon  garam  masala 
(see  notes) 

1  tablespoon  ground  toasted 
cumin  (directions  follow) 

Va    to  M2  teaspoon  cayenne 

2V2    to  3  pounds  shrimp  (8  to  12 
per  lb.),  shelled  and  deveined 

2  tablespoons  vegetable  oil 
1    teaspoon  salt 

Lime  wedges 

Mint  chutney  (recipe  follows) 

1 .  In  a  blender  or  food  processor, 
whirl  cilantro,  garlic,  ginger, 
chiles,  garam  masala,  cumin, 
and  lk  teaspoon  cayenne  into  a 
smooth  paste,  adding  V3  to  lk  cup 
water  as  needed  to  facilitate  blend- 
ing. Taste  and  add  more  cayenne, 
if  desired.  Scrape  into  a  bowl. 

2.  Shortly  before  serving,  rinse 
shrimp;  drain  well.  Add  to  mari- 
nade with  oil  and  salt;  mix  well. 
Thread  shrimp  onto  6  to  8  metal 
skewers,  piercing  them  through 
the  center  so  they  lie  flat  in  a  row. 

3.  Lay  shrimp  skewers  on  an  oiled 
grill  over  a  solid  bed  of  hot  coals 
or  over  high  heat  on  a  gas  grill 
(you  can  hold  your  hand  at  grill 
level  only  2  to  3  seconds) ;  close  lid. 
Cook,  turning  once,  until  shrimp 
are  opaque  but  still  moist-looking 
in  center  of  thickest  part  (cut 

to  test),  3  to  5  minutes  per  side. 


Transfer  to  a  platter  and  serve  with 
lime  wedges  and  mint  chutney. 

Per  serving:  168  cal.,  30%  (50  cal.)  from  fat, 
24  g  protein,  5.6  g  fat  (0.8  g  sat.);  4.1  g  carbo 
(0.4  g  fiber),  465  mg  sodium,  175  mg  chol. 

Ground  toasted  cumin.  In  a 

6-  to  8-inch  hying  pan  over 
medium  heat,  stir  2  tablespoons 
cumin  seeds  often  until  lightly 
toasted,  2  to  4  minutes.  Whirl  in 
a  blender  until  finely  ground. 
Makes  about  2  tablespoons. 

Mint  Chutney 

prep  time:  About  20  minutes 

makes:  About  1  cup 

2    tablespoons  thinly  sliced 
fresh  serrano  chiles 

1     onion  (6  oz.),  peeled 

and  cut  into  1-inch  chunks 

1     or  2  cloves  garlic,  peeled 

1  M2    cups  firmly  packed  fresh 
mint  leaves 

V2    cup  chopped  fresh  cilantro 


V4    cup  lime  juice 

1     teaspoon  ground  toasted  cumin 
(directions  precede) 

About  V2  teaspoon  salt 

1 .  In  a  blender,  whirl  chiles, 
onion,  and  garlic  into  a  smooth 
paste,  adding  2  to  3  tablespoons 
water  as  needed  to  ease  blending. 

2.  Add  mint,  cilantro,  lime  juice, 
cumin,  and  vk  teaspoon  salt; 
whirl  until  smooth,  adding  1  to  2 
tablespoons  water  as  needed  to 
facilitate  blending.  Scrape  into  a 
bowl  and  add  more  salt  to  taste. 

Per  tablespoon:  17  cal.,  1  1%  (1 .8  cai.)  from  fat; 
1  g  protein;  0.2  g  fat  (0  g  sat.),  3.5  g  carbo 
(1 .9  g  fiber),  81  mg  sodium,  0  mg  chol. 

Black-Eyed  Pea  Salad 

prep  time:  About  20  minutes 

makes:  6  to  8  servings 

notes:  Use  2  cans  (15  oz.  each) 
black-eyed  peas,  rinsed  and 


Black-eyed 
peas,  dotted  ' 
with  cucum-iJ 
ber,  tomato, 
and  onion, 
offer  a 
refreshing 
complement 
to  spicy 
shrimp. 
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FOOD  I  ENTERTAINING 


Party 
countdown 

■  Up  to  2  days  ahead: 

Shop  for  all  ingredients  for 
recipes.  Also  purchase  Indian 
breads  such  as  naan  or  cha- 
pati  (if  these  are  unavailable, 
substitute  pocket  breads  or 
whole-wheat  tortillas);  toma- 
toes for  a  sliced-tomato  plat- 
ter; and  lemonade,  beer,  and 
chai  (spiced  tea)  to  drink. 

■  Up  to  1  day  ahead: 

Prepare  the  marinade  for 
shrimp,  as  well  as  the  chut- 
ney and  the  cardamom 
pudding;  cover  separately 
and  chill. 

■  Up  to  4  hours  ahead: 

Assemble  black-eyed  pea 
salad  (through  step  1 ;  cover 
and  chill). 

■  30  minutes  ahead:  Skewer 
shrimp  (step  2).  Slice  toma- 
toes and  arrange  on  a  plat- 
ter; sprinkle  with  lime  juice, 
salt,  and  fresh-ground  pep- 
per. Add  lemon  juice  to 
black-eyed  pea  salad. 

9  10  minutes  ahead:  Cook 
shrimp.  Warm  Indian  breads 
on  grill  or  in  oven. 

8  To  serve:  Arrange  skew- 
ered shrimp  on  a  platter; 
accompany  with  a  small 
bowl  of  chutney.  Serve 
warmed  Indian  breads  in  a 
basket.  Set  tomato  platter 
and  black-eyed  pea  salad  on 
table,  together  with  pitchers 
of  lemonade  and  beer,  and 
let  guests  serve  themselves 
family-style.  Just  before 
serving  dessert,  spoon 
mango  sauce  over  puddings, 
and  make  chai  to  serve 
alongside. 


drained.  Or  soak  IV2  cups  dried  black- 
eyed  peas  in  2  quarts  water  overnight, 
drain,  then  cover  with  water  (about 

2  qt.)  and  simmer  until  tender  to  bite, 
20  to  30  minutes;  drain  and  let  cool. 

1     cucumber  (10  oz.) 

1  red  onion  (6  oz.) 

2  tomatoes  (12  oz.  total) 

1  fresh  serrano  chile  (3  in.  long) 

3'/2    cups  cooked  black-eyed  peas 
(see  notes) 

V4    cup  chopped  fresh  cilantro 

About  1  teaspoon  salt 

V2    teaspoon  freshly  ground  pepper 

3  tablespoons  lemon  juice 

1 .  Peel  cucumber  and  cut  in  half 
lengthwise;  scrape  out  seeds  with  a 
spoon  and  discard.  Dice  cucumber 
(about  V4  in.)  and  put  in  a  large  bowl. 
Peel  and  chop  onion;  rinse  and  drain. 
Rinse  and  stem  tomatoes  and  chile; 
chop  tomato  and  mince  chile.  Add 
onion,  tomatoes,  chile,  black-eyed 
peas,  cilantro,  1  teaspoon  salt,  and 
pepper  to  cucumber.  Mix  well. 

2.  Up  to  30  minutes  before  serving, 
mix  in  lemon  juice.  Add  more  salt 
to  taste. 

Per  serving:  1  10  cat,  5%  (5.4  cal.)  from  fat; 
6.7  g  protein,  0.6  g  fat  (0.1  g  sat);  21  g  carbo 
(8.2  g  fiber),  303  mg  sodium,  0  mg  chol. 

Cardamom  Pudding 

with  Mango 

prep  and  cook  time:  About  40  min- 
utes,  plus  at  least  IV2  hours  to  chill 

makes:  6  to  8  servings 

notes:  This  soft,  cardamom-scented 
pudding  refreshes  and  soothes  chile- 
singed  palates.  Prepare  through  step 

3  up  to  1  day  ahead;  cover  and  chill. 

6    cardamom  pods 
4V4    cups  whole  milk 
V2    cup  sugar 
V3    cup  cornstarch 
V2    teaspoon  ground  cardamom 
About  2  pounds  ripe  mango 

2  tablespoons  ginger-flavored  liqueur 
(optional) 

Fresh  mint  leaves 

1 .  Crack  cardamom  pods  by  gently 
pressing  with  a  rolling  pin.  Combine 
with  4  cups  milk  in  a  3-  to  4-quart 


pan;  stir  occasionally  over  medium- 
high  heat  until  milk  is  boiling,  9  to  15 
minutes. 

2.  Meanwhile,  in  a  small  bowl,  mix 
lk  cup  sugar,  the  cornstarch,  and  the 
ground  cardamom.  Stir  in  remaining 
V4  cup  milk.  When  milk  in  pan  is  boil- 
ing, remove  from  heat  and  gradually 
whisk  in  cornstarch  mixture.  Return 
to  medium-low  heat  and  stir  just  until 
mixture  comes  to  a  boil,  3  to  7  min- 
utes. Pour  through  a  fine  strainer  set 
over  a  bowl;  discard  residue.  Ladle  pud- 
ding into  6  to  8  small  bowls  or  ramekins 
(3U-  to  1-cup  capacity).  Let  cool  about 
10  minutes,  then  cover  and  chill  until 
cold  and  set,  at  least  IV2  hours. 

3.  Pit  and  peel  mango.  Cut  flesh 
into  about  1-inch  chunks  (you  need 
2  cups) .  In  a  food  processor  or 
blender,  combine  2  cups  mango, 
remaining  V4  cup  sugar,  and  ginger 
liqueur  if  using;  whirl  just  until  man- 
go is  coarsely  pureed  (mixture  should 
be  slightly  chunky) .  Cover  and  chill. 

4.  Just  before  serving,  spoon  all  of 
the  mango  mixture  evenly  over  pud- 
dings. Garnish  with  mint  leaves. 

Per  serving:  176  cal.,  23%  (41  cal.)  from  fat; 
4.5  g  protein,  4.5  g  fat  (2.7  g  sat.);  31  g  carbo 
(0.5  g  fiber);  65  mg  sodium;  1 8  mg  chol.  # 


Sweet  man. 
tops  cromo 
cardamom 
pudding  for 
a  cool  final 
If  time  is 
short,  subst 
tute  vanilla  0 
ice  cream  f 
the  puddinci 
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Sleep  Better'"  Technology 


5et  in  the  zone  with  the  mattress  topper 
hat  molds  to  your  body's  contours 

he  Memory  Foam  Ultra  mattress  topper  is  cut  into  a  grid 
ittern  combining  six  different  zones  for  variable 
pport  and  a  better  night's  sleep. 


I 


t's  3  a.m.  You  have  exactly  two 
hours  until  you  have  to  get  up  for 
work,  and  you  still  can 't  seem  to 
fall  asleep.  At  this  point,  the  phrase 
"tossing  and  turning"  begins  to  take  on 
a  whole  new  meaning  for  people  whose 
mattresses  simply  aren  't  giving  proper 
support  anymore.  Your  mattress  may  dic- 
tate your  quality  of  sleep.  Even  if  you  merely 
suspect  that  your  mattress  may  be  outdated, 
that's  when  you  need  to  take  action.  Some  mat- 
tresses fail  to  support  your  spine  properly,  which 
can  result  in  increased  pressure  on  certain  parts 
of  your  body.  Other  mattresses,  sporting  certain 
degrees  of  visco-elastic  foam,  can  sometimes  cost 
you  well  over  $1000.  Now,  one  of  the  world's 
leading  manufacturers  of  foam  products  has 
developed  an  incredibly  affordable  mattress  top- 
per that  can  actually  change  the  way  you  sleep. 
Introducing  the  future  of  a  better  night's  sleep: 
The  Memory  Foam  Ultra  mattress  topper. 
Sleep  Better™... Wake  up  to  a  better 
morning.  The  Memory  Foam  Ultra  mat- 
tress topper  is  designed  to  give  you  a  better 
sleep  surface.  Not  only  does  it  support  each 
region  of  your  body,  but  it's  also  tempera- 
ture sensitive.  With  its  various-sized  "com- 
fort cells,"  the  2-inch  thick  Memory  Foam 

What  could  be  wrong 
with  your  present  bed? 


The  ideal  position  is  a  neutral  body  posture  in 
which  the  different  parts  of  the  human  body  are 
supported  individually  and  evenly.  This  is  the  secret 
behind  Memory  Foam  Ultra,  the  mattress  topper 
that  turns  any  bed  into  the  ideal  sleep  surface. 


Unique  sized  comfort  cells  combine  to 
support  your  unique-shaped  body  where 

it  needs  it. 


Maximum 
support  for 
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back 
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The  2-inch  thick 

temperature-smart 

foam  adjusts  to 

your  shape. 


Head    - 
and  feet 


Ultra  mattress 
topper  combines  six 
zones  to  support  specific  body 
area  weight,  which  promotes  a  better 
night's  sleep.  The  largest  cells  support 
your  lower  back  and  midsection,  while  the 
medium-sized  cells  support  the  shoulders, 
lower  back  and  legs.  The  smallest  cells  sup- 
port your  head  and  feet.  Combined,  these 
zones  provide  variable  support  from  head 
to  toe.  By  using  visco-elastic  foam,  the 
Memory  Foam  Ultra  mattress  topper  also 
molds  to  your  body  contours  to  help  pre- 
vent tossing  and  turning  during  the  night. 
When  you  lie  down  on  this  amazing  mate- 
rial, the  heat  and  pressure  sensitive  foam 
reacts  to  your  body's  weight  and  tempera- 
ture, so  that  it  molds  to  your  exact  body 
shape.  This  means  that  whether  you  sleep 
on  your  back,  stomach  or  side,  your  weight 
is  evenly  distributed  and  your  spine 
remains  in  a  neutral  position.  Other  sur- 
faces support  your  body  at  the  shoulders, 
hips  and  legs  only.  This  causes  your  spine 
to  sag  in  other  areas,  which  can  often  result 
in  discomfort,  and  even  back  pain.  You'll 
wake  up  rested,  relaxed  and  ready  to  take 
on  the  day.  Anyone  who  suffers  from 
insomnia  and  back  pain  due  to  mattress 
discomfort  can  benefit  from  this  technology. 

FREE  heavyweight 
mattress  pad  included. 

Included  with  the  Memory 
Foam  Ultra  mattress  top- 
per is  a  fitted  mattress 
pad.  It's  heavyweight  and 
quilted,  and  made  of  200- 
count  100%  cotton  with  a 
14-inch  deep  stretchable  skirt  to  fit  a  mattress 


up  to  21  inches 
thick.  The  size  of 
mattress  pad 
is  determined  by  the  size 
mattress  topper  you  order. 
Try  it  for  yourself  today!  The 
Memory  Foam  Ultra  mattress  topper  can 
change  the  way  you  sleep.  Promote  proper 
spine  positioning,  while  enjoying  relief 
horn  insomnia  and  back  pain  with  this 
hill-body  support.  It  comes  with  a  5-year 
manufacturer's  limited  warranty  and 
TechnoScout's  exclusive  in-home  trial. 
If  you  are  not  completely  satisfied, 
simply  return  it  within  60  days  for  the 
full  product  purchase  price. 

Memory  Foam  Ultra  Mattress  Topper: 

ltem#  2P-2870 

Sizes  Twin  through  California  King* 

Prices  starting  as  low  as#..  £  p**f"**^ 
of $49.95  each  +  s&h 

FREE  mattress  pad — a  $59.95  value! 

Please  mention  promotional  code  26907. 
For  fastest  service,  call  toll-free  24  hours  a  day 

888-923-6684 


"For  mail-in  orders,  please  call  'or  individual  cost  of 
the  various  sizes  along  with  shipping  and  handling. 
To  charge  it  to  your  credit  card,  enclose  your  account 
number  and  expiration  date. 
Virginia  residents  only— please  include  4.5%  sales  tax. 


For  quick  and  easy  online  ordering 

of  your  Memory  Foam  Ultra,  go  to 

www.memoryfoamtopper.com 


IeghnoSgout 

!  998  Ruff  in  Mill  Road 
Colonial  Heights.  VA  23834 

All  rights  reserved.  ©  2004  TechnoBrands,  Inc 


Introducing  a 

snack  that's 

pro-health, 

pro-energy,  and 

anti-oxidant. 

New  Sun-Maid  California 

Pitted  Plums  are  ripened  by 

the  sun  to  the  peak  of  their 

flavor.  But  there's  much  more 

to  them  than  their  sweet  and 

delicious  taste.  They're  a  rich 

source  of  antioxidants  and  fiber, 

and  naturally  fat  free:  In 

fact,  adding  dried  fruit  to  your 

daily  diet  is  a  delicious  way  to 

give  your  body  the  essential 

nutrients,  antioxidants  and 

energy  it  needs  to  be  healthy. 

They  make  a  great  snack 

straight  out  of  the  bag,  or  add 

them  to  salads,  main  dishes  or 

desserts  for  a  touch  of 

sweet  fruit  taste. 


the  Web  at 


Please  visit  us  on 

www.sunr 
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TREND 


One  for 
the  grill 

BY  SARA  SCHNEIDER 
PHOTOGRAPH  BY 
JAMES  CARRIER 


Beef,  turkey,  even  lamb  . . .  why 
not  pork  for  burgers?  Maybe 
because  in  recent  years  pork 
often  hasn't  tasted  very  good. 
Our  collective  fat  phobia  has 
driven  producers  to  breed  lean- 
er and  leaner  pork.  And  since 
fat  carries  flavor  in  meat,  much 
of  the  flavor  has  been  missing. 
Now,  however,  better-tasting 
pork  is  coming  back  to  the  mar- 
ket, thanks  in  part  to  San  Fran- 
cisco Bay  Area-based  Niman 
Ranch,  which'  has  partnered 
with  small  family  farms  in  the 
Midwest  to  offer  more  and  more 
naturally  raised,  less  lean  pork. 

Chef-owner  Suzanne  Goin 
of  Lucques  restaurant  and 
A.O.C.  wine  bar  in  Los  Ange- 
les uses  well-marbled  Niman 
Ranch  pork  for  her  triple-pork 
burger,  which  tastes  just  the 
way  a  patty  in  a  bun  should. 
Niman  Ranch  ground  pork  is 
available  at  www.nirnanranch.com 
or  by  calling  866/808-0340. 

Lucques  Pork  Burger 

PREP  AND  COOK  TIME:  About  50 

minutes 

makes:  4  burgers 

notes:  Suzanne  Goin  serves 
these  burgers  with  an  addictive 
chipotle  aioli;  for  an  easy  ver- 
sion, blend  one  or  two  canned 
chipotle  chiles  into  a  cup  of 
mayonnaise. 
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1  V2    pounds  ground  pork 

4    ounces  firm  chorizo  or  hot 
Italian  sausage,  casing 
removed  and  crumbled 

2    slices  (2  oz.  total)  bacon, 
finely  chopped 

V4    cup  olive  oil 

V4    cup  minced  shallots 

2    tablespoons  chopped  parsley 

2    teaspoons  fresh  thyme 
leaves 

1     teaspoon  ground  cumin 

4    hamburger  buns,  toasted 

1 .  In  a  large  bowl,  mix  ground 
pork,  chorizo,  bacon,  olive  oil, 
shallots,  parsley,  thyme,  and 
cumin.  Form  mixture  into  four 
equal  patties  about  %  inch  thick. 

2.  Lay  burgers  on  a  barbecue 
grill  over  a  bed  of  medium-hot 
coals  or  medium-high  heat  on 
a  gas  grill  (you  can  hold  your 
hand  at  grill  level  only  3  to  4 
seconds) ;  close  lid  on  gas  grill. 
Cook  burgers,  turning  once, 
just  until  no  longer  pink  in  the 
middle  (except  for  pieces  of 
chorizo;  cut  to  test),  13  to  15 
minutes  total;  keep  a  spray  bot- 
tle of  water  handy  to  douse 
any  flames.  Set  burgers  on  buns. 

Per  serving:  751  cat,  64%  (477  cal.) 
from  fat;  42  g  protein;  53  g  fat  ( 1 6  g  sat); 
24  g  carbo  (1  g  fiber);  742  mg  sodium; 
138  mgchol.  ♦ 


Succulent 
pork  is  no 
longer  a  thnj  | 
of  the  past  t 
Niman  Rar 
pork  makes: 
great  burg. 
that's  full  <i 
flavor. 
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Put  a  little  sunshine  in  your  day. 
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Only  the  best  from  under  the  sun.TI 
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NEW  CLASSICS 


Polio  a  la 
Mexicana 

Updated  south-of-the- 
border  chicken  dishes 


BY  LINDA  LAU  ANUSASANANAN 

Memories  of  his  mother's  cook- 
ing inspired  Eligio  Hernandez  to 
re-create  the  cozy  chicken  dishes 
that  he  ate  growing  up  in  the 
state  of  Veracruz  in  Mexico  in 
his  new  home  in  Campbell, 
California.  Staple  seasonings  of 
her  kitchen — chiles,  cumin,  garlic, 
mint,  oregano,  cilantro,  and 
onion — generously  infuse  his 
homes  tyle  dishes  with  a  warm 
spiciness  and  herbal  aroma. 

But  Hernandez  has  streamlined 
these  Mexican  classics.  Arroi  con 
polio  is  lightened  up  by  removing 
the  skin  from  chili-rubbed  chick- 
en thighs,  which  cook  on  a  bed  of 
mint-scented  rice  for  a  dish  remi- 
niscent of  paella.  Assemble-your- 
own  roast  chicken  tacos  become 
quicker  and  easier— but  keep 
their  savory  flavor — when  you 
butterfly  the  chicken  before  roast- 
ing it  over  onions.  And  skinned 
chicken  breasts  steep  in  a  spiced 
broth  for  a  light,  stylish  Mexican 
chicken  soup.  Perfect  for  casual 
entertaining  or  a  family  meal, 
these  dishes  are  updated  rendi- 
tions of  traditional  favorites. 

Chicken  with  Rice 
(Arroz  con  Polio) 

PREP  AND  COOK  TIME:  About 

IV4  hours 
makes:  4  servings 
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8    chicken  thighs 
(about  6  oz.  each) 

tablespoon  chili  powder 

About  1  tablespoon 
vegetable  oil 

1  white  onion  (8  oz.), 
peeled  and  chopped 

3    cloves  garlic,  peeled 
and  minced 

2  fresh  jalapeho  chiles  (1  Vz  to 
2  oz.  total),  rinsed,  stemmed, 
and  thinly  sliced  (see  "Chile 
Heat,"  page  132) 

1  Vz    cups  long-grain  white  rice 

2    cups  fat-skimmed  chicken 
broth 

1     can  (14  oz.)  stewed  tomatoes 

13A    cups  (9  oz.)  frozen  corn  kernels 

yh    cup  chopped  fresh  mint  leaves 

Salt 


1 .  Remove  skin  from  chicken. 
Trim  off  and  discard  excess  fat. 
Rinse  chicken  and  pat  dry.  Rub 
chili  powder  all  over  pieces. 

2.  Set  a  12-inch  frying  pan  with 
2 -inch-tall  sides  or  a  5-  to  6-quart 
pan  over  medium-high  heat. 
When  hot,  add  oil  and  tilt  pan  to 
coat  bottom.  Add  chicken  in  a 
single  layer  and  turn  as  needed  to 
brown  on  both  sides,  10  to  12 
minutes  total  (if  necessary,  brown 
in  two  batches,  adding  1  more 
tablespoon  oil  if  needed) .  Trans- 
fer to  a  plate. 

3.  Add  onion,  garlic,  and 
jalapeno  chiles  to  pan;  stir  often 


Chicken 
thighs  cook 
on  a  bed  of' 
chile-  and 
mint-scente 
rice  for  a 
Mexican-styt1 
paella. 


It's  the  strawberriest 

shortcake  ever. 
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New  Strawberry 

Vanilla  Pudding  Shortcake 

Prep:  15  minutes 
1-1/2  cups  cold  milk 

1  pkg.  (4-serving  size)  J ELL-O®  Vanilla 
Flavor  Instant  Pudding  &  Pie  Filling 

1  cup  thawed  COOL  WHIP8 
Whipped  Topping 

2  cups  thawed  COOL  WHIP 
Strawberry  Whipped  Topping 

1  pkg.  (12  oz.)  pound  cake, 
cut  into  14  slices 

1  pt.  (2  cups)  strawberries,  sliced, 
sweetened 

POUR  milk  into  large  bowl.  Add  pudding 
mix.  Beat  with  wire  whisk  2  minutes  or 
until  well  blended.  Gently  stir  in  1  cup 
of  the  whipped  topping. 

LAYER  1/2  each  of  the  cake  slices  and 
strawberries  on  dessert  plates;  cover 
with  pudding  mixture.  Top  with  remaining 
cake  slices,  strawberries  and  strawberry 
whipped  topping. 

SERVE  immediately  or  refrigerate  until 
ready  to  serve.  Makes  7  servings. 
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until  onion  is  limp,  about  3  min- 
utes. Reduce  heat  to  medium  and 
add  rice;  stir  often  until  rice  is 
opaque,  about  3  minutes.  Add 
broth,  tomatoes  (including juices), 
corn,  and  V4  cup  mint.  Bring  to  a 
boil  over  high  heat. 

4.  Lay  chicken  pieces  slighdy  apart 
in  pan.  Reduce  heat  to  low,  cover 
pan,  and  cook  until  rice  is  tender 
to  bite  and  chicken  is  no  longer 
pink  at  the  bone  (cut  to  test),  25  to 
30  minutes.  Sprinkle  with  remain- 
ing mint  and  add  salt  to  taste. 

Per  serving:  65 1  col.,  1 7%  ( 1 08  cal.)  from  fat; 
51  g  protein;  1  2  g  fat  (2.6  g  sat.);  83  g  carbo 
(5.1  g  fiber);  456  mg  sodium,  161  mg  chol. 

Roast  Chicken 
and  Onion  Tacos 

PREP  AND  COOK  TIME:  About 

1  lU  hours 

MAKES:   16  taCOS 

notes:  As  a  quick  alternative  to 
the  fresh  green  salsa,  you  can  use 
purchased  salsa.  Serve  with  a  cab- 
bage slaw  dressed  with  lime  juice, 
oil,  and  toasted  cumin  seeds. 

5    white  onions  (8  oz.  each) 

2    tablespoons  minced  fresh 

oregano  leaves  or  1  tablespoon 
dried  oregano 

About  1  teaspoon  salt 

V2    teaspoon  pepper 

2    tablespoons  olive  oil 

1     chicken  (4  lb.) 

12    to  16  corn  tortillas  (6  in.) 

Green  salsa  (recipe  follows; 
see  notes) 

1 .  Peel  onions  and  cut  lengthwise 
into  V2-inch-thick  wedges.  Place  in 
a  12-  by  17-inch  roasting  pan  with 
2-inch-tall  sides.  In  a  small  bowl, 
mix  oregano,  1  teaspoon  salt,  and 
pepper.  Add  half  the  oregano 
mixture  and  1  tablespoon  olive  oil 
to  onions;  mix  well.  Set  one  or 
two  wire  racks  (overlap,  if  neces- 
sary) over  onions,  extending 
beyond  pan  sides  so  racks  are  not 
resting  direcdy  on  onions. 

2.  Remove  giblets  from  chicken; 
discard  or  reserve  for  other  uses. 
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With  poultry  shears  or  sturdy 
scissors,  cut  along  one  side  of  the 
backbone  of  chicken.  Pull  bird 
open  and  lay,  skin  side  up,  on  a 
flat  surface;  push  down  to  crack 
bones  slightly  so  bird  lies  reason- 
ably flat.  Pull  off  and  discard 
lumps  of  fat.  Rinse  bird  well  on 
both  sides;  pat  dry.  Rub  remain- 
ing 1  tablespoon  oil  and  oregano 
mixture  all  over  chicken.  Set,  skin 
side  up,  on  racks  over  onions. 

3.  Roast  in  a  425°  oven  until  a 
thermometer  reaches  170°  when 
inserted  through  thickest  part  of 
chicken  breast  to  bone  and  180° 
when  inserted  through  thickest 
part  of  thigh  at  joint,  50  to  60 
minutes.  Set  chicken  on  a  board 
or  rimmed  platter  and  let  rest  5  to 
10  minutes.  Remove  racks  from 
pan.  If  onions  are  not  browned, 
stir  and  continue  roasting  until 
browned,  5  to  10  minutes  longer. 


Scrape  browned  bits  off  pan  bot- 
tom and  stir  into  onions;  spoon 
onions  into  a  bowl. 

4.  Wrap  tortillas  in  plastic  wrap 
and  heat  in  a  microwave  oven 
on  full  power  (100%)  just  until 
hot  and  steamy,  45  seconds  to 

1  minute. 

5.  Serve  chicken  with  onions,  tor- 
tillas, and  salsa.  To  eat,  cut  chick- 
en off  bone  in  chunks  or  slices 
and  let  guests  wrap  chicken  in 
tortillas  with  onions,  green  salsa, 
and  salt  to  taste. 

Per  toco:  262  cal.,  48%  (1 26  cal.)  from  fat; 
1 7  g  protein;  1 4  g  fat  (3.6  g  sat.);  1 7  g  carbo 
(2.3  g  fiber);  246  mg  sodium;  58  mg  chol. 

Green  Salsa  (Salsa  Verde) 

prep  time:  About  10  minutes 

MAKES:  About  1^4  CUpS 

8    ounces  fresh  tomatillos 

2    to  3  tablespoons  chopped 
fresh  jalapeno  chiles 
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Assemble 
tacos  with 
warm  tortilil 
roast  chick* 
sweet  onioni 
and  green 
salsa. 
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2  tablespoons  chopped 
fresh  cilanrro 

3  tablespoons  finely  chopped  white 
onion,  rinsed  and  drained 

Salt 

Remove  and  discard  husks  from 
natillos.  Rinse  tomatillos  well  and 
arsely  chop. 

In  a  blender  or  food  processor,  com- 
le  tomatillos,  chiles,  cilanrro,  and 
ablespoon  water;  whirl  until  coarse- 
pureed.  Pour  into  a  bowl  and  add 
ion  and  salt  to  taste. 

tablespoon:  4.4  cal.,  20%  (0.9  cal.)  from  fat; 
g  protein;  0.)  g  fat  (0  g  sat),  0.8  g  carbo 
!  g  fiber);  0.3  mg  sodium,  0  mg  chol. 

exican  Chicken 
id  Chayote  Soup 

;p  and  cook  time:  About  45  minutes 

kes:  4  servings 

tes:  Chayote  is  a  pale  green,  pear- 
aped  vegetable  with  mild  flavor;  use 
xhini  as  a  substitute. 


1     chayote  (12  oz.)  or  12  ounces 
zucchini  (see  notes) 

1    tablespoon  vegetable  oil 

1  white  onion  (6  oz.), 
peeled  and  chopped 

3  cloves  garlic,  peeled  and  chopped 

2  fresh  jalapeno  chiles  (1  '/2  oz.  total), 
rinsed,  stemmed,  and  thinly  sliced 

1     teaspoon  cumin  seeds 

4  cups  fat-skimmed  chicken  broth 

1     can  (14  oz.)  diced  tomatoes 

1     can  (15  oz.)  garbanzos, 
rinsed  and  drained 

4    boned,  skinned  chicken  breast  halves 
(6  oz.  each),  rinsed 

1  firm-ripe  avocado  (8  oz.), 
pitted,  peeled,  and  sliced 

2  tablespoons  chopped  fresh  cilantro 
Lime  wedges 

Salt 

Hot  cooked  rice 

1 .  Rinse  chayote  and  cut  into  V2-inch 
cubes  (you  can  cut  through  edible  seed). 

2.  Set  a  5-  to  6-quart  pan  over  high 
heat.  When  hot,  add  oil,  onion,  garlic, 
chiles,  and  cumin;  stir  until  onion 


begins  to  brown,  2  to  3  minutes.  Add 
broth,  tomatoes  (including juice),  gar- 
banzos, and  the  chayote;  bring  to  a  boil. 

3.  Add  chicken  in  a  single  layer,  push- 
ing down  to  submerge  in  liquid. 
Return  to  a  boil,  then  cover  pan  tightly 
and  remove  from  heat.  Let  stand  until 
chicken  is  no  longer  pink  in  center  of 
thickest  part  (cut  to  test),  15  to  17  min- 
utes. With  tongs,  lift  chicken  out. 
Return  soup  to  a  boil  over  high  heat;  if 
chayote  is  not  tender,  simmer,  covered, 
until  tender  when  pierced.  Cut  chicken 
breasts  crosswise  into  thick  slices,  leav- 
ing pieces  next  to  each  other;  with  a 
wide  spatula,  transfer  each  sliced 
breast  half  to  a  wide  bowl. 

4.  Ladle  soup  into  bowls.  Distribute 
avocado  and  cilantro  over  chicken  and 
garnish  with  lime  wedges  to  squeeze 
over  servings.  Add  salt  to  taste.  Serve 
with  rice  to  spoon  into  soup. 

Per  serving:  455  cal.,  28%  ( 1  26  cal.)  from  fat;  54  g 
protein;  1 4  g  fat  (2. 1  g  sat.);  28  g  carbo  (5.3  g  fiber), 
478  mg  sodium;  99  mg  chol.  # 
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Serve  Up  the  Perfect  Pair  from  California 


Tender,  mild-flavored  California  Lamb 

and  crisp,  herbaceous  California 

Asparagus  pair  perfectly 

anytime.  And  the 

extraordinary, 

mouth-watering 

flavor  of  this 

tasty  duo  belies 

its  ease  of 

preparation. 

Try  the  freshest 

and  the  best 

from  the 

Golden  State. 

©  Copyright  2004 


For  information  and  more  recipes,  please  visit  calasparagus.com  and  californi 


Grilled  Lamb  and  Asparagus 
with  Mustard  Aioli 

•  yU  cup  mayonnaise 

•  '/?  tablespoon  Dijon  mustard 

•  1  teaspoon  fresh  lemon  juice 

•  3  large  cloves  garlic, 
chopped  finely 

•  VU  pounds  California  lamb  sirloin,  cut 
into  I'A-inch  cubes 

•  Vji  pounds  jumbo  California 
Asparagus,  cut  into  1 '/2-inch  lengths 

•  Olive  oil,  as  needed 

•  Salt,  as  needed 
Freshly  ground  black  pepper, 
as  needed 

Combine  mayonnaise, 
mustard,  lemon  juice,  and 
garlic;  reserve.  Thread 
lamb  and  asparagus 
onto  skewers.  Brush  lightly 
with  oil,  then  salt.  Grill, 
turning  occasionally,  until 
lamb  is  just  firm  to  the 
touch,  about  10  minutes. 
Season  with  black  pepper; 
serve  with  aioli.  Makes 
6  servings. 
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FOOD  I   READER  RECIPES 


May 
favorites 

Recipes  from  our 
readers,  tested  in 
Sunset's  kitchen 

PHOTOGRAPHS  BY  JAMES  CARRIER 

Gazpacho  Salad 

MARSHA  STOUT,  BENICIA,  CA 

Marsha  Stout  put  together  the 
ingredients  for  this  salad  one  hot 
summer  day  when  she  wanted 
something  quick  and  cool. 

prep  time:  About  20  minutes,  plus 
at  least  1  hour  to  chill 

makes:  5  cups;  4  to  6  servings 

1  '/2  tablespoons  red  wine  vinegar 

1  V2  tablespoons  olive  oil 

'A  teaspoon  salt 

'A  teaspoon  pepper 

V4  teaspoon  garlic  powder 

2    cups  chopped  seeded 
firm-ripe  tomatoes 

1  cup  diced  (%  in.)  peeled,     < 
seeded  cucumber 

V2    cup  each  diced  (V4  in.)  red, 
green,  and  yellow  bell 
peppers 

V3    cup  thinly  sliced  celery 

V3    cup  minced  red  onion 

V4    cup  thinly  sliced  radishes 

2  tablespoons  chopped  fresh 
cilantro 

In  a  bowl,  mix  vinegar,  oil,  salt, 
pepper,  and  garlic  powder.  Stir  in 
tomatoes,  cucumber,  bell  peppers, 
celery,  onion,  radishes,  and 
cilantro.  Chill  until  cold,  at  least 
1  hour,  or  up  to  4  hours. 

Per  serving:  59  col.,  54%  (32  col.)  from  fat, 
1 .1  g  protein;  3.6  g  fat  (0.5  g  sat.);  6.6  g  carbo 
(1 .7  g  fiber),  1  1  1  mg  sodium;  0  mg  chol. 


Pasta  with  Scallops 
and  Lemon 

ROBIN  GRANT,  OAKLAND,  OR 

One  busy  night,  Robin  Grant  had 
little  on  hand  except  a  lemon  and 
some  scallops.  With  fresh  basil 
from  her  garden  and  some  dried 
pasta,  it  became  a  delicious  week- 
night  meal. 

prep  and  cook  time:  30  minutes 

makes:  4  servings 

12    ounces  dried  penne  pasta 

1  onion  (about  6  oz.),  peeled 
and  diced 

3    cloves  garlic,  peeled  and  minced 

2  tablespoons  olive  oil 

1     tablespoon  grated  lemon  peel 

Va    cup  lemon  juice 

1     tablespoon  butter 

1     pound  scallops  (about 
1  Vi  in.  wide),  rinsed 

'/3    cup  chopped  fresh  basil 

Salt  and  pepper 


1 .  In  a  5-  to  6-quart  pan  over  high 
heat,  bring  about  4  quarts  water  to 
a  boil.  Add  penne  and  cook,  stir- 
ring occasionally,  until  tender  to 
bite,  10  to  12  minutes.  Drain. 

2.  Meanwhile,  in  a  10-  to  12-inch 
frying  pan  (with  sides  at  least  2  in. 
tall)  over  medium  heat,  stir  onion 
and  garlic  in  olive  oil  until  limp, 

3  to  5  minutes. 

3.  Add  lemon  peel,  lemon  juice, 
butter,  and  scallops  to  pan  with 
onions.  Bring  to  a  simmer  and 
cook  until  scallops  are  opaque  but 
still  moist-looking  in  the  center 
(cut  to  test),  about  6  minutes. 

4.  Add  pasta  and  basil  to  scallop 
mixture  and  stir  until  heated 
through.  Add  salt  and  pepper  to 
taste.  Pour  into  a  wide,  shallow 
bowl  to  serve. 

Per  serving:  524  cat,  21%  (108  col.)  from  fat; 
31  g  protein;  1 2  g  fat  (3  g  sat.);  72  g  carbo 
(3.1  g  fiber);  223  mg  sodium;  45  mg  chol. 


Great  ( 
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Clean  air,  s/'/e 
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Ionic  Breeze*  is  America's  most  trusted  brand  of  air  purifier.  It  circulates 
clean,  fresh-smelling  air  in  total  silence.  Patented  Zenion  Effect '"  technology 
moves  air  electronically  -  with  no  motor,  no  fan  and  no  noise  whatsoever! 
Traps  airborne  allergens  and  irritants 
with  proven  efficiency  -  dust,  pollen,  £5fi£u ... 
cat  dander,  tobacco  smoke  and 
more.  Plus,  it  neutralizes  common 
household  odors.  There  are  no 
replacement  filters  to  buy,  ever! 
Instead,  simply  slide  out  the  electro- 
static collection  blades  and  wipe 
them  clean.  Runs  on  less  than  10  watts. 
Save  $100s  on  filters  and  electricity  compared  to  noisy  HEPA  machines! 
Stands  27  inches  tall.  Created  by  Sharper  Image  Design. 

Ionic  Breeze*  Quadra  4.0 
Silent  Air  Purifier 
(#si637)   $349.95 

Only  $329.95 

Save  $20  with  this  ad!* 

Purchase  a  2nd  Quadra®  4.0 
for  only  $  1 74.98.  Save  50%! 


FREE  GIFT 

Ionic  Breeze® 
Air  Freshener 
for  Bathrooms 

$69.95  Value 

FREE  with  your  first  purchase 
of  an  Ionic  Breeze"  Quadra®  4.0 
through  June  30,  2004. 


SHARPER    IMAGE 


3  WAYS  TO  SAVE  YOUR  $20 


phone  1-800-344-4444  (code2i596) 

ONLINE  www.sharperimage.com/offers/21596 
STORE    Bring  this  ad  for  your  gift  and  $20  off!*  (pos  21596) 

More  than  I40  Sharper  Image  stores  nationwide. 

Call  or  go  online  for  locations  and  telephone  numbers. 

Offer  good  through  6/30/04 

©2003  Sharper  Image  Corporation  (NASDAQ:  SHRP) 


Mediterranean 
Baguette 


Best  Foods'  Real  Mayonnaise 

1  French  baguette, 

halved  lengthwise 

Arugula 

or  baby  spinach  leaves 

Sliced  Roma  or  plum  tomatoes 

Sliced  fresh  mozzarella  cheese 

Basil  leaves 

1/2  lb.  thinly  sliced  prosciutto 

Wish-Bone"  Italian  Dressing 

Squeeze  Best  Foods'- 

Mayonnaise 

onto  baguette,  then  layer 

with  arugula,  tomatoes, 

cheese,  basil  and  prosciutto. 

Drizzle  with  Italian  dressing. 


FOOD 


READER  RECIPES 


TIP  FROM  THE 
TEST  KITCHEN 

Chile  heat 

Using  fresh  hot  chiles — 
as  in  our  Tandoori  Shrimp 
in  Green  Marinade  and  our 
Mint  Chutney  (both  recipes 
are  on  page  120) — results  in 
great  flavor,  but  a  little  heat 
can  go  a  long  way.  Most  of 
the  heat  in  chiles  is  concen- 
trated in  the  veins  in  the 
chile  walls.  If  you  or  your 
guests  are  heat-sensitive, 
scrape  out  some  or  all  of 
the  veins  and  seeds  before 
chopping.  Alternatively,  you 
can  use  the  minimum 
amount  of  chiles  or  less  than 
the  recipe  calls  for.  Bear  in 
mind  also  that  chiles  of  the 
same  type  can  vary  greatly 
in  their  heat  level;  even  basic 
jalapenos  can  range  from 
innocent  to  incendiary.  Taste 
as  you're  cooking.  If  your 
dish  is  too  mild,  add  a  little 
more  chile  (with  seeds,  if 
you  like).  Proceed  with  cau- 
tion, and  remember  that  the 
heat  can  cause  as  much 
trouble  on  the  hands  as  on 
the  palate:  When  working 
with  chiles,  protect  your 
hands  with  rubber  gloves, 
and  never  touch  your  eyes. 


Dolmas  Pilaf 

LEILANI  McCOY,  SEATTLE 

Instead  of  making  time-consuming  dolmas,  Leilai 
McCoy  invented  this  flavorful  pilaf  with  lamb. 

prep  and  cook  time:  About  45  minutes 

makes:  4  to  6  servings 

3  tablespoons  olive  oil 
1     pound  ground  lamb 

1  onion  (8  oz.),  peeled  and  chopped 

2  cups  long-grain  white  rice 

1  cup  rinsed,  chopped  preserved  grape  leaves 
(reserve  2  tablespoons  brine  from  jar) 

2  tablespoons  chopped  parsley 
2    tablespoons  chopped  fresh  dill 

V2    cup  pine  nuts 

'/2    cup  dried  currants 

1 .  Heat  oil  in  a  4-  to  6-quart  pan  over  medium-bi 
heat.  Add  lamb  and  onion  and  stir  frequendy  unti 
lamb  is  crumbly  and  browned,  5  to  7  minutes. 

2.  Add  rice,  grape  leaves,  parsley,  dill,  pine  nuts, 
currants,  reserved  brine,  and  4  cups  water.  Bring  t 
a  boil.  Reduce  heat  to  maintain  a  simmer,  cover,  arq 
cook  until  rice  is  tender  to  bite,  20  to  25  minutes 

Per  serving:  615  cal.,  45%  (279  cal.)  from  fat;  21  g  protein;  31  g  fat 
(9.6  g  sat);  63  g  carbo  (2.5  g  fiber),  279  mg  sodium;  55  mg  chol. 

Curried  Zucchini  Soup 

AMY  SCHROEDER,  AUBURN,  WA 

Amy  Schroeder  used  an  excess  of  homegrown  zuc 
chini  as  an  opportunity  to  make  this  delicate  sou 

prep  and  cook  time:  About  30  minutes 

makes:  5  cups;  3  to  4  servings 

1  onion  (about  8  oz.),  peeled  and  chopped 

4  cloves  garlic,  peeled  and  minced 

2  teaspoons  olive  oil 

1     pound  zucchini,  rinsed,  ends  trimmed, 
and  coarsely  chopped 

1     can  (15  oz.)  chicken  broth 

1     can  (14  oz.)  reduced-fat  (light)  coconut  milk 

1     tablespoon  curry  powder 

Salt  and  white  pepper 

1 .  In  a  4-  to  5-quart  pan  over  medium  heat,  stir 
onion  and  garlic  in  oil  until  soft,  about  8  minutes. 
Add  zucchini  and  1  cup  chicken  broth;  simmer 
until  zucchini  is  tender,  about  10  minutes. 

2.  Transfer  mixture  to  a  blender;  whirl  until  smootl 

3.  Return  to  pan.  Stir  in  remaining  chicken  broth,! 
the  coconut  milk,  curry  powder,  and  salt  and 
pepper  to  taste.  Stir  until  hot. 

Per  serving:  1 37  cal.,  57%  (78  cal.)  from  fat;  5  g  protein,  8.7  g  fat 
(4  g  sat);  14  g  carbo  (1 .9  g  fiber);  82  mg  sodium;  1.8  mg  chol* 
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More  chutney 
tricks 

B  Savory  sandwich  (above). 
Split  a  croissant  and  fill  with 
sliced  brie  and  apple,  fruit 
chutney,  and  watercress 
leaves. 

■  Speedy  appetizer.  Blend 
cream  cheese  with  curry  pow- 
der and  spread  on  thin-sliced 
white  bread;  top  with  fruit 
chutney,  thin-sliced  cooked 
ham,  and  minced  chives. 
Cut  into  small  rectangles. 

■  Shortcut  pizza.  Spread 
pocket  bread  with  sauteed 
mushrooms  and  fontina 
cheese;  bake  until  cheese 
is  melted,  then  dollop  with 
fruit  chutney. 

■  Flavorful  sauce.  Saute 
chicken  breasts  or  pork 
chops  in  butter;  remove 
meat  and  add  a  little  cream 
and  fruit  chutney  to  pan. 
Boil  until  slightly  thickened, 
then  pour  over  meat. 

■  Spiced-up  dessert.  Top 

plain  cheesecake  wedges 
with  fruit  chutney  and  sour 
cream. 


Major 
shortcuts 

Chutney  adds  quick  flavor 

BY  JERRY  ANNE  Dl  VECCHIO 

In  the  world  of  condiments,  chut- 
ney stands  out  for  diversity,  versa- 
tility, and — if  canned — longevity. 
Major  Grey — an  intense,  sweet-tart, 
spicy  blend  of  mangoes  and  ginger 
from  England  (but  with  Indian 
roots) — can  be  found  in  almost 
any  market.  You're  also  apt  to 
encounter  peach,  apricot,  raisin, 
tomato,  and  other  chutneys  with  a 
similar  sweet-sour  punch.  They  can 
be  used  interchangeably  to  comple- 
ment curries  and  simply  cooked 
meats,  fish,  and  poultry,  such  as  in 
our  chicken  salad.  They're  also  a 
shortcut  to  weeknight  adventure  in 
a  host  of  other  dishes  (see  "More 
Chutney  Tricks,"  at  left).  Once 
opened,  preserved  chutneys  keep 
for  months  if  stored  airtight  in  the 
refrigerator. 

Chutney  Chicken  Salad 

prep  and  cook  time:  20  minutes 

makes:  4  servings 

notes:  Pan-toasting  the  raisins  gives 
them  a  unique  crusty,  sugary  texture; 
if  using  dried  currants,  skip  step  1. 

V2    cup  raisins  or  dried  currants 

About  V2  cup  Major  Grey 
or  other  fruit  chutney 

V4    cup  sour  cream  or  plain  yogurt 
(regular  or  nonfat) 

2  tablespoons  minced  shallot 

1  teaspoon  curry  powder 

3  cups  cooked  basmati  or  other 
long-grain  white  rice,  warm  or  cold 

2  cups  diced  (M2  in.)  cooked  boned, 
skinned  chicken  or  turkey 


Salt 

3    to  4  cups  butter  lettuce  leaves, 
rinsed  and  crisped 

V2    cup  coarsely  chopped  roasted, 
salted  almonds 

1  cup  thinly  sliced  or  diced  bananas 

About  '/»  cup  chopped  fresh 
cilantro 

2  limes,  rinsed  and  halved 
Hot  sauce 

1 .  In  an  8-  to  10-inch  frying  pan  over 
medium-high  heat,  stir  raisins  until 
puffy,  about  4  minutes  (see  notes) ; 
take  care  to  avoid  scorching.  Pour 
into  a  small  bowl. 

2.  With  scissors,  snip  through  lh  cup 
chutney  to  cut  apart  large  pieces  of 
fruit;  scrape  into  a  large  bowl.  Add 
sour  cream,  shallot,  and  curry  pow- 
der; mix  well.  Add  rice  and  chicken 
and  mix  well,  adding  salt  to  taste. 

3.  Line  four  wide,  shallow  bowls  with 
lettuce  leaves;  mound  chicken  salad 
on  lettuce  and  spread  it  out  slighdy. 

4.  Arrange  raisins,  almonds,  bananas, 
and  cilantro  decoratively  on  chicken 
salad;  set  a  lime  half  on  the  side  of 
each  salad.  Serve  with  additional  chut- 
ney, salt,  and  hot  sauce  to  add  to  taste. 

Per  serving:  725  cal.,  32%  (234  cal.)  from  fat; 
31  g  protein;  26  g  fat  (8.3  g  sat.);  93  g  carbo 
(4.9  g  fiber),  584  mg  sodium,  82  mg  chol.  * 


Chutney 
spikes  chick 
salad  for  a 
fast,  retro 
weeknight 
supper. 
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For  more  weeknight  recipes,  go  to  www.sunset.com  and  click  "Food" 
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W    7*         "         PREMIUM 

Sauetzed  From  OUR  FRESH  Oranges 
S^FROM  CONCENT^- 


Florida's  Natural®  Premium  Brand  Orange  Juice  is  made  only  from  our  fresh 
oranges,  not  from  concentrate.  In  fact,  we  own  the  land,  the  trees,  and 
the  company.  So  you  can  be  sure  our  personal  best  goes  iato  every  carton . 

www.floriddsnaturai.com 


FOOD  I  WINE  GUIDE 


White  sale 

Come  warm  weather,  our 
thoughts  turn  to  fresh,  crisp 
Rieslings  from  Washington. 
(Johannisberg  Riesling  is  a 
synonym  for  the  same  wine.) 

Avery  Lane  Riesling  2002 

(Columbia  Valley,  WA),  $8. 
Mineral  and  citrus  aromas 
give  way  to  apricot,  peach, 
and  nectarine  flavors.  Fruity 
Rieslings  like  this  go  well 
with  simple  Mexican  dishes. 

Chateau  Ste.  Michelle  and 
Dr.  Loosen  "Eroica"  Riesling 
2003  (Columbia  Valley),  $20. 
Made  in  partnership  be- 
tween Washington's  largest 
winery  and  famous  German 
wine  producer  Dr.  Loosen, 
this  minerally,  citrusy  dry 
Riesling  is  great  with  grilled 
shellfish. 

Chateau  Ste.  Michelle 
Johannisberg  Riesling  2003 

(Columbia  Valley),  $9.  The 
winery's  regular  dry  Riesling 
has  a  beautiful  nectarine-like 
aroma  and  flavors  of  grape- 
fruit and  lime.  Try  it  with  a 
Thai  beef  salad. 

Columbia  Crest  "Two  Vines" 
Riesling  2003  (Columbia 
Valley),  $8.  Fresh  and  lively, 
with  simple  apricot  aromas 
and  flavors  and  a  hint  of 
sweetness  at  the  end. 

Silver  Lake  "Roza"  Riesling 
2003  (Columbia  Valley),  $7. 
Apricot  aromas  followed  by 
vivacious  peach,  ginger, 
spice,  licorice,  and  vanilla 
flavors,  with  a  touch  of  apri- 
cot jam  on  the  finish. 
—  KAREN  MacNEIL-FIFE 


Where  are 
the  deals? 

Wine  buyers  reveal  how  to 
get  the  most  for  your  money 

BY  SARA  SCHNEIDER 

They  say  it's  a  buyer's  market  out  there — 
that  a  glut  of  grapes  has  joined  forces  with 
the  struggling  economy  to  push  wine  prices 
down  and  create  real  deals.  We  went  to 
wineshop  buyers  to  find  out  if  this  is  true. 

Howard  Padgett,  wine  buyer  for  Bel- 
tramo's  Wine  &  Spirits  in  Menlo  Park,  Cali- 
fornia, cautions  that,  even  in  these  times, 
"lots  of  wines  taste  like  they're  priced  appro- 
priately. 'Two  Buck  Chuck'  [Trader  Joe's 
infamous  $1.99  wine]  is  not  a  deal."  He  looks 
for  the  overachiever,  the  wine  that  tastes  like 
it  cost  twice  its  price. 

While  there's  general  agreement  that  high- 
end  wineries  haven't  lowered  their  prices, 
Steve  Springston,  wine  buyer  for  Esquin 
Wine  Merchants  in  Seatde,  does  believe  that 
ramped-up  grape  production  has  affected 
prices.  "Five  years  ago  people  were  planting 
grapes  in  every  potato  field  in  Washington," 
he  says.  That  pushed  the  price  of  fruit  down, 
and  the  extra  wine  on  the  market  did  the 
same  for  midrange  bottles:  Some  $15  wines 
are  down  about  20  percent. 

That  extra  grape  juice  has  also  created 
a  whole  class  of  "mystery  wines."  As  John 
Kennedy  of  Great  Wine  Buys  in  Portland 
explains  it,  many  negotiants  are  buying  and 
blending  bulk  wine  and  bottling  it  under 
private  labels  unconnected  to  a  known  win- 
ery. Some  of  these  wines  are  better  than 
they  should  be  for  the  price;  some  are  not. 

Mystery  wines  and  second  labels 

hi  the  better-than-expected  category  of  mys- 
tery labels,  Kennedy  offers  Annabella  2002 
Napa  Valley  Cabernet  Sauvignon,  bottled  by 
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Michael  Pozzan  Winery — a  phenomenal  Ca 
for  $10.99.  He  also  suggests  that  top  winer- 
ies' second  labels  can  be  good  buys.  They 
pull  off  lots  that  are  often  only  slighdy  off 
the  mark  of  their  signature  wine  and  bottle 
them  at  sometimes  less  than  half  the  price. 

Padgett  suggests  that  some  regions  of 
the  world  offer  better  values  in  general  than 
others — Spain  and  Australia,  for  instance, 
but  especially  the  south  of  France,  with 
wines  like  the  outstanding  2001  Domaine 
Des  Relagnes  Cotes-du-Rhone  for  $10.99. 
Close  to  home,  he  is  excited  about  Califor- 
nia Pinot  Noir  and  Chardonnay  (reports  of  1 
the  latter's  death  might  be  premature) .  Re- 
gions like  the  Sonoma  Coast,  Russian  River 
and  Santa  Rita  Hills  are  producing  rich,  bah 
anced  wines — if  not  cheap,  good  values. 

New  kids  on  any  block  can  offer  a  lot  of 
wine  for  the  money  too,  according  to  Pad- 
gett. He's  excited  about  Sullivan  Bimey  Win 
ery  &.  Vineyards,  whose  2002  Sonoma  Coast 
Chardonnay  is  fabulous,  at  $25  a  bottle. 

The  point  is,  these  merchants  know.  The) 
have  their  ways  of  finding  out  which  myster 
labels  conceal  stellar  wine,  who's  breaking 
into  the  field  at  loss-leader  prices,  and  which 
regions  offer  solid  values  at  lower  price  tiers 
(such  as  Washington,  according  to  Springston 
with  the  likes  of  Columbia  Crest) .  So  here's 
my  advice:  Find  a  good  wine  shop  and  build 
a  relationship  with  a  merchant  there.  They'vi 
tasted  the  juice  in  those  bottles  and  can  steer 
you  toward  the  best  that  you  can  afford.  # 
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The  Mountain  High  Experience 


MOUNTAEJHIGH 

The  Natural  Choice  in  Yoghurt 
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an  rranasco, 
sip  Napa 
/alley  wine, 
and  hike 
Yosemite. 
.  lere  is  ybur 
best-ever 
summer 
road  trip 

BY  LORA  J.  FINNEGAN 


I  ow  can  yon  not  fall  in 
love  with  California?"  a  hik 
asks  my  sister,  Mary  Kay,  and  me 
'  as  we  pause  at  a  viewpoint  near 
San  Francisco's  Lands  End.  ] 
seems  transfixed  by  the  scenery 
the  Golden  Gate  Bridge  glowing- 
crimson  in  the  afternoon  sun, 
boats  darting  across  San  Fran- 
cisco Bay,  wind-scrubbed  vistas 
east  toward  the  Sierra  Nevada. 

How  can  you  not  fall  in  love 
with  California?  Read  the  news- 
papers— the  stories  of  high 
housing  prices  and  Silicon  Val- 
ley layoffs — and  you  might  think 
it  would.bc  easy.  But  on  a  day 
like  today,  it  is  the  most  c" 
able  place  in  the  world. 

Northern  California  has  so 
many  world-class  attractions,  il 


seems  impossible  to  roll  them  into 
one  vacation.  But  I'm  about  to  prove 
it  can  be  done.  I'm  taking  Mary  Kay 
and  her  husband,  Bob,  on  a  10-day, 
700-mile  driving  tour.  My  sister  and  I 
grew  up  just  south  of  San  Francisco, 
not  far  from  this  trail,  but  for  the  past 
20  years,  Mary  Kay  and  Bob  have 
lived  all  over  the  world.  They're  not 
easy  to  please;  they  have  written  off 
California  destinations  as  overcrowd- 
ed and  overhyped. 

Mary  Kay  and  I  head  back  up  the 
hill.  We're  ready  to  hit  the  road  and, 
we  hope,  fall  in  love  with  our  child- 
hood home  all  over  again. 

Starting  point: 
San  Francisco 

San  Francisco  is  one  of  those  cities 
people  think  they  know — either  from 
actual  visits  to  Coit  Tower  or  Ghirar- 
delli  Square,  or 
from  all  those  set- 
in-San  Francisco 
movies  that  range 
from  elegantly  dis- 
turbing (Vertigo)  to 
sunny  and  roman- 
tic (J.  Lo's  The 
Wedding  Planner) . 

Still,  familiar  as 
it  is,  San  Francisco 
can  surprise  you. 
In  some  important 
ways,  notably  a 
reborn  waterfront, 
it's  vastly  improved 
from  the  city  we 
knew.  One  thing 
hasn't  changed: 
The  best  way  to 
explore  San  Francisco  is  on  foot.  So 
to  start  this  trip,  after  fueling  up  with 
a  pasta  lunch  in  Italian-accented 
North  Beach,  my  sister  and  I  stroll 
along  Columbus  Avenue,  popping 
into  Molinari  Delicatessen  just  to 
inhale  the  mingling  scents  of  salami 
and  garlic.  Then  we  drive  across 
town  to  hit  the  Golden  Gate  National 
Recreation  Area's  Coastal  Trail  lead- 
ing out  to  Lands  End  with  its  drop- 


Crissy  Field 
Warming  Hut 

Jog  or  bike  San  Fran- 
cisco's Golden  Gate 
Promenade  to  this 
hut  at  the  trail's  west 
end.  The  hot  drinks 
and  sandwiches  are 
good;  the  bookstore 
is  first-rate.  41 5/ 
561-3040. 


dead  views,  seemingly  unchanged 
from  our  early  memories.  The  trail 
lands  us  at  one  of  the  city's  loveliest 
museums,  the  Legion  of  Honor, 
where  we  gaze  at  masterworks  by  El 
Greco,  Peter  Paul  Rubens,  and  Rem- 
brandt. Out  front,  we  watch  a  man 
photographing  his  kids  beside 
Auguste  Rodin's  The  Thinker — all  of 
them  mimicking  the  statue's  pose — 
and  remember  our  dad  snapping  us 
in  the  same  pose  long  ago. 

Fisherman's  Wharf  remains  a 
spot  more  for  tourists  than  for  work- 
ing fishermen,  but  we  check  into  the 
new  Argonaut  Hotel  and  find  it  a 
happy  marriage  of  luxury  and  his- 
tory. The  hotel  is  within  the  San 
Francisco  Maritime  National  Histori- 
cal Park  at  Hyde  Street  Pier  and 
occupies  a  refurbished  1900s  ware- 
house, which  it  shares  with  the 
park's  visitor  center.  From  here  we 
head  back  along  the  waterfront  to 
see  the  sun's  last  rays  wash  against 
the  tower  of  the  historic  Ferry  Build- 
ing. Reopened  after  a  complete 
restoration  last  year,  it  now  houses  a 
gourmet  galleria  that  sells  some  of 
Northern  California's  best  foods.  We 
consider  a  milkshake  and  a  burger  at 
Taylor's  Automatic  Refresher,  then 
opt  for  oysters  and  glasses  of  crisp 
Chardonnay  at  the  Hog  Island  Oys- 
ter Company.  We  toast  a  city  that  still 
continues  to  surprise  and  delight. 


2  Days 
65  Miles 


San  Francisco 
to  Napa  Valley 


The  next  morning,  we  head  inland 
and  north  to  the  Napa  Valley.  More 
than  280  wineries  are  now  squeezed 
into  this  3  5 -mile-long  valley,  which 
sits  between  the  Vaca  and  Mayaca- 
mas  Mountains. 

For  a  relatively  small  region,  the 
Napa  Valley's  influence  in  matters 
of  culinary  taste  is  enormous.  One 
place  to  introduce  yourself  to  the 
culture  of  food  and  wine  is  Copia 
center,  which  offers  demonstrations, 
tastings,  and  other  programs.  You 
can  eat  very  well  at  Copia,  but  the 
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restor 
Buildii^PTfers 
superb  food.  Ship 
lover  shops  in  a 
San  Francisco 
Maritime  Nation- 
al Historic  Park 
bookstore  (top 
right),  while  vir " 
tage  trolley  cd 
rumble  along  the 
Embarcadero.  In 
the  Napa  Valley, 
diners  relax  at 
Copia;  vineyards 
shine  in  the  sun. 
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valley's  other  food  offerings  are  so 
tantalizing  that  you'll  want  to  save 
room  for  meals  at  other  places :  New 
stars  include  Cindy's  Backstreet 
Kitchen  in  St.  Helena  and  Perejeanty 
in  Yountville. 

Napa's  wine  scene  never  stands 
still.  As  we  drive  the  Silverado  Trail, 
we  find  ourselves  gaping  at  the  Dari- 
oush  winery.  A  new  facility  replacing 
the  temporary  tasting  room  is  set  to 
open  this  summer,  a  grand,  over-the- 
top  architectural  statement  that  seems 
to  encapsulate  Napa's  rise  to  Ameri- 
ca's premier  wine  destination.  Out- 
side the  tasting  room,  we  encounter 
Darioush  president  Bernard  La 
Borie.  "At  heart,"  he  assures  us, 
"we're  a  boutique  winery,  focused  on 
the  craftsmanship  of  winemaking." 
Still,  he  admits  that  Darioush  dis- 
plays some  extravagant  showman- 
ship. "You  can't  ignore  a  huge, 
travertine-fronted  building  inspired 
by  Persepolis,"  he  says. 


1  Day 
125  Miles 


Napa  Valley  to 
Gold  Country 


We  leave  Napa's  luxuries  to  find  a 
more  rustic,  low-key  California,  as 
we  head  into  the  foothills  of  the  Sierra 
Nevada.  This  is  where  modern  Cali- 
fornia was  born,  when  19th-century 
gold  seekers  swarmed  across  these 
tawny  hillsides  seeking  treasure. 

The  best  way  to  explore  the  Gold 
Country  is  to  take  State  49  and  fol- 
low it  as  it  winds  through  the  hills  to 
link  towns  like  Amador  City,  Sutter 
Creek,  Placerville,  and  tiny  Coloma. 
At  the  last,  we  stop  and  visit  Mar- 
shall Gold  Discovery  State  Historic 
Park.  From  the  parking  lot  nearest 
the  trailhead,  we  follow  Monument 
Trail  and  a  paved  road  about  a  mile 
to  the  simple  cabin  of  James  Mar- 
shall, the  carpenter  credited  with  first 
discovering  gold  here  on  the  South 
Fork  American  River. 

Mary  Kay,  Bob,  and  I  watch  his- 
tory buff  Rodney  Earle  Bland  demon- 
strate gold-panning  techniques,  hi  full 
forty-niner  regalia — from  worn  hat 


Ten  perfect  days 


San  Francisco        k 


Plan  your  trip  backward:  Reserve  lodging  in  Yosemite  National 
Park  first;  newly  available  listings  can  pop  up  on  the  park's  web- 
site (www.yosemite.com).  Next  book  your  beds  in  Lee  Vining — it's 
a  fun  base  camp  for  Mono  Lake,  but  rooms  fill  quickly.  Then 
nail  down  accommodations  for  the  rest  of  your  trip. 

May  weather  can  vary  wildly,  from  drizzly  or  breezy  in  San 
Francisco  to  sunny  70s  or  cold  thunderstorms  in  Yosemite.  Our 
route  crosses  four  mountain  passes,  two  of  which  are  closed 
until  snowmelt;  Yosemite's  9,945-foot  Tioga  Pass  usually  opens 
by  Memorial  Day  (May  31  this  year),  as  does  the  road  to  Glaci- 
er Point,  but  call  the  park  switchboard  to  check  (209/372- 
0209).  To  avoid  the  worst  of  the  crowds  in  Napa  Valley  and 
Yosemite,  stop  there  midweek. 

INFO:  California  Travel  &  Tourism  Commission  (www.visit 
california.com  or  800/462-2543).  For  statewide  road  reports, 
call  the  Caltrans  Highway  Information  Network  (916/445-1534). 


Admire  the  views  on  the 
Coastal  Trail  in  the  Golder 
Gate  National  Recreation 
Area  (www.nps.gov/goga 
or  41 5/561 -4700)  on  your 
way  to  the  Legion  of  Hono 
(closed  Mon;  415/863- 
3330).  And  soak  up  some 
seafaring  history  at  the 
San  Francisco  Maritime 
N.H.R  (www.nps.gov/safr 
or  415/447-5000). 
INFO:  S.F.  Convention  & 
Visitors  Bureau  (415/391- 
2000  or  www.sfvisitor.org) 
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flapa  Valley 

tate  29  cuts  through  the 
lapa  Valley;  on  the  east 
de,  the  Silverado  Trail 
iads  to  some  of  the  val- 
:y's  oldest  wineries,  like 
egusci  Winery  (707/ 
54-0403)  and  one  of  the 
ewest,  Darioush  (707/ 
57-2345).  Also  check  the 
:hedule  at  Copia:  The 
merican  Center  for  Wine, 
3od  &  the  Arts  (closed 
m;  707/259-1600). 
4FO:  Napa  Valley  Confer- 
ice  and  Visitors  Bureau 
/ww.napavalley.com  or 
37/226-7459; 


Gold  Country 

California's  best  backroad 
drive — State  49 — bisects 
the  region.  In  Coloma, 
pause  at  the  Marshall 
Gold  Discovery  State  His- 
toric Park  (530/622-3470). 
And  don't  miss  Plocerville 
Hardware  (530/622- 1 15 1) 
or  Boeger  Winery  fwww. 
boegerw/nery.com  or  530/ 
622-8094). 

INFO:  El  Dorado  County 
Chamber  of  Commerce 
(www.visit-eldorado.com  or 
530/621-5885) 


Lake  Tahoe 

Water  sports  heat  up  in 
midsummer.  Hiking,  boat- 
ing, and  fishing  are  high- 
lights now.  D.L.  Bliss  State 
Park  fwww.parks.ca.gov  or 
530/525-7277)  offers  the 
4 '/2-mile  Rubicon  Trail. 
INFO:  For  North  Shore 
lodging,  contact  the  North 
Lake  Tahoe  Resort  Associ- 
ation (www.mytahoe 
vacation. com  or  888/ 
434-1262).  For  South 
Shore,  contact  the  Lake 
Tahoe  Visitors  Authority 
(www.bluelaketahoe.com 
or  530/544-5050). 


Mono  Lake 

Mark  Twain  called  Mono 
Lake  a  "silent,  soilless 
sea,"  but  its  shallow 
waters  lure  flocks  of  birds. 
Take  a  hike  or  1  canoe 
tour  led  by  the  Mono  Lake 
Committee  Information 
Center  &  Bookstore  in  Lee 
Vining  (www.monolake.org 
or  760/647-6595). 
INFO:  Mono  Basin  Nation- 
al Forest  Scenic  Area  Visi- 
tor Center  (www.fs.fed. 
us/r5/inyo/vc/mono  or 
760/873-2408) 


Yosemite 

Spring  is  a  great  time  to 
visit,  when  waterfalls  are 
gushing  and  wildflowers 
are  blooming.  Get  orient- 
ed on  a  narrated  tour 
(209/372-1240). 
INFO:  For  campground 
reservations,  800/436- 
7275.  For  general  infor- 
mation, www.nps.gov/ 
yose  or  209/372-0200.  For 
lodging  and  bus-tour  res- 
ervations, DNC  Parks  & 
Resorts  at  Yosemite  (www. 
yosemitepark.com,  209/ 
372-1240,  or  559/252- 
4848). 
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and  canvas  pants  to  grizzled  beard — 
Bland  demonstrates  his  skills,  explain- 
ing that  "panning  is  a  lot  of  hard 
work  and  luck."  I  figure,  if  you  can't 
look  foolish  while  on  vacation,  when 
can  you?  So  I  try  my  luck,  swishing  a 
pan  in  the  cold  river.  A  few  golden 
specks — which  could  be  the  real 
thing — shine  tantalizingly  between  the 
rocks.  Still,  when  Mary  Kay  surveys 
my  take,  she  advises,  "Don't  quit 
your  day  job." 

For  all  its  historical  resonance,  the 
Gold  Country  is  changing.  The  foot- 
hills are  sprouting  homes  as  retiring 
baby  boomers  rush  in.  Towns  we 
remember  as  sleepy  are  now  hum- 
ming with  antiques  shops  and  coffee- 
houses. We  roll  into  Placerville  for  a 
look  at  galleries,  bookstores,  and  the 
state's  coolest  hard- 
ware store,  152- 
year-old  Placerville 
Hardware.  The 
store  sells  every- 
thing from  gold- 
sifting  pans  to 
square  nails,  and 
the  highest-shelved 
stock  can  be 
reached  only  with 
tall  ladders  that 
straddle  the  aged 
plank  floor — lad- 
ders, says  the  clerk, 
that  "came  around 
the  Horn."     . 

A  short  detour 
takes  us  to  the  bur- 
geoning El  Dorado 
County  wine 
region.  The  apple 
orchards  are  still  the  area's  big  draw, 
but  the  new  wineries  are  coming  on 
strong.  The  three  of  us  stop  at  the 
Boeger  Winery  tasting  room  to  sam- 
ple their  Barbera  varietal.  "Become  a 
Barberian!"  reads  a  flier  touting 
Boeger's  wine  club.  My  companions, 
wine  lovers  and  world  travelers,  are 
impressed  enough  to  buy  a  case.  I 
swirl  the  ruby  liquid  in  my  glass  and 
think  of  the  sights  to  come  that  will 
really  knock  them  out. 


3  Days 
200  Miles 


SURPRISE  SIDE  TRIP 

Orchard  drive 

Explore  the  back- 
roads  outside  Plac- 
erville to  Apple  Hill, 
lovely  in  spring.  Boa 
Vista  Orchards'  fruit 
stand  is  worth  a 
detour  for  apple  wine 
and  produce.  2952 
Carson  Rd.;  530/622- 
5522.  Also  contact 
the  Apple  Hill  Grow- 
ers Association 
(530/644-7692). 


Gold  Country 
to  Mono  Lake 

The  Sierra  Nevada  is  Northern  Cali- 
fornia's backbone,  a  relatively  young, 
steep  mountain  range  that,  once  tra- 
versed, is  never  forgotten.  We  cross 
the  Sierra  on  U.S.  50  at  7,382-foot 
Echo  Summit.  Frankly,  it's  hard  for 
the  driver  (me)  to  keep  her  eyes  on 
the  road,  even  though  the  shoulder  is 
narrow  and  the  drop  sheer.  The 
windshield  fills  with  views  of  the 
mountains  and  then  the  blue  jewel  of 
Lake  Tahoe.  North  America's  largest 
alpine  lake,  it's  22  miles  long  and  12 
miles  wide,  with  72  miles  of  shoreline. 

Tahoe  is  a  vacation  world  in  itself. 
It  holds  a  full  summer's  worth  of 
fishing,  waterskiing,  and  sailing.  But 
after  our  drive,  all  we  want  to  do  is 
get  our  legs  moving,  so  we  hit  the 
Rubicon  Trail,  hiking  above  and 
along  the  lakeshore  from  D.L.  Bliss 
State  Park  to  Emerald  Bay  State 
Park,  scanning  the  water.  We  spot  an 
osprey  nest,  a  scraggly  pile  of  sticks 
with  a  white  bird  on  top  and  another 
circling  nearby— a  reminder  that  as 
popular  as  Tahoe  is  among  human 
visitors,  natural  inhabitants  still 
thrive  here. 

Leaving  the  Tahoe  Basin,  we  head 
south  along  and  across  the  Carson 
River,  crossing  Luther  Pass  and 
aspen-crowded  Monitor  Pass  on  State 
89.  Cresting  Conway  Summit,  we 
gaze  down  into  Mono  Lake,  which 
from  here  looks  like  a  plate  of  bur- 
nished metal  reflecting  the  black, 
brooding  Mono  Craters  and  the 
sheer  walls  of  the  Sierra  Nevada  to 
the  west. 

Shallow,  salty — 2lk  times  as  salty 
as  the  ocean — and  shadowed  by  eerie 
tufa  formations,  Mono  is  Northern 
California's  second-most  famous  lake; 
where  Tahoe's  beauties  are  clear  and 
obvious,  Mono's  are  more  mysteri- 
ous. The  key  to  understanding  it  is 
to  explore  on  it  and  around  it. 

My  sister  overcomes  her  nerves 
("Are  you  sure  we  won't  tip  over?"), 
and  we  sign  on  for  a  canoe  trip  led 
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Golden  sand 

beaches  line  Lake 

Tahoe's  South 

Shore.  Nearby, 

the  Heavenly 

Gondola  lifts  you 

to  divine  views. 

Off  State  49  in 

Coloma,  byways 

include  scenic — if 

short — roads. 

Gold  Country 

attractions 

include  old  mines 

and  historic 

towns  like 

Amador  City. 


by  a  member  of  the  Mono  Lake 
Committee,  a  nonprofit  organization 
that  works  to  restore  and  protect  the 
lake.  Pushing  off  from  the  pebbly 
beach  at  Mono  Basin  National  Forest 
Scenic  Area,  we  paddle  across  waters 
teeming  with  tiny  brine  shrimp.  The 
lake  reflects  the  white  tufa  towers  ris- 
ing into  a  cloud-flecked  sky. 

"The  tufa  towers  are  awesome," 
our  guide,  Geoffrey  McQuilkin,  says, 
"but  so  is  the  role  this  lake  plays  in 
the  ecosystem."  He  tells  us  that  80 
percent  of  the  state's  California  gulls 
nest  here.  Mono  is  also  a  stopover 
for  1.6  million  grebes  and  75,000 
phalaropes.  "See  those  tiny  birds 
moving  on  the  water  by  that  tower?" 
he  asks.  We  swing  our  binoculars 
around  to  watch  a  phalarope,  a  white 
bird  no  bigger  than 
my  hand,  paddling 
in  tight  circles  on 
the  water.  His 
efforts  create  a 
powerful  vortex, 
which  sucks  his 
meal  of  brine 
shrimp  to  the  sur- 
face. 

Glaciers  and  vol- 
canoes shaped  this 
landscape,  and  it 
still  looks  as  if  the 
fires  just  died  out. 
We  head  off  to 
hike  to  the  rim  of 
Panum  Crater. 
The  ^-mile  trail  to 
the  top  of  this  trun- 
cated volcano  is 
steep  and  challeng- 
ing, the  sand  sucking  at  our  boots. 
But  the  view— of  Mono  Lake  dotted 
with  islands  and  towers  and  the  gray 
cones  of  the  Mono  Craters  marching 
southward — is  worth  it. 

My  sister  and  brother-in-law  are 
suitably  awestruck.  Mary  Kay  says, 
"I've  never  seen  anything  like  this. 
It  totally  blows  me  away" 

That  night,  over  dinner  at  the 
restored  1922  Mono  Inn,  we  meet 
Sarah  Adams,  who  has  given  new 
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SURPRISE  SIDE  TRIP 

Bodie  S.H.R 

Sun-bleached  Bodie 
is  one  of  the  most 
complete  ghost  towns 
in  the  West.  Listen 
to  a  history  talk,  or 
roam  on  your  own, 
peering  into  fur- 
nished rooms  that 
look  as  if  the  occu- 
pants have  just 
stepped  out.  www. 
porfes.co.gov  or 
760/647-6445. 


life  to  this  restaurant.  In  the  upstairs 
gallery,  Adams  shows  us  her  grand- 
father's photographs — some  of  Ansel 
Adams's  most  iconic  images  of 
Yosemite  and  the  Sierra  Nevada. 

Looking  out  over  the  lake,  Adams 
says,  "I  think  of  Mono  County  as 
very  wild — as  California's  last  fron- 
tier." We  watch  as  Mono  Lake  turns 
pewter;  a  thunderstorm  rolls 
through,  shooting  lightning  bolts 
across  the  sky.  "You  have  a  sense  of 
space  and  openness  here  that  my 
grandfather  would  have  loved." 


3  Days 
315  Miles 


To  Yosemite 
and  home 


The  next  morning,  we  spot  a  hawk 
soaring  in  the  same  direction  we're 
driving,  following  steep  State  120 
into  Yosemite  National  Park.  Coming 
in  by  the  park's  eastern  "back  door" 
early  in  the  day,  we  avoid  the  backup 
of  cars  often  found  at  the  west-side 
entry  kiosks.  But  in  late  spring  or 
summer,  you  have  to  face  one  reality: 
Yosemite  will  be  crowded  (3.5  million 
people  visit  the  park  each  year). 

There  are  ways  to  avoid  the  herd. 
Expend  even  a  small  amount  of  en- 
ergy— hop  on  a  bike  trail  or  take  a 
hike  or  a  horseback  ride — and  you'll 
leave  the  crowds  behind.  Cars  are 
a  hassle  in  the  valley;  park  yours  at 
your  lodging  and  hop  on  the  free 
shutde  buses  to  visit  major  destina- 
tions like  the  Glacier  Point  trailhead 
and  Lower  Yosemite  Fall  (and  its 
new  loop  trail) . 

Over  breakfast  with  Kathy  Lang- 
ley,  concierge  at  the  Ahwahnee  hotel, 
we  get  more  ideas  for  making  the 
most  of  our  time  in  Yosemite  Valley. 
My  first  question:  What  should  we 
do  if  we  have  only  a  few  days  here? 
"You  should  sit  by  the  river  and  cry," 
Langley  says,  laughing.  "That's  what 
John  Muir  said." 

This  nearly  750,000-acre  park, 
encompassing  groves  of  giant 
sequoias,  alpine  wilderness,  and  the 
granite-bound  valley,  can  take  a 
lifetime  to  explore.  Still,  Langley 
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Paddle  on  myste- 
rious Mono  Lake 
(here  and  below). 
Take  a  horse 
pack  trip  or  hike 
into  Yosemite's 
high  country,  or 
just  take  in  the 
view  from  Glacier 
Point. 
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adds,  "even  on  a  short  trip,  you  can 
create  lasting  memories." 

Over  the  next  few  days,  we  follow 
Langley's  suggestions :  Rent  a  bike 
(we  wheel  throughout  Yosemite  Val- 
ley, spotting  birds,  meadows,  water- 
falls). Ride  a  horse  and  see  the  park 
just  like  early  visitors  did  (my  com- 
panions decline,  but  I  take  a  spectac- 
ular guided  ride  into  the  high- 
country  portion  of  the  park  known 
as  Tuolumne) . 

Langley's  last  tip  gives  our  trip  its 
big  finish:  Take  the  bus  up  to  Glacier 
Point,  then  hike  down  to  the  valley. 
So  on  our  last  day,  we  stand  at  Gla- 
cier Point  (elevation  7,214  feet;  opens 
late  May)  and  gaze  out  over  one  of 
the  earth's  greatest  panoramas:  Half 
Dome,  Basket  Dome,  and  Liberty 
Cap  shine  in  the  morning  light.  Ver- 
nal and  Nevada  Falls  are  going  like 
fire  hoses.  "Nice,"  says  Bob,  master 
of  understatement.  We  prepare  to 
head  down  the  Four  Mile  Trail, 
which  snakes  4?k  miles  to  the  valley 
floor.  Bob  notes  that  the  trail 
descends  3,220  feet,  "or  the  equiva- 
lent of  more  than  two  Empire  State 
Buildings."  Yikes. 

But  the  hike  down  turns  out  to  be 
a  real  trip  topper — not  for  the  faint  of 
heart  (or  knees),  but  an  experience 
these  hikers  would  never  trade.  I  cap 
the  day  by  finding  my  bliss:  a  swim  in 
the  cool  green  waters  of  the  Merced 
River,  where  golden  flecks  sparkle  on 
the  sandy  bottom. 

Over  dinner  that  night  in  the 
grand  Ahwahnee  hotel,  Mary  Kay, 
Bob,  and  I  recount  highlights  of  our 
journey  "The  trip  just  builds  and 
builds,"  Mary  Kay  says.  "Each  day 
you  see  something  more  amazing 
than  the  day  before."  Over  subse- 
quent glasses  of  Merlot,  we  become 
somewhat  effusive,  and  somebody 
compares  the  trip  to  a  symphony, 
each  movement  building  in  drama, 
with  Yosemite  as  the  journey's  pow- 
erful crescendo.  We  walk  out  of  the 
Ahwahnee  as  a  sliver  of  moon  rises 
over  the  valley,  and  we  all  stop  and 
stare,  transfixed. 
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Cyclists  in 
Yosemite  Valley 
face  awesome 
distractions, 
like  Upper 
Yosemite  Fall. 


Lodging    . 
and  dining 

San  Francisco 

Argonaut  Hotel.  History 
meets  luxury  on  the  water- 
front. 252  rooms  from  $169. 
495  Jefferson  St.;  www. 
argonauthotel.com,  8001 
790-1415,  or  415/563-0800. 

Hotel  Boheme.  A  North 
Beach  hideaway.  75  rooms 
from  $  1 64.  444  Columbus 
Ave.;  www.hotelboheme.com 
or  415/433-91 11. 

Hog  Island  Oyster  Company. 

It's  owned  by  an  oyster  farm, 
so  the  main  course  is  fresh. 
$$;  call  for  hours.  Ferry  Build- 
ing, the  Embarcadero  at 
Market  St.;  415/391-7117. 

Molinari  Delicatessen.  This 
classic  deli  is  noted  for 
Chiantis  and  imported 
cheeses.  Closed  Sun.  373 
Columbus;  415/421-2337. 

Taylor's  Automatic  Refresh- 
er. Burgers  and  shakes  in  a 
sleek  diner  setting.  $;  lunch 
and  dinner  daily.  Ferry  Build- 
ing, the  Embarcadero  at 
Market  St.;  415/318-3413. 

Napa  Valley 

El  Bonita  Motel.  An  art  deco 
deal.  41  rooms  from  $120 
(from  $  1 35  after  May  21). 
195  Main  St.,  St.  Helena; 
www.elbonita.com  or  800/ 
541-3284. 

Villagio  Inn  &  Spa.  Tuscany 
comes  to  Napa.  7  72  rooms 
from  $210.  6481  Washington 
St.,  Yountville;  www.villagio. 
com  or  707/944-8877. 

Cindy's  Backstreet  Kitchen. 

Chef  Cindy  Pawlcyn  offers 
comfort  food  with  a  twist 
(wild  mushroom  tamales). 
$$;  lunch  and  dinner  daily. 
1327  Railroad  Ave.,  St. 
Helena;  707/963-1200. 

Pere  Jeanty.  Country  French 
is  spiced  with  flavors  of  Italy 
in  dishes  like  lapin  aux  olives. 
$$$;  lunch  and  dinner  daily. 
6725  Washington  St., 
Yountville;  707/945-1000. 


Lake  To  hoe 

Camp  Richardson  Resort 
&  Marina.  A  Tahoe  classic, 
with  a  shoreside  location, 
campsites,  and  cottages.  61 
units  f 75  after  Jun  1 8)  from 
$75.  1 900  Jameson  Beach 
Rd.,  South  Lake  Tahoe; 
www.  camprichardson  .com, 
800/544-1801,  or  530/ 
541-1801. 

Marriott's  Timber  Lodge 
at  Lake  Tahoe.  Spacious  and 
family-friendly.  137  suites 
from  $225.  4100  Lake  Tahoe 
Blvd.,  South  Lake  Tahoe; 
www.marriott.com  or 
800/845-5279. 

Fire  +  Ice  Improvisationai 
Grill.  An  upscale  grill  in  the 
new  Heavenly  Village  at 
Lake  Tahoe.  $$$;  lunch  and 
dinner  daily.  4 1 00  Lake 
Tahoe  Blvd.,  South  Lake 
Tahoe;  530/542-6650. 

Lee  Vining 

Best  Western  Lakeview 

Lodge.  A  pleasant  motel 

convenient  to  Mono  Lake. 

44  rooms  from  $  1 00. 

30  Main  St.  (U.S.  395);  www. 

bwlakeviewlodge.com  or 

760/647-6543. 


The  Mono  Inn.  Dinner  at 
this  1920s  gem  can  include 
a  tour  of  the  Ansel  Adams 
Gallery.  $$$;  open  for  dinner 
May  5-Oct  31.  On  U.S.  395 
4  miles  north  of  Lee  Vining; 
www.monoinn.com  or  7601 
647-6581. 

Nicely's  Restaurant.  A  local 
favorite  for  big  breakfasts.  $; 
breakfast,  lunch,  and  dinner 
daily.  At  U.S.  395  and  Fourth 
St.;  760/647-6477. 

Tioga  Gas  Mart/Tioga 
Toomey's  Whoa  Nellie  Deli. 

Lobster  taquitos  at  the 
nicest  gas  station  we've  ever 
seen.  $.  Off  State  120  at 
U.S.  395;  760/647-1088. 

In/near  Yosemite 

The  Ahwahnee.  Have  an 
elegant  meal  in  the  dining 
room  ($$$;  note  the  evening 
dress  code),  or  stay  over- 
night. 99  rooms  and  24 
cottages  from  $371 .  In 
Yosemite  Valley;  www. 
yosemitepark.com  or  559/ 
252-4848. 

Apple  Tree  Inn.  A  resort  by 
the  park's  southern  gate. 
53  rooms  from  $129  ($159 
after  May  29).  11 10  State 
41,  Fish  Camp;  www. apple 
treeinn-yosemite.com  or 
888/683-5111. 

Wawona  Hotel.  A  lovely 
alternative  to  the  Ahwahnee. 
7  04  rooms  from  $116.  In 
Yosemite  National  Park  near 
the  south  entrance; 
559/252-4848.  * 


A  grand  hotel 
to  match  a 
magnificent 
setting:  the 
Ahwahnee. 
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right  green  peas, 
with  their  fresh  flavor 
and  sweet  crunch,  are 
one  of  the  most  wel- 
come signs  of  spring. 
They're  delicious  in 
all  their  guises — sturdy 
sugar  snaps,  translucent 
young  snow  peas,  and 
delicate  English  (shell- 
ing) peas.  Easy  to  pre- 
pare and  fast  to  cook, 
peas  are  as  simple  to  use 
as  they  are  beautiful. 
Our  recipes  show  off 
each  type's  distinctive 
characteristics.  Shred 
slender  snow  peas  and 
toss  them  in  a  sesame- 
spiked  Asian  dressing, 
combine  sugar  snaps 
with  meaty  scallops  in  a 
stir-fry,  or  use  the  sweet 
pods  of  fresh  peas  in  a 
delicate  soup  with  creme 
fraiche.  We  also  com- 
bine all  three  types  in  a 
medley  with  leeks,  mint, 
and  cream.  Whatever 
you  choose,  emerald 
green  fresh  peas  will 
brighten  up  your  table. 

BY  KATE  WASHINGTON 
PHOTOGRAPHS  BY 
JAMES  CARRIER 
FOOD  STYLING  BY 
KAREN  SHINTO 
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<  Snow  Pea  Salad 
with  Sesame 
Dressing 

PREP  AND  COOK  TIME:  About  15 
minutes,  plus  at  least  1  hour  to  chill 

MAKES:  4  to  6  servings 

1  pound  snow  peas,  trimmed 
and  blanched  (see  "How  to 
Prepare  Peas,"  page  153) 

3    tablespoons  vegetable  oil 

2  tablespoons  soy  sauce 

1 V2    tablespoons  Asian  sesame  oil 
2    teaspoons  grated  fresh  ginger 

1  teaspoon  sugar 

V2    teaspoon  hot  Chinese  mustard 

2  tablespoons  thinly  sliced 
green  onions 

1     teaspoon  sesame  seeds 

1 .  Stack  several  snow  peas  and  slice 
on  the  diagonal  into  'A-inch-wide 
strips.  Repeat  to  slice  remaining  peas. 

2.  In  a  large  bowl,  whisk  vegetable  oil, 
soy  sauce,  sesame  oil,  ginger,  sugar, 
and  mustard  until  well  combined.  Add 
sliced  snow  peas  and  1  tablespoon 
green  onions;  mix  to  coat.  Cover  and 
chill  until  cold,  at  least  1  hour,  or  up 
to  1  day. 

3.  Just  before  serving,  mound  salad 
on  a  platter  and  sprinkle  with  remain- 
ing tablespoon  green  onions  and  the 
sesame  seeds. 

Per  serving:  1 32  cal.,  75%  (99  cal.)  from  fat; 
2.5  g  protein,  11  g  fat  ( 1 .4  g  sat.); 
7.2  g  carbo  (2  g  fiber),  352  mg  sodium, 
0  mg  chol. 


Pea  Pod  Soup 
with  Lemon 
Creme  Fraiche 

PREP  AND  COOK  TIME:   1  V2  hours 

MAKES:  2  quarts;  4  to  6  servings 

NOTES:  If  you  cannot  find  creme 
fraiche,  substitute  sour  cream;  omit 
lemon  juice  and  add  1  more  teaspoon 
lemon  peel. 

2  pounds  fresh  peas  in  the  pod 

2  tablespoons  butter 

1  cup  chopped  shallots 

1  cup  dry  white  wine 

1     quart  fat-skimmed 
chicken  broth 

V2  cup  basmati  rice 

V2  cup  creme  fraiche  (see  notes) 

1  teaspoon  grated  lemon  peel 

2  teaspoons  lemon  juice 

Salt  and  fresh-ground  pepper 

1.  Rinse  peas  in  pods.  Cut  off  and  dis- 
card tough  ends  from  pods;  pull  off 
and  discard  strings.  Shell  peas.  Reserve 
pods;  blanch  and  reserve  peas  (see 
"How  to  Prepare  Peas,"  page  153). 

2.  In  a  4-  to  5-quart  pan  over  medium 
heat,  melt  butter.  When  it  is  foamy,  add 
shallots  and  stir  until  limp,  about  3 
minutes.  Add  wine,  increase  heat,  and 
boil,  stirring,  until  about  half  the  liquid 
has  evaporated.  Add  pea  pods,  chicken 
broth,  and  3  cups  water;  lower  heat, 
cover,  and  simmer  for  20  minutes.  Add 
rice  and  cook  until  pods  are  tender 
when  pierced,  25  minutes  longer. 

3.  In  a  small  bowl,  stir  together  creme 
fraiche,  lemon  peel,  and  lemon  juice. 

4.  Working  in  small  batches,  transfer 
pod  mixture  to  a  blender;  whirl  until 
nearly  smooth.  (The  tough  bits  of  pea 
pods  may  catch  on  blade;  stop  motor 
and  remove  blender  jar  to  clean  blade 
as  needed.)  Pour  soup  through  a  fine 
strainer  into  a  4-  to  5-quart  pan, 
pressing  on  solids  to  extract  liquid; 
discard  solids. 

5.  Stir  in  half  the  lemon  creme  fraiche; 
add  salt  and  pepper  to  taste.  Set  over 
medium  heat;  stir  occasionally  until 
soup  is  steaming.  Add  blanched  peas. 
Ladle  soup  into  bowls  and  top  each 
with  lemon  creme  fraiche. 

Per  serving:  250  cal ,  43%  (108  cal.)  from  fat; 
1  1  g  protein;  12  g  fat  (7. 1  g  sat.);  26  g  carbo 
(2.7  g  fiber),  1  1 8  mg  sodium,  27  mg  chol. 
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a  Scallop  and 
Sugar  Snap  Pea 
Stir-Fry 

PREP  AND  COOK  TIME:  About  30 
minutes 

MAKES:  4  servings 

NOTES:  Serve  with  cooked  rice. 

12    ounces  sugar  snap  peas, 
trimmed  and  blanched 
(see  "How  to  Prepare  Peas," 
page  153) 

12    ounces  sea  scallops, 
rinsed  and  patted  dry 

1  '2    cup  fat-skimmed  chicken 
broth 

2    tablespoons  mirin  or  rice  wine 

1  tablespoon  cornstarch 

2  tablespoons  vegetable  oil 

2    tablespoons  thinly  sliced 
green  onions 

1     tablespoon  minced  garlic 

'/4    teaspoon  hot  chile  flakes 

1  '2    cup  slivered  fresh  basil  leaves 

1.  Cut  sugar  snap  peas  on  the  diago- 
nal into  about  '/2-inch  lengths.  Cut 
scallops  in  half  to  form  half-moon 
shapes. 

2.  In  a  small  bowl  or  glass  measure, 
whisk  chicken  broth,  mirin,  and 
cornstarch  until  well  blended. 

3.  Pour  oil  into  a  12-inch  nonstick 
frying  pan  or  14-inch  wok  over  high 
heat.  When  hot,  stir  in  green  onions, 
garlic,  and  chile  flakes.  Stir  until 
fragrant,  30  to  45  seconds. 

4.  Add  scallops  and  cook,  stirring 
occasionally,  until  surface  of  scallops 
is  mostly  opaque,  about  2  minutes. 
Stir  in  sugar  snap  peas,  and  pour  in 
broth  mixture.  Cook,  stirring,  until 
sauce  is  thick  and  glossy  and  scallops 
are  opaque  but  still  moist-looking  in 
center  of  thickest  part  (cut  to  test), 

2  to  3  minutes. 

5.  Stir  in  half  the  basil,  then  pour  into 
a  serving  bowl  and  sprinkle  with 
remaining  basil. 

Per  serving:  210  cal.,  32%  (68  cal.)  from  fat; 
18  g  protein;  7.5  g  fat  (0.9  g  sat.); 
14  g  carbo  (2.6  g  fiber),  148  mg  sodium; 
28  mg  chol 
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<  Three  Peas 
with  Leeks,  Mint, 
and  Cream 

PREP  AND  COOK  TIME:  About  30 
minutes 

MAKES:  4  to  6  servings 

NOTES:  This  pretty  side  dish  makes  a 
nice  accompaniment  to  salmon  or  a 
simple  roast  chicken.  Using  all  three 
types  of  peas  makes  it  special,  but  it's 
also  delicious  with  any  single  type  or 
two  combined. 

8    ounces  sugar  snap  peas 
(see  notes) 

4    ounces  snow  peas  (see  notes) 

1     cup  shelled  fresh  peas 
(see  notes  and  "How  to 
Prepare  Peas,"  at  right) 

1  leek  (8  oz.),  white  and 
pale  green  parts  only, 
halved  lengthwise 

2  tablespoons  butter 
'2    cup  whipping  cream 

Salt  and  pepper 
V4    cup  slivered  fresh  mint  leaves 

1 .  Trim  sugar  snap  and  snow  peas, 
then  blanch  along  with  shelled  fresh 
peas  (see  "How  to  Prepare  Peas,"  at 
right). 

2.  Rinse  leek  well,  flipping  layers 
under  running  water  to  remove  grit. 
Thinly  slice  crosswise. 

3.  In  a  10-  to  12-inch  frying  pan  over 
medium  heat,  melt  butter.  When  it's 
foamy,  add  leek  and  stir  until  soft, 
about  5  minutes.  Pour  in  cream, 
increase  heat  to  medium-high,  and 
stir  often  until  liquid  is  reduced  by 
about  half,  3  to  4  minutes.  Add  salt 
and  pepper  to  taste. 

4.  Add  all  the  peas  and  half  the  mint 
and  stir  just  until  heated  through, 
about  1  minute.  Pour  into  a  serving 
bowl  and  sprinkle  with  remaining  mint. 

Per  serving:  147  cal.,  61%  (90  cal.)  from  fat; 
3.6  g  protein;  10  g  fat  (6.2  g  sot.); 
1  1  g  carbo  (2.8  g  fiber);  52  mg  sodium; 
32  mg  chol. 


How  to 
prepare  peas 

Fresh  peas  of  all  sorts  need  a 
little  preparation  before  you  use 
them.  Here's  how. 


■  To  shell  fresh  pod  peas,  break 
open  the  pods  by  pressing  on 
one  end — the  pod  should  pop 
open  at  the  seam.  Then  run  your 
thumb  down  the  opening  to 
release  the  peas.  One  pound  of 
peas  in  the  pod  yields  approxi- 
mately 1  cup  of  shelled  peas. 


■  To  trim  edible-pod  peas,  such 
as  sugar  snap  and  snow,  cut  or 
snap  off  ends  and  pull  up 
sharply  to  remove  any  string  on 
the  pea.  Discard  ends  and 
strings. 

■  To  blanch  fresh  peas  (either 
shelled  or  whole  edible-pod 
types),  if  the  recipe  calls  for  it, 
bring  water  to  a  boil  in  a  large 
pan,  then  add  peas.  Cook  just 
until  they  start  to  turn  a  brighter 
green,  15  to  30  seconds,  then 
drain  immediately.  Rinse  well 
under  cold  running  water  until 
cool,  then  drain  again.  # 
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lou  may  know  lavender  by 
its  scent,  but  that's  only  one  of 
this  herb's  endearing  qualities. 

Lavender  is  easy  to  grow  in 
the  West's  warm,  dry  climates, 
requiring  little  in  the  way  of 
pest  control,  fertilizer,  and,  once 
established,  water.  Its  scent  is 
soothing,  which  is  why  its  essen- 
tial oil  is  a  prized  ingredient  in 
many  aromatherapy  products, 
such  as  lotions  and  candles.  And 
you  can  even  cook  with  lavender. 

Perhaps  that's  why  lavender 
farms  are  carpeting  the  land- 
scape in  increasing  numbers. 
Their  owners  are  usually  in  it 
for  love,  not  money,  but  they 
have  plenty  to  sell:  plants  in 
full  flower  and  lavender  prod- 
ucts by  the  bushel. 

This  month  is  a  fine  time  to 
visit  farms  in  California  (wait 
until  June  in  the  Northwest) 
to  see  lavender  in  bloom.  At 
home,  plant  a  favorite  variety, 
fill  a  vase  with  dried  wands,  or 
experiment  with  it  in  the  kitch- 
en. Fill  your  senses,  and  you'll 
really  get  to  know  lavender. 

BY  JIM  McCAUSLAND 

AND  LAUREN  BONAR  SWEZEY 


'Grosso'  and 
'Provence' 
lavender  and 
yellow  heli- 
chrysum  car- 
pet Purple 
Haze  Laven- 
der Farm  in 
Sequin-.,  WA. 
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Visit  a 
farm  or 
festival 


Go  in  high  season — May 
and  June — and  you  might 
think  you're  in  the  south 
of  France,  where  legendary 
lavender  fields  have  been 
in  cultivation  for  centuries. 

NORTHERN  CALIFORNIA 

Cache  Creek  Lavender 

Open  year-round  by  appoint- 
ment. 3430  Madrone  St., 
Rumsey;  www.cachecreek 
lavender.com  or  530/796- 
2239. 

OPEN  HOUSE:  Talks  on 
growing  and  using  lavender; 
U-pick.  9-5  Jun  13;  free. 

FAVORITE  LAVENDER: 
Lavandula  angustifolia 
'Hidcote',  for  its  delicate, 
sweet  scent  and  beautiful 
deep  purple  flowers. 

Healdsburg 
Lavender  Festival 

Tastings,  seminars,  craft 
and  cooking  demonstrations, 
and  lavender  products.  / 1-4 
Jun  19-20;  free  admission. 
Healdsburg  Downtown 
Plaza,  Healdsburg  Ave. 
and  Matheson  St.  (Central 
Healdsburg  exit  off  U.S. 
101);  www. healdsburg 
lavenderfestival.com  or 
707/431-4219. 

Matanzas  Creek 

Winery 

Open  daily  year-round.  6097 
Bennett  Valley  Rd.,  Santa 
Rosa;  www.matanzascreek. 
com  or  800/590-6464. 
OPEN  HOUSE:  Lavender- 
enhanced  cuisine,  wine 
tasting,  and  more.  1-4  Jun 
26;  $75. 

FAVORITE  LAVENDER:  L  X 
intermedia  'Grosso',  for  its 
intense  fragrance  and  dark 
flower  color. 


Sonoma  Lavender 

Open  only  during  open 
house  (see  below).  8537 
Sonoma  Hwy.,  Kenwood; 
www.sonomalavender.com 
or  707/523-4411. 
OPEN  HOUSE:  Free  seminars 
on  growing,  cooking,  and 
crafting  with  lavender; 
U-pick  and  live  plants.  10-4 
Jun  12-13;  $5  per  vehicle. 
FAVORITE  LAVENDER:  L.  X 
intermedia  'Hidcote  Giant', 
for  its  dark  flower  color 
and  generous  plant  size. 

SOUTHERN  CALIFORNIA 

Rusty  Acres 
Herb  Farm 

Open  year-round  by  appoint- 
ment. 4233  Rosa  Rancho 
Lane,  Fallbrook;  www.rusty 
acres.com  or  760/731-7349. 
OPEN  HOUSE:  Food;  semi- 
nars on  growing  plants 
and  distilling  oil.  10-4  Jun 
26-27;  free. 

FAVORITE  LAVENDER: 
L.  angustifolia  'Skylark', 
for  its  pleasant  scent,  gor- 
geous flowers,  and  ease  of 
growing. 


To  dry  laven- 
der, cut  and 
bundle  stems, 
then  hang 
them  upside 
down,  as 
shown  at 
right,  in  a 
cool,  dry,  dark 
room.  Display 
dried  flowers 
in  a  pot. 
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Grow 
it  like 
a  pro 

Throughout  much  of  the  West,  few 
plants  are  easier  to  grow  than  laven- 
der. Though  most  varieties  perform 
best  within  100  miles  of  the  Pacific 
Ocean,  English  lavender  and  its 
allies  (the  ones  most  often  used  in 
cooking)  can  tolerate  moderately 
cold  and  snowy  winters  (see 
"Choose  the  Right  Varieties,"  page 
158,  for  climate  information). 

Choosing  plants:  Look  for  cutting- 
grown,  rather  than  seed-started, 
plants  (most  nurseries  can  provide 
this  information) ,  especially  for 
hedges,  since  the  ultimate  size  of 
seed-grown  lavender  can  vary.  Most 
kinds  will  thrive  for  about  12  years 
before  they  need  replacing. 

Planting:  Lavender  needs  full  sun 
and  well-drained  soil.  Where  soil 
drains  poorly,  grow  lavender  in 
raised  beds.  Set  full-size  varieties  3  to 
4  feet  apart,  dwarf  types  18  inches 
apart.  Mulch  with  decomposed  gran- 
ite or  gravel,  not  compost. 

Watering,  feeding:  Irrigate  deeply 
but  infrequently,  when  the  soil  is 
almost  dry.  Plants  require  little  or  no 
fertilizer. 

Pruning:  Do  this  every  year 
immediately  after  bloom.  Cut  back 
2-  to  4-foot-tall  varieties  by  a  third, 
low-growing  types  by  2  to  4  inches. 
If  you  won't  be  harvesting  the 
blooms  of  repeat  performers,  such 
as  Spanish  lavender,  cut  off  faded 
flowers  to  keep  new  ones  coming. 

Harvesting:  Snip  stems  when  the 
bottom  third  of  their  blossoms  are 
open;  not  all  blooms  are  ready  to 
cut  at  the  same  time.  Remove  leaves 
from  the  stems,  gather  stems  in 
bunches,  and  secure  each  bundle 
with  a  rubber  band.  Use  no  more 
than  100  stems  per  bundle. 
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Choose 
the  right 
varieties 

Here  are  some  of  the  best 
varieties  for  specific  uses 
(numbers  refer  to  climate 
zones  from  the  Sunset 
Western  Garden  Book). 

Fragrance 

SS  Lavandula  x  intermedia 
'Hidcote  Giant';  4-24. 

■■  ■  L  x  /'.  'Provence';  4-24. 

ILx  /.  'Super';  4-24. 

Culinary 

■  L.  x  intermedia  'Provence'; 
4-24. 

Long  bloom  season 

■  L.  canariensis  (Canary 
Island  lavender);  16-24. 

■  L  dentata  (French 
lavender);  8,  9,  12-24. 

ft  L.  stoechas  (Spanish 
lavender);  4-24. 

Small  spaces 
(1  to  2  feet  tall) 

8  L.  angustifolia  'Hidcote'; 
2-24. 

S  L.  a.  'Martha  Roderick'; 
2-24. 

8?  L.  stoechas  'Ron  Lutsko's 
Dwarf;  4-24. 

Drying 

8  L.  angustifolia  'Hidcote'; 
2-24. 

9  L  o.  'Munstead';  2-24. 

ILx  intermedia  'Grosso'; 
4-24. 

Sachets 

•  L.  angustifolia  (English 
lavender);  2-24. 

■  Lx  intermedia  'Provence'; 
4-24. 


'Munstead' 
English  laven- 
der blooms 
are  valued  for 
their  rich 
coloring  and 
long  bloom 
season.  They 
dry  well. 
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Flavor 

your 

foods 

Lavender  buds  can  be  used  in  the 
kitchen  in  many  amazing  ways.  Add 
them  to  salad  dressings,  steep  them  in 
honey,  mix  them  with  spices  to  make 
a  seasoning  rub  for  salmon  and  lamb, 
use  in  breads  and  cookies — you  can 
even  add  them  to  chocolate  desserts. 

The  secret  is  to  use  lavender  dis- 
creetly, as  you  would  the  right 
amount  of  perfume.  You  want  to  con- 
tribute an  elusive,  light,  floral  note 
that  makes  food  taste  distinctively 
different,  but  subtly  so.  Too  much 
lavender  can  overwhelm  other  fla- 
vors and  come  off  tasting  like  cheap 
cologne.  Acceptance  of  lavender  in 
cuisine  varies,  so  start  with  the  mini- 
mum, then  taste  before  adding  more. 

Sharon  Shipley,  author  of  "the 
Lavender  Cookbook  (Running  Press, 
2004;  $17)  and  owner  of  Mon  Cheri 
Cooking  School  and  Caterers  in  Sun- 
nyvale, California  (408/736-0892), 
prefers  the  'Provence'  variety  for  its 
pure,  intense  flavor.  Other  kinds  tend 
to  be  more  subtle;  some  have  off 
tastes.  To  intensify  flavor,  Shipley 
grinds  dried  lavender  buds  in  a  spice 
mill  (you  can  also  use  a  blender)  to 
release  the  plant's  essential  oil.  She 
uses  lavender  effectively  in  the  berry 
crisp  pictured  above  right. 

Be  sure  to  cook  only  with  pesticide- 
free  lavenders  grown  for  culinary  use. 
You  may  find  them  in  the  spice  sec- 
tion of  specialty  food  stores,  spice 
stores,  and  some  supermarkets;  the 
Spice  Hunter  sells  French  culinary 
lavender  in  supermarkets  (visit 
www.spicehunter.corn/or  a  list  of  retailers). 
We  used  lavender  from  Rancho 
Alegre  in  Pescadero,  California 
(www.ranchoalegre-lavender.com  or 
877/446-3567).  -linda  lau 
anusasananan 


Lavender 
Berry  Crisp 

PREP  AND  COOK  TIME: 
About  1  'A  hours 

MAKES:  8  servings 

NOTES:  Sharon  Shipley  uses 
the  floral  notes  of  lavender 
to  complement  berries  in  this 
delicious  crisp.  Use  the  mini- 
mum amount  of  lavender  for 
a  subtle  accent,  more  if  you 
love  lavender.  Serve  with 
vanilla  ice  cream. 

2    to  3  tablespoons 
dried  culinary 
'Provence'  lavender 
buds  (see  notes) 

2    tablespoons  quick- 
cooking  tapioca 

cups  sugar 

teaspoons  ground 
cinnamon 


1V4 
2 


4    cups  blueberries, 
rinsed 

4    cups  raspberries, 
rinsed 

3    tablespoons  lemon 
juice 

1    cup  all-purpose 
flour 

Vi    cup  (V4  lb.)  butter, 
cut  into  Vi-inch 
chunks 

V2    cup  chopped 
almonds 


1 .  In  a  blender,  whirl  lavender 
and  tapioca  until  finely 
ground.  Pour  into  a  large 
bowl.  Stir  in  Vt  cup  sugar 
and  the  cinnamon.  Add  blue- 
berries, raspberries,  and 
lemon  juice;  mix  gently.  Pour 
into  a  shallow  2'/2-  to  3-quart 
baking  dish. 

2.  In  a  food  processor  or 
bowl,  combine  flour,  remain- 
ing V2  cup  sugar,  and  butter. 
Whirl  or  rub  in  with  your 
fingers  until  coarse  crumbs 
form.  Stir  in  almonds. 
Squeeze  handfuls  of  the  nut 
mixture  together,  then  crum- 
ble into  about  '/2-inch  chunks 
over  fruit  mixture.  Set  dish  on 
a  foil-lined  baking  pan. 

"i.  Bake  in  a  350°  oven  until 
juices  are  bubbling  in  the 
center  and  streusel  is 
browned,  60  to  70  minutes. 
Cool  on  a  rack  at  least  45 
minutes.  Serve  warm  or  cool. 
Spoon  crisp  into  bowls. 

Per  serving:  409  cat,  37% 

(153  cal.)  from  fat;  4.4  g  protein; 
1 7  g  fot  (7.6  g  sat.);  65  g  carbo 
(5.9  g  fiber),  136  mg  sodium, 
31  mg  chol.  # 
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Anchorage 

n  &H 

—  Alaska 


Ahtah  Bay 


VITAL  STATS 

POPULATION: 

13,913  (2000  census) 

AVERAGE  ANNUAL 
PRECIPITATION: 
71  inches 

AVERAGE  HIGH 
TEMPERATURE: 
January,  35°; 
August,  62° 

AVERAGE  LOW 
TEMPERATURE: 
January,  25°; 
August,  48° 

FIRST  SETTLEMENT: 
Alutiiq  peoples  arrived 
7,500  years  ago 

RUSSIAN  DISCOVERY 
OF  ISLAND:   1762 

NUMBER  OF 
COMMERCIAL 
FISHING  VESSELS 
OPERATING:  900 

RECORD-BREAKING 
YEAR  FOR  SALMON 
HARVEST:   1995, 
49  million  fish 


Nina  Burk- 

holder  has 

been  salmon 

fishing  off 

Kodiak  Island 

for  more  than 

20  years. 

Above  right,  a 

setnetter 

transfers  its 

catch  to  a 

tender. 


IrV*  #*    >- 


j»cz 


^^^L 


g^ 


.■ 


I 


muam 


■  wo  or  more  times  a  day,  the  Ali- 
tak  Bay  District  setnetters  head 
out  in  skiffs  off  Kodiak  Island,  Alaska, 
to  check  their  nets  for  salmon. 

It's  called  picking  fish:  The  nets — 
some  as  long  as  900  feet — are  strung 
like  curtains  from  shore  out  into  the 
water,  attached  to  a  rock  on  one  end 
and  an  anchor  on  the  other.  As  the 
nets  are  hoisted  aboard  through  a  set 
of  rollers,  the  fishermen,  usually  two 
or  three  to  a  boat,  remove  the  salmon 
from  them,  one  by  one.  The  fish  are 
sorted,  counted,  and  put  on  ice 
before  the  fishermen  motor  farther 
out  to  a  tender  boat  that  will  take 
the  catch  to  processing  facilities  100 
miles  away  in  the  town  of  Kodiak. 
On  good  days,  each  fisherman  can 
gather  thousands  of  pounds  of 
salmon;  sockeye  (or  red)  are  the 
most  valuable.  On  bad  days,  there 
are  few  salmon  but  plenty  of  jellyfish, 
which  can  pool  up  ankle  deep,  a 
great  mass  of  stinging  goo. 

Stretched  out  in  the  Gulf  of  Alaska, 
about  250  miles  southwest  of  Anchor- 
age, Kodiak  Island  is  big — at  about 
100  miles  long,  the  second-largest 
in  the  United  States.  Kodiak 's  two 
ends  couldn't  be  more  different. 
At  the  south  end,  where  Alitak  Bay 
is,  the  windswept  hills  are  mostly 
bare  of  trees,  covered  instead  by 
tundra,  bushes,  and  grassland.  Just 
outside  the  town  of  Kodiak,  at  the 
north  end,  the  forests  grow  tall 
and  thick,  with  dangling  mosses  and 


PLACES  IN  THE  WEST 


Kodiak 

Island, 

Alaska 


Salmon  and 
bears  adore 
this  island. 
So  do  the 
rugged  people 
who  call 
it  home 

BY  MATTHEW  JAFFE 

PHOTOGRAPHS  BY  JAMES  MARSHALL 
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Life  on  Kodiak: 

Signs  show 

distances  from 

Lazy  Bay; 

the  blue  view 

from  Nina  Burk- 

holder's  deck; 

Kodiak's 

bustling 

harbor;  one 

of  the  island's 

famous  brown 

bears.  At  right, 

Eddie  Mac 

Donald  shows 

off  smoked 

salmon. 


hanging  fogs — this  being  the  northwesternmost 
extent  of  the  temperate  rain  forest. 

Kodiak  is  one  of  the  country's  busiest  fishing 
ports  and  is  the  biggest  community  on  the  island, 
whose  overall  population  is  13,913.  But  Kodiak 
Island  is  less  celebrated  for  its  people  than  for  its 
namesake  bears.  Reaching  up  to  10  feet  tall  and 
weighing  1,500  pounds,  they're  the  Earth's 
largest  terrestrial  carnivore — the  heavyweight 
champion  of  die  world. 

All  told,  there  are  about  3,000  Kodiak  bears  in 
the  Kodiak  Archipelago.  Many  of  them  are  on 
Kodiak  Island  itself — a  big  island,  to  be  sure,  but 
still,  to  a  nonresident,  that  sounds  like  a  whole 
mess  of  bears.  It's  a  little  like  hearing  that  there 
are  3,000  sabre-toothed  tigers.  A  primordial  car- 
nivore is,  after  all.  a  primordial  carnivore. 

Island  residents  are  far  more  sanguine  about 
the  presence  of  all  this  Ice  Age-style  menace  on 
their  doorsteps.  The  bear  necessities — food  and 
wilderness — are  here  in  abundance,  so  while 
sightings  aren't  uncommon,  there's  actually  plen- 
ty of  Kodiak  to  go  around.  As  one  person  put  it, 
"Well,  you  do  have  to  keep  an  eye  on  the  kids, 
and  you  might  lose  the  occasional  dog,  but  the 
bears  really  aren't  that  big  of  a  deal." 


/      V 


bout  half  the  setnetters  live  outside 
Kodiak  Island,  and  at  the  beginning  of  each  sum- 
mer, they  arrive  from  all  over  the  country.  Dave 
and  Rita  Dieters  come  up  from  Florida;  Bruce 
and  Tanna  Luque  from  Snohomish.  Washington; 
and  Nelle  and  Pete  Murray  from  Idaho's  Snake 
River  country.  Some  of  the  setnetters  who  live  on 
Kodiak  year-round  teach  during  die  school  year 
and  work  the  nets  in  the  summer. 

Unlike  many  of  the  setnetters.  Bruce  Luque 
grew  up  on  Kodiak.  His  dad  was  a  commercial 
fisherman,  and  the  family  moved  here  when 
Bruce  was  12.  In  1978  he  bought  his  father's  per- 
mit. Now  his  two  kids  help  him  out. 

"It's  a  good  life,"  Bruce  says.  "It's  work  where 
you  can  involve  your  whole  family,  and  you 
share  and  spend  time  with  other  families  too.  I 
guess  community  is  the  word  that  best  describes 
things  around  here.  We're  just  one  big  group." 

A  connection  to  community — as  well  as  a  love 
of  fishing — is  what  keeps  bringing  Nina  Burk- 
holder  back  to  Kodiak.  As  a  kid,  she  spent  her 
summers  here,  salmon  fishing  with  her  family. 
She  has  returned  for  the  last  21  summers,  coming 


up  from  her  winter  home  in  Homer,  Alaska. 

It  is  in  many  ways  an  enviable  existence.  The 
work  isn't  easy.  But  the  opportunity  to  spend  rirnl 
in  this  fjord  offers  huge  rewards :  fresh  salmon 
berries  just  outside  your  door,  foraging  red  foxes 
on  your  beach,  and  no  shortage  of  fresh  seafood- 
halibut,  a  couple  of  permitted  king  crabs  per 
summer,  and  of  course  salmon  for  such  local 
specialties  as  pirokh,  a  puff-pastry  dish  that  reflect 
the  island's  300-year-old  Russian  heritage.  And 
on  the  rare  warm,  sunny  day,  the  series  of  bays 
can  look,  strangely  enough,  like  Hawaii,  actually 
2,500  miles  due  south. 

That  illusion  usually  doesn't  last  longer  than  a 
day  or  so.  Kodiak  Island  sits  on  the  northwest 
corner  of  the  Gulf  of  Alaska,  the  breeding 
ground  for  many  of  North  America's  storms.  It 
gets  hit  with  more  than  its  share  of  harsh  weath- 
er, and  the  setnetters  pay  close  attention  to  the 
marine  forecasts  broadcast  over  shortwave  radio. 

Email?  Cell  phones?  Forget  it — except  in  the 
town  of  Kodiak,  they  don't  exist  here.  A  few  peo 
pie  now  have  satellite  phones,  but  everyone  still 
counts  on  their  shortwave  radio.  It's  a  perma- 
nently open  party  line,  where  everyone  on  the 
bay  pretty  much  knows  everyone  else's  business^ 
The  only  land  lines  are  all  the  way  in  the  native 
town  of  Akhiok  or  at  the  Ocean  Beauty  Cannery 
at  Alitak.  It's  either  a  short,  easy  trip  or  a  long, 
bumpy  one,  depending  on  conditions  and  the 
location  of  your  fish  camp. 
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espite  dieir  end-of-the-world  isolation, 
the  setnetters  remain  linked  to  the  outside  world, 
affected  as  they  are  by  the  realities  of  global  trade! 
While  setnetters  tout  both  the  health  benefits  anc 
the  quality  of  Alitak  Bay's  wild-caught  salmon, 
they  face  ongoing  competition  from  salmon 
farms.  To  give  the  catch  greater  brand  identity, 
fish  caught  by  island  fishermen  are  now  being 
labeled  "Star  of  Kodiak,  Wild  Alaska  Salmon." 

Any  edge  is  helpful  in  an  increasingly  difficult 
marketplace.  In  recent  years,  prices  have  crashed 
In  1988  red  salmon  went  for  $2.89  a  pound;  this 
year  the  fishermen  are  looking  at  45  cents  a 
pound.  While  on  a  great  day  a  setnetter  can 
catch  5,000  pounds  offish,  such  days  don't  hap- 
pen often.  Regulations  dictate  that  the  fishermen 
can  only  set  their  nets  for  limited  periods  once 
enough  salmon  have  reached  the  spawning  river: 
by  staggered  target  dates.  Openings  can  be  as 
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ng  as  seven  days  and  as  short  as  33  hours.  In 
|)02,  the  fishery  remained  closed  for  the  entire 
» ason,  which  typically  runs  from  early  June  to 
round  Labor  Day. 

I  There  is  competition  among  the  setnetters, 
ith  rivalries  both  low-key  and  longstanding. 
it  at  least  once  each  summer,  everyone  comes 
gether  for  a  potluck,  notable  for  its  amazing 
sortment  of  fresh  seafood  and  a  community 


spirit  akin  to  a  barn  raising  in  the  Amish  country. 

With  the  potluck  winding  down,  I  make  a  dis- 
turbing revelation:  In  the  six  days  that  I  have 
been  on  the  island,  I  have  yet  to  see  a  single  bear. 

That  doesr  t  sit  comfortably  with  the  setnetters. 
You  don't  go  to  Kodiak  Island  without  eating 
fresh-caught  salmon,  and  you  don't  go  to  Kodiak 
without  seeing  a  Kodiak  bear.  So  for  my  last  night 
at  Alitak  Bay,  my  hosts  plan  an  outing  to  a  surefire 


Barbecued 
salmon 

Fresh-caught  Kodiak 
Island  salmon  is  best 
when  cooked  simply.  Try 
it  grilled,  with  a  brown- 
sugar,  mustard,  and 
thyme  glaze. 

For  one  fillet  (3'/2  to 

4  lb.),  whisk  together 
3  tablespoons  melted 
butter,  'A  cup  brown 
sugar,  Va  cup  dry  white 
wine,  '/»  cup  lemon  juice, 
2  tablespoons  Dijon 
mustard,  1  tablespoon 
chopped  fresh  thyme 
leaves,  1  teaspoon  salt, 
and  ' h  teaspoon  pepper. 

Grill  the  salmon,  skin 
down  on  heavy  foil  over 
indirect  heat,  brushing 
with  the  glaze  every 

5  minutes,  just  until 
opaque  but  still  moist- 
looking  in  center  of 
thickest  part  (cut  to  test), 
25  to  30  minutes. 
—SARA  SCHNEIDER 
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Nina  Burk- 
holder  loads 
dark  chum 
salmon  into  a 
brailer  bag; 
salmon  drying 
outdoors  in 
the  village  of 
Akhiok;  blue- 
domed  Holy 
Resurrection 
Russian 
Orthodox 
Church;  state 
biologist  mon- 
itoring fish 
(and  bears). 


spot  to  see  bears,  the  weir  on  Dog  Salmon  River. 

The  shallows  at  the  creek  mouth  are  busy  with 
salmon.  The  fish  entering  the  creek  are  in  the 
homestretch.  These  are  the  elite.  They  have  sur- 
vived as  tiny  fry,  matured,  and  moved  downriver 
and  eventually  out  into  the  ocean.  They  spent 
one  to  three  years  at  sea  before  picking  up  chemi- 
cal cues  from  their  native  stream,  where  they 
have  at  last  returned  after  running  a  gauntlet  of 
purse  seiners  and  the  setnetters  themselves. 

We  look  down  on  the  salmon  as  they  mass 
against  a  final  barrier — the  fish  weir,  designed 
with  a  small  gate  that  the  salmon  have  to  pass 
through,  giving  wildlife  specialists  a  chance  to 
count  the  number  of  returning  fish.  (The  set-net 
fishery  faces  frequent  closures  to  ensure  that 
enough  salmon  come  back  to  spawn.) 

As  one  of  the  specialists  clicks  on  a  hand 
counter,  the  salmon  swim  through  the  gate, 
one  by  one.  I  almost  want  to  congratulate  them. 
What  tiny  percentage  of  the  fry  that  hatched  in 
this  stream  have  made  it  this  far? 

Suddenly  the  salmon  on  the  upstream  side  of 
the  weir  turn  around  and  frantically  swim  back 
downstream,  only  to  find  themselves  up  against 
the  weir.  A  male  Kodiak  bear  has  waded  into  the 
water.  He's  hungry.  As  powerful  as  the  salmon's 
instinct  to  head  upstream  and  spawn  may  be,  it  is 
trumped  by  the  instinct  to  beat  the  retreat  from  a 
massive  predator. 

Suffice  it  to  say  that  the  result  is  memorable,  if 
not  pretty,  either  to  the  eye  or  ear,  and  certainly 
not  for  the  salmon.  The  crunching  sound  made 
by  the  world's  largest  bear  chomping  down  on  a 
live  5-pound  sockeye  is  one  that  stays  with  you. 
So,  too,  does  the  experience  of  looking  down 
through  the  slats  of  the  weir  as  a  mother  bear 
walks  a  few  feet  directly  beneath  us  while  her 
two  cubs  play  onshore. 

Except  for  faint  light  to  the  northwest,  the  bay 
is  in  darkness.  I  ride  in  a  skiff  with  Bruce  Luque, 
at  whose  cabin  I  have  stayed  for  the  past  couple  of 
nights.  He's  aiming  for  a  friend's  camp  with  noth- 
ing but  the  silhouette  of  a  ridgeline  to  guide  him. 

"It's  just  experience,"  he  says.  "I  know  where  I 
am  from  looking  at  the  mountaintops.  When  I'm 
coming  down  bay,  I'll  pick  out  a  ridge  that  keeps 
me  outside  the  nets.  There's  a  notch  in  the  hill 
above  my  place,  and  I  have  to  come  past  that 
notch.  It's  the  kind  of  thing  you  learn  over  the 
long  course  of  doing  things." 

We  glide  across  the  bay's  blackness,  and  I  sit 
back  and  take  it  all  in,  savoring  the  kind  of  still- 
ness now  found  only  at  the  ends  of  the  Earth.  # 


Exploring 

Kodiak 

Island 

Your  best  source  for  infor- 
mation on  the  island  is 
the  Kodiak  Island  Conven- 
tion &  Visitors  Bureau 
(www.Kod/afc.org  or  8001 
789-4782).  Its  Explore 
Kodiak  guide  has  a  com- 
prehensive list  of  outfit- 
ters and  free  activities. 

Getting  there 

Alaska  Airlines  (www. 
alaskaairlines.com  or 
800/252-7522)  and  Era 
Aviation  (www.flyera.com 
or  800/866-8394)  fly  sev- 
eral times  a  day  between 
Anchorage  and  Kodiak. 
The  Alaska  Marine  High- 
way System  (800/526- 
6731)  operates  ferry 
service  from  Homer  (9'/> 
hour  trip;  $63  one  way) 
and  Seward  (13-hour  trip; 
$70  one  way). 

Kodiak  town 
attractions 

HISTORY.  Russians  began 
settling  Kodiak  Island  in 
the  mid- 1700s.  The 
onion-domed  Holy  Resur- 
rection Russian  Orthodox 
Church  (907/486-5532) 
is  one  of  Kodiak's  land- 
marks. For  a  look  at  island 
history,  try  the  Baranov 
Museum  (907/486-5920) 
and  its  exhibits  on  Russ- 
ian, Alutiiq,  and  Aleut 


aranov  Museum 


history.  The  Alutiiq  Musn 
urn  &  Archaeological 
Repository  (907/486- 
7004)  displays  Alutiiq 
history  and  artifacts, 
including  early  kayaks. 

Out  on 
the  island 

Despite  its  size,  Kodiak 
Island  has  less  than  1001 
miles  of  road;  to  explore- 
the  island,  you'll  need  tcti 
hire  guides  or  outfitters    J 
to  reach  remote  areas. 
Access  is  via  floatplane 
or  boat. 


Lodging 


A.  Wintel's  Bed  &  Break 
fast.  Intimate  three-root 
inn  with  deck  overlookin 
the  ocean;  two  rooms 
share  a  bathroom.  From 
$90.  1723  Mission  Rd.; 
907/486-6935. 

Best  Western  Kodiak  Ip 

Motel  lodging  near  the 
center  of  downtown.  80  I 
rooms  from  $139.  236  V  | 
Rezanof  Dr.;  888/563- 
4254. 

Wilderness  Cabins   Seve 
remote,  rustic  cabins  areq 
available  for  $30  per 
night  through  the  U.S. 
Fish  &  Wildlife  Service 
(http://kodiak.fws.gov  or 
907/487-2600).  Reserva 
tions  are  determined 
through  lotteries,  but 
sometimes  there  is  short  j 
notice  availability. 

«#•  Alaska  Grand  Tour: 
www.  sunset,  com/alaska 
tour 
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SPECIAL   ADVERTISING    SECTION 


.'■-.  . 

SPECIAL  OFFERS       THE  SUNSET  TRAVEL  DIRECTORY        SCHOOLS  &  CAMPS 
GARDEN  &  OUTDOOR  LIVING   PRODUCTS        SHOPPING        CLASSIFIED  ADS 


OUR  EASY  WAYS 
O  REQUEST 
►  REE  INFORMATION: 

Call  800/967-3189 
I.  Mail  the  response  card 

on  page  59 
.    Fax  41 3/637-4343 

Visit  on  the  web  at 

www.SunsetGetavvays.com 


UNSET  GETAWAYS  is 

j  n  interactive,  searchable, 
jnline  travel  resource 
Maturing  information  from 
lur  advertising  partners 
n  accommodations, 
estinations,  travel  activities, 
nd  more— -all  in  one 
asy-to-access  location: 
'ww.SunsetGetaways.com 


escape  to  the  coast 

proudly  operates  19 
charming  hotels  located  in  the  most  desirable 
and  exciting  coastal  areas  of  California.  You'll 
find  Pacifica  Hotels  dotted  along  the  scenic 
coast  between  San  Diego  and  the  San  Fran- 
cisco Bay  Area.  Our  hotels  are  ideal  for  both 
business  and  vacation  travel.  Visit  our  website 
at  www.pacificahotels.com  for  more  infor- 
mation. 


BACKSTAGE  IN  LAS  VEGAS  Donn 
Arden's  Jubilee!  at 

recently  launched  its  All  Access  Backstage 
Walking  Tour  where  guests  have  the  once- 
in-o-lifetime  opportunity  to  go  behind  the 
scenes  of  one  of  Las  Vegas'  longest-running 
and  most  extravagant  showgirl  productions. 
This  one-hour  Jubilee!  backstage  walking 
tour  is  offered  every  Monday,  Wednesday, 
and  Saturday  at  2  p.m.  For  more  informa- 
tion, please  call  (702)  946-4567. 

VAN  GOGH  IS  COMING 

presents  Van  Gogh  to  Mondrian: 
Modem  Art  from  the  Kroller-Muller  Muse- 
um. Don't  miss  the  West  Coast's  only  oppor- 
tunity to  see  one  of  the  world's  finest 
collections  of  Van  Gogh's  work,  as  well  as 
works  by  Seurat,  Picasso,  Leger,  and  many 
others,  from  May  29-September  1 2,  2004. 
Visit  www.seattleartmuseum.org  or  call 
(877)  ART-TRIP 

CONNECT  WITH  NATURE  Along  both 
sides  of  the  Sacramento  River  in  Redding, 
and  connected  by  a  new  pedestrian  bridge 
designed  by  Santiago  Calatrava, 

is  a  300-acre  campus 
containing  entertaining  and  educational 
activities  that  interpret  the  relationship 
between  humans  and  nature.  Turtle  Bay 
tells  the    story  of  the  region  and  its  people 
through    a  museum,  wildlife  exhibits,  forest 
camp,  summer  butterfly  house,  riverfront 
cafe,   and  botanical  gardens  (opening  in 
July  2004).  Visit  www.turtlebay.org  or  call.. s 
(800)  887-8532. 
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ANAHEIM 


DREAMI 
CALIFQRk 

Start  planning  your  ne: 

nia  vacation  right  herdjS 


where  you  llfind  unique 
destinations,  activities,  an 
accommodations  througr 
the  Golden  **" 

SunsetGeta 


777  Convention  Way 

Anaheim,  CA  92802-3487 

714-750-4321 

Hilton 

Anaheim 

TheTwiUGHTZONE 

TowerofTeRrot 


Dare  to  drop  in. 


a 


Come  Join  in  the  Fun  at  Hilton  Anaheim.  Now  through 
S'^Ck    Sept.  5,  2004  stay  across  from  the  Disneyland® 
peTroSn     Resort  at  special  family  fun  rates.  Dare  to  take 
per  night     ^e  plunge  atThe  Twilight  Zone  Tower  of  Terror 
opening  May  5  at  the  Disneyland®  Resort.  At  Hilton  Anaheim, 
we  offer  a  complete  Disneyland®  Resort  information/ticket 
desk,  free  gifts  and  complimentary  games  for  kids  under  12. 
For  room  reservations  call  1-800-850-9127. 


It  happens  at  the  Hilton' 


Offei  valid  for  stays  through  9/5/M  Rate  based  on  double  occupancy  up  to  four  people  Kids  12  years  and  jnoer 
stay  fees  in  parents Ygiandparents' 'oom  Minimum  two-flighl  stay  Based  on  availability  Advance  reservations 
required  Rate  exclusive  of  ta»  ano  gratumes  and  does  not  apply  to  groups  or  other  otters  Rale  'S  subject  to  change 
Mtoingfce    ,'■■'■-  i  Haft*)  i  '  - 


COSTA  MESA 


UNEQUALLED.  UNSURPASSED.  UNLEADED. 

Running  on  empty?  Stay  a  minimum  of  two  nights  in  Costa  Mesa  and  you  can 

"Drive  And  Dine  On  Us".  A  $30  restaurant  certificate  every  night  of  your  stay,  as  well  as  a 

$30  gas  certificate,  will  propel  you  nicely  from  South  Coast  Plaza,  The  Ultimate  Shopping  Resort, 

to  our  world-renowned  Theatre  District  and,  finally,  to  award-winning  dining  establishments. 

It's  a  trip  that  will  get  you  revving  on  all  cylinders.  For  reservations  or  information 

call  1 .800.399.5499  or  visit  us  at  www.costamesa-ca.com.  Subject  to  availability. 

i  )ffer  valid  through  September  12th. 


Costa  Mesa 

The  Best  Of  Southern  Calilm  m.i 


AYRES  COUNTRY  INN  &  SUITES  714.549.0300 
COSTA  MESA  MARRIOTT  SUITES  714.957.1 100 
HILTON  COSTA  MESA  714.540.7000 
HOI  IDAY  INN  COSTA  MESA  714.557.3000 
RESIDENCE  INN  BY  MARRIOTT  714.241.8800 
THE  WESTIN  SOUTH  COAST  PLAZA  714.540.2500 
WYNDHAM  HOTEL  714.751.5100 


MERCED 


CONFER 


VISITORS  BU 


h 

r* 

I   j 

i  1 

jMERCE  D'S 


Discover  Merced 

and  spend  the  weekend . . . 
winding  down  the  blossom 
trails  of  Merced  County.  Taste 
the  bounty  of  the  land  at  a 
local  nut  house  or  taste  savory 
cheeses  at  a  local  factory. 

Merced  has  much  to  offer  from 
outstanding  art,  musical  and 
cultural  festivals  to  nationally 
acclaimed  cycle  and  boat  races. 
Visit  our  web  site  to  see  what 
you  can't  miss,  or  call  us  at 
800-446-5353. 


www.yosemite-gateway.orj 


PISMO  BEACH 


(AUJOMIJI, 

m  WAV  VOU  MIMfflWA  IT 


Pismo  Beach  is  a  beautiful 

tourist  destination  and  the  perfect  place 

for  your  next  meeting  or  conference. 

On  Ihe  Pacific  Ocean,  between  Los  Angeles  and  San  Francisco 

1.800-443-7778 


www.Class.icCalifornia.com 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochur 


FORNIA  DREAMING 


YOSEMITE  AREA 


FORT  BRAGG 


Drive  into  Yosemite  National 
Park  through  its  most  scenic 
gateway.  Affordable  lodging, 

abundant  attractions, 
convenient  travel  services. 

Get  your  FREE  Visitors 
Guide  today! 


YOCLEIVIITE 

^'        "^      VISITORS      BUREAU 

www.go2yosemite.net 


559.683.4636 


{  {  yipmatuie     yvkuvau 

¥  Large  Deluxe  Ocean  View  Rooms 
¥  In  Room  Hot  Tubs  and  Fireplaces 
Bedside  Continental  Breakfast 

huhlmf      j 
1005  South  Main  Street,  Fort  Bragg  CA  95437 

866  962-2550  •  707  962-2500 

www.fortbragg.org 


2  NITE  3  DAY  GET-AWAY 

Two  Nights  Lodging  for  2 


Four  Full  Breakfasts 

Two  Dinners  One  Night 

Plus  we  can  arrange  for  you 

A  Ride  on  the  Skunk  Train,  A  Tour  of 

the  Botanical  Gardens,  Horse  Back 

Riding  on  the  Beach,  Deep  Sea 

Fishing  or  Your  Just  Relax  in  our 

Indoor  Pool  and  Spa 


TOTAL  COST 


$ 


149 

WEEKDAYS 
for  2  PEOPLE 

Starting  Jul/  1,2004  SI69 
In  Room  Gourmet  Coffee,  Microwaves,  HBO,  Refrigerators 

800  524-2244 

Local  Calls  707  964-4761 

400  South  Main  Street,  Fort  Bragg,  CA  95437 
www.fortbragg.org 

Reservations  Required  •  48  Hour  Cancellation 
Some  Restrictions  May  Apply  •  Weekends  Holidays  Slightly  Higher 


MAMMOTH  LAKES  AREA 


Stay  and  Bike  Free  Packages 

btarti  ng    <L  r.^  \i    r^^^     3pp^ 

3S  lOW  3SI        II    J       Based  on  double  occupancy. 

Make  your  next  getaway  one  of  great  savings 
and  fun!  Combine  a  summer  activity  with  the 
lodging  option  of  your  choice  and  you're  on 
your  way  to  a  memorable  summer  holiday. 

Ask  about  Stay  and  Golf  or  Fly  Fish  Free  Packages. 


"CT "  S£L     Tamarack 


800.MAMMOTH    MammothMountain.com 


advertise  in  The  Sunset  Travel  Directory*  call  1-877-748-0737 
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ARIZONA 


CENTRAL  COAST 


LAKE  TAHOE/RENO  AREA 


fW^^ 


EXPLORE 
GRAND  CANYON 
BY  RAFT 


ALL  INCLUSIVE  EXPEDITIONS 

Free  Color  Brochure 

GRAND  CANYON 
EXPEDITIONS 

Authorized  CtHtcessio noire  of  Tlu>  Nfltionnl  Pmk  Service 

Outfitters  for  the 
National  Geographic  Society,  and  others 

Toll  Free  1-800-544-2691 

www.gcex.com 
or  write  P.O.  Box  0  Kanab  Utah  84741 


CALIFORNIA 


RATCSFROM 

$59 


GREAT  VALUE  RATES 

RAMADA 

A  very  good  place  to  be.w 


RAMADACALIFORNIA.COM 

or 

1.800.4  RAMADA 

Ask  tor  our  Great  Value  Rates  (promo  code  LPGV). 


Rooms  at  trie  LPGV  fate  are  limited  and  subject  to  availability  at  the  participating 
properties  noled  Standard  rooms  only  are  available  at  LPGV  rate  Blackout  dales 
and  other  restrictions  apply  Advance  reservations  required  Cannot  be  combined 
with  any  other  oiler,  promotion  or  special  rate  ©2003  Ramada  Franchise  Systems, 
Inc  All  rights  reserved    All  hotels  are  independently  owned  and  operated 


Your-   Hot  spring  baths 
.*-.£»«*<-    Horseback  riding 


>ase 


Log  cabins 
Delicious  food 


In  the  High  Sierra 
ailranch.com 


CENTRAL  COAST 


wacb 


Call  now  for  15%  off: 
our  rack  rates  and 
l     receive  a  j ' 
conch  s' 


(805)  $95-2300 


remember  the 
sounds  of  Avila 


Located  halfway  between  Los  angeles  and  San  Francisco, 

10  miles  from  downtown  San  Luis  Obispo. 

Based  on  availability  •  www.avilabeachca.com 
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©Hearst  Castle*/CA  Stale  Parks 


Hearst   Castle 


Located  on  Highway  1  on 

California's  Central  Coast. 

Reservations  are  required. 

Call  (800)444-4445 

or  reserve  online  at  www.hearstcastle.com 


CATALINA  ISLAND 


tet    l'irUr'Jc//  t/<r 


-"ii^#" 


FOR  A  FREE  VISITORS  GUIDE  CALL 
The  Catalina  Island  Chamber  of  Commerce 

310-510-1520 

www.CatalinaChamber.com 


LAKE  TAHOE/RENO  AREA 


TRUCKEE 

WINDOWS  ON  HISTORY 

Step  Back  to  the  Past -May  22  &  23,  2004 

2-days  of  ongoing  activities  celebrating 

Truckee's  Western  heritage 

9*  FREE  ADMISSION  «^ 

Wild  West  performances  -Guided  tours  ~ 

Gold  panning  -Historic  presentations 

Historic  characters,  legends  and  music 

TjUJCKEff    (866)239-5605 

■www.truckee.com 


CHAMBER  of  COMMERCE 


Incline  Village 
North  Lake  Tahoe 


Incline  at 
Tahoe  Realtj 


Vacation  Rentals! 
I  Homes,  Condos,  Chaltl 

888-MTN-LAKEJ 

(888-686-5253) 
I  www.lnclineAtTahoe.cCi  I 


^      We  Make 
^SSLXEST  Vacationing  Easier*  :i 


Winter  &  Summer  Rentals 

Luxury  to  Economy 

Northstar  •  Tahoe  Donner  •  Truckee 

www.skiwestvacations.com      (800)  339-553'! 


MENDOCINO  COAST 


"A  gloriously  unspoiled 
part  of  Califori 

Fort  Bragg, 


part  of  California." 

— New  York  Tinted  I 


332  North  Main  Street,  Fort  Bragg,  CA  95437] 
1-800-726-2780 

www.fortbragg.com 


MENDOCINO  COUNTY 


WILLITS  •  HOPLAND  •  WINE  •  ANDERSON  VALLE 

>> 


*C    O    U    NT-O^M 


FREE  Visitor  Information 

goMendo.com  or  toll-free  1-866-goMendo 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochum  ^ 
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HIGH  SIERRA/MONO  COUNTY 


COSTA  MESA 


ii^BnaMnHnHnHnniHnnHi 


Born 
to  be 


< 


.ooking  for 
idventure? 

Explore  Mono 

County,  along 

California's  scenic 

Hwy  395. 

Ride,  hike  or  bike 

nountain  trails,  fish 

Ipme  lakes,  visit  hot 

prings,  ghost  towns 

and  Yosemine. 

FREE  MAPS  &  INFO: 


J00-845-7922 


nonocounty.org  c  °  u  *  * 


our  customers  say 
south  coast  plaza  is  different... 

explore  the  difference 


APPLE 

BANANA  REPUBLIC 

BURBERRY 

COACH 

CRATE  &  BARREL  HOME  STORE 

NORDSTROM 

POTTERY  BARN  KIDS 

PUMA 

SAKS  FIFTH  AVENUE 

SMITH  &  HAWKEN 

TIFFANY  &  CO. 

WILLIAMS-SONOMA 

YVES  SAINT  LAURENT 

PARTIAL  LISTING 

Quality  is 


SOUTH 
COAST 
PLAZA 


SAN  DIEGO  FWY  (405)  AT  BRISTOL  ST.,  COSTA  MESA 
800  782  8888     WWW.S0UTHC0ASTPLAZA.COM 


HIGH  SIERRA/PLUMAS  COUNTY 


r.yv^yftL^is.TLTj 


. .  .and  start  a  new  tradition 
in  Plumas  County,  an  hourn. 

ofTahoe. 

--  ■  *•  ,' 

Fresh  air,   mountain  trails, 
clear  lakes,  starry  nights     ' 
and  stories  by 
the  campf  ire.  /        ■' '£ 


f      *      I 


.  jams 


FREE  VISITOI 


IDE 

600-326-22V7 

WWW.PLUMRSCOUNTY.ORG 

wmumar 


: !      _      \ 


MONTEREY  PENINSULA 


MONTEREY  PENINSULA  INNS 


GETAWAY 
OFFER 

•  •  $60  VALUE  •  • 

Discounts  on  Aquarium  Tickets,  j 

17  Mile  Drive  Pass, 

Local  Dining  &  Shopping! 


s 


49-$99 

Sun-Thurs  •  Subject  to  Change 
Expires  5/30/0) 

A    Special  Inns  at 
^  ■"  Affordable  Rates 


WALK  TO  BEACHES 

Fireplaces  &  Spa  Available 
Continental  Breakfast 

(800)  525-3373 

PACIFIC  GROVE,  CA 


www.montereyinns.com 


Marina  International 
Festival  of  the  Winds 

Mother's  Day  Weekend 
May  8  &  9,  2004 

Glorya  Jean  Tate  Park  &  Marina  State  Beach 

On  the  Monterey  Bay  in  Marina,  California 

♦  Kite  Flying  ♦  Hang  Gliding  ♦  Live  Music  & 
Entertainment  ♦  Food  &  Vendor  Booths  ♦  Kite 
Making  Workshops  ♦  Wind-Related  Kids  Crafts 
♦  Giant  Air  Park  ♦  Pancake  Breakfast  Saturday 

Free  Daily  from  10-5 
For  More  Info:  www.marinafestival.com 


J  advertise  in  The  Sunset  Travel  Directory*  call  1-877-748-0737 
1 


MONTEREY  PENINSULA 


Experience 
Monterey  Bay 
fe_.    up  close. 

/  INN 


\  per  night, 
plus  tax 


s~       Package  includes 

a  deluxe  room 

and  2  two-day 

passes  to  the 

Monterey  Bay 

Aquarium. 

(831)649-1414 


Valid  thru  5/27/04  Based  on  availability  •  Add  $20  Friday  &  Saturday 


WHALE  WATCHING 


HUMPBACK  &  BLUE  WHALES/DOLPHINS 
All  trips  led  by  Marine  Biologist 

6  hour  trips  May  thru  Nov. 
(also:  Gray  Whales/Dolphins  Dec-Apr.) 


831-375-4658 

www.gowhales.com 
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MORRO  BAY 


NORTHERN  CALI 


IA 


SAN  DIEGO  AREA 


Eco-tour-ific 
Morro  Bay 


Mountain  biking,  boating,  kayaking,  canoeing, 

surfing,  fishing,  rock  climbing,  hiking, 

beautiful  coast  lines,  wildlife,  golf  and 

spectacular  sunsets  make  Morro  Bay  a 

world  class  destination  for  every  sport. 

If  your  sport  is  long,  slow  walks  on  the  beach, 

great  dining,  comfortable,  cozy  accommodations, 

shopping  and  best  of  all,  a  place  to  get  in 

touch  with  the  restorative  powers  of  nature, 

Morro  Bay  is  the  place. 

Morro  Bay 

CALI    f    ()    R    N    I    A       / 

For  Free  Information  Call 

1.800.231.0592 

or  visit  www.morrotoy.org 


NORTHERN  CALIFORNIA 


Come  Explore  Turtle  Bay, 

on  the  banks  of  the  Sacramento  River 
in  Redding,  California. 


•  Museum  •  River  Aquarium  •  Forest  Camp 
•  Turtle  Bay  Cafe  •  Activities  for  All  Ages 


m 


TURTLE  BAY 

EXPLORATION  PARK. 

840  Auditorium  Dr.  1-5  to  Central  Redding 
Exit  678,  right  on  Auditorium  Dr. 

530-243-8850  •  www.turtlebay.org 


^'•'S 


Lake  County 

www.lakec.oun.tyfom  v  1-800-525-3743 
Call  for  a  free  activities  ma' 

spriiii 

*Headljn£iC"CQjKerts.       g 

rlWiWflowers.  Tours.      ; 

qB&Bs.  SpkSftCioser  tban  you  think... 


Greenhorn  Creek 

I  ■      |  Est.  1962 

■~~~j~    7*4e  mote  t£a*tju4t  <z 

PljihTTTW  www.greenhornranch.com 
Experience  western  hospitality  at  its  best  In  the 
beautiful  Sierra  Nevada  mountains.  Come  for  a  week- 
end get  away  or  a  relaxing  fun  filled  week.   Horseback 
riding  &  activities  for  the  whole  family! 
Take  home  a  saddlebag  fult  of  memories  to  last  a  lifetime! 

1-800-33-HOWDY 

Quincy.CA  (1-800-334-6939) 


NAPA  COUNTY 


Napa  Valley  Wine  Train 

We^                                      GOURMET 
A^                      4                             DINING 

^sS»  "        '"      ^            EXCURSIONS 
t  ^^                         'l       YEAR-ROUND 

• 
1         1             .     - .*  1 

.■_-'•-         i 

BRUNCH 

LUNCH 

DINNER 

Www.winetrain.com 

800  427-4124 

1275  McKinstry  Street,  Napa,  CA  94559 
Gift  Certificates  Available 

REDWOOD  COAST 


«V6^**      " 


*«ff 


iWlF 


. "'- 


1 

TrSLElsnnir 

800.346.3482  <%=DWO(£D 
www.redwoodvisitor.org      cOAST 


Take  It  Off  and  Keep  It  Off! 
(tfampLaJoIk 


The  only  "Exclusive  Ladies  and  Mothers  Fitness  Vacations"  at  the  bead 

in  I.j  Julia.  California.  Limited  enrollment.  Separate  children's  camps  too! 

WWW.CAMPLAJ0LLA.COM  •  1-800-825-TRIM^ 


FREE  2-YEAR  FOLLOW-UP  •  NUTRITION  •  FITNESS*  FUN 


SANTA  CRUZ  COUNTY 



seascape  resort 


on     Monterey     Bay 


per  Senior  Package 

Save  40%  off  all  condominiums  from  Sunday-Thursday 
with  20%  off  all  meals  and  beverages  during  your  stay 


I  Valid  through  June  30,  2004  ] 


vww.SeascapeResort.com 


<$m& 


WiH#Hil 

Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay.  Large 
selection  of  properties. 

Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 
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SANTA  CRUZ  COUNTY 


!'<^m"JmmR 


■ ; 

1!! 


! 


ROARING  CAMP 
RAILROADS 

See  Cclifornia's  towering 
iedwood  trees  km  2  historic 
railroads.  Ride  steam  trains  to 
Beor  Mountain  ot  beach  trains 
to  Santa  Cruz.  Visit  on  1880s 
logging  comp  &  general  store. 

Call  1-831-335-4484 

www.roaringcamp.com 


HILTON  SANTA  CRUZ/ 
SCOTTS  VALLEY 

Nestled  in  the  wooded 
foothills  above  Sonto  Cruz 
ond  the  Monterey  Bay, 
you'll  find  luxury  just 
minutes  from  the  beach 
ond  world  famous  golf. 

Call  1-800-HILTONS 

www.hiltonsantactuz.com 


SANTA  CRUZ  COUNTY 
CONFERENCE  & 
VISITORS  COUNCIL 

Beautiful  beaches,  tasteful  din- 
ing, ocean  view  rooms,  surf, 
dine  &  shop.  Call  or  log-on  for 
your  FREE  Traveler's  Guide.  Our 
Beaches  are  Just  the  Beginning! 

Call  1-800-833-3494 

www.santacruz.org 


SANTA  CRUZ 
HOTEL  GROUP 

An  array  of  lovely  accommo- 
dations in  a  vacationer's 
paradise,  with  the  Santa  Cruz 
Beach  Boardwalk,  redwood 
forests,  wineries,  nightlife  and 
much  more  nearby. 

Call  1-800-535-8360 

www.santacruzhotelgroup.com 


PAJARO  DUNES 
ON  MONTEREY  BAY 

Located  in  a  rich  wetlond 
preserve  with  miles  of  pris- 
tine beoch.  Fully  equipped 
one  to  five  bedroom  con- 
dos  ond  beachfront  homes 
are  the  perfect  getaway! 

Call  1-800-564-1771 


www. 


unes.com 


I      : 


Ou/vbwtJm  aAM0t[tkv  iutimtwl 


To  plan  your  fun  filled  family  vacation,  visit  us  at:    www.santacruz.org 


Or  call  1-800-833-3494  for  your  free  Santa  Cruz  County  Traveler's  Guide 

THE  SANTA  CRUZ  COUNTY  CONFERENCE  AND  VISITORS  COUNCIL 
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PACIFICA 

from 


HALF  MOON  BAY 

from 


$99         $139 


The  only  San 
Francisco  Bay 
Area  hotel  right 
on  the  ocean. 

(800)  920-6664 


Overlooking  the 
golf  links  in  the 
charming  coast- 
side  village  of 
Half  Moon  Bay. 

(800)  720-9055 


Pacifica  Ita 

HOTEL    COMPANY 


www.pacificahotels.com/sunset 

Valid  Sunday  through  Thursday,  based  upon  availability, 
weekends  and  holidays  slightly  higher 


FAR  FROM  ROUTINE.  CLOSE  TO  EVERYTHING. 


SAN  FRANBISCO/BAY  AREA 


Discover  the  Best  of  the 
San  Francisco  Bay  Area. . . 


Try  us  on  for  size  and  see 
how  computer  chips  are 
made.  Many  entertaining 
NEW  exhibits  in  2004. 

Plus,  shop  at  the  Intel 
Museum  Store. 

In  Santa  Clara,  off  U.S.  101. 

at  the  Montague  Expwy. 
and  Mission  College  Blvd. 
(408)  765-0503 

Open  Mon.-Fri..  9  a.m.  to  6  p.m. 
and  Sat.,  10  a.m.  to  5  p.m., 
excluding  holidays 

FREE  admission  and  parking 


on  the  suits  worn 
jter  chip  factories 


www.intel.com/go/museum 


Wax  Museum 


.-. 


Amazing! 

See  Hollywood  Celebrities,  U.S.  Presidents, 
Scientists,  World  Leaders  and  of  course  our 
Chamber  of  Horrors.  Come  experience  what t 
has  delighted  more  than  10  million  visitors 
for  over  40  years. 

In  the  heart  of  San  Francisco's  Fisherman's  Wharf 
800-439-4305  I 

1 45  Jetlerson  Street  (between  Taylor  and  Mason) 


www.waxmuseum.com 


The  Heart  of  San  Francisco 


Crowne  Plaza  Union  Square 

One  block  from  from  Union 
Square  on  Cable  Car  line. 

Stay  with  us  -  call 
1.888.218.0808  and  ask 
for  our  special  "Heart 
of  San  Francisco"  rate. 

—  CROWNE  PLAZA  — 

480  Sutter  Street 
San  Francisco,  CA,  94108 

www.crowneplaza.com 


DUDE  RANCHES 


Colorado  Trails  Eanch 


Colorado's  Premier 
Guest  Ranch 

Durango.  Colorado 

|Adventure  •  Western  Hospitality| 
Horseback  Riding  •  Fly  Fishing 


I-877-7II-3335 

www.coloradotraiIs.net 


Vancouver  and  Victoria  are  cities  of  contrast. 
Vancouver  blends  natural  beauty  with  urban  styl ' 
while  Victoria  combines  old  world  charm  and 
modern  convenience.  Both  brim  with  countless 
attractions  and  recreational  possibilities. 


THREE-NIGHTS  LODGING 
&  CITY  TOUR  PACKAGE 


$165 


Per  person,  based  on  two  people  in  a  standard  room,  valid  May  I  -  Sepl  30, 
2004.  Other  packages  are  available,  please  inquire  for  details. 


^P™1 


IRpQI 


ISC 

,81 

j-iio 

L 


■ 


wnMUSmah 

1  888  895-4170        9 
WWW.VANCOUVER.COMfj 


Whistler,  Canada:  North  America's  ffl  vacation 
resort  is  home  to  endless  summer  activities  and 
stunning  scenery.  Book  hotels,  golf,  bike  rentals, 
vacation  packages  &  more. 


* 


TWO  NIGHTS  LODGINGS 
MOUNTAINTOP  SALMON  BAKE 
AND  ATV  TOUR 


$149 


Per  person,  based  on  2  people  in  a  studio,  valid  June  1  -  Aug  31, 2004, 
Other  packages  and  options  available,  inquire  for  details. 

1  888  583-8058 


WHISTLERBLACKCOMB.CCW 
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BRITISH  COLUMBIA 


VICTORIA.  BRITISH  COLUMBIA 


ESCAPE 

to  British  Columbi 


Clipper  Vacations  offers  a  variety 
of  tour  packages  to  experience  pictur- 
esque and  popular  destinations  such 
as:  cosmopolitan  Seattle  or 
Vancouver,  quaint  English  Victoria, 
the  peaceful  San  Juan  Islands,  the 
hub  of  Portland,  OR  and  the  beauty 
of  the  Canadian  Rockies, 
and  Vancouver  Island. 

Call  for  a  brochure 
800.888.2535 
206.448.5000 
Groups  Welcome 


VfcufPia.   . 
acariOAs 


www.clippervacations.com 


IDAHO 


DIAMOND  D  RANCH  •  IDAHO 


HO^ 


Vacation  in  the  old  West  tradition  at  one  ot  America's  most  beautiful 

'    ,-or  an(* rernole  working/guest  ranches.  Trail  rides,  fishing,  gold  pan- 

'-Q^r  nmg,  cookouts,  overnight  pack  trips,  target  range,  boating.  Several 

streams,  private  lake,  swimming  pool,  saunas  and  hot  tub  are  all  in  this 

|)tographers's  paradise.  See  our  website  lor  info,  on  Kids  Horse  Camp  week 

Ij  Health  week.  Diamond  D  Ranch  nestled  in  the  Rocky  Mountains. 

iamonddranch-idaho.com    1-800-222-1269    DIADIId@aol.com 


ISLAND  OF  KAUAI 


AMERICA'S  BEST  BEACH  "#■  2003 

Poipu  Beach,  Kauai 

Beautiful  beaches,  extraordinary  activities,  fabulous  restaurants,  exquisite 

scenery  and  more.  Hideaway  cottages  to  luxury  resorts  from  $58  to  $580. 

Contact  us  for  a  free  36  page  guide  to  Kauai's  sunny  south  shore. 

web:  poipu-beach.org  •  toil  free:  888.744.0888 


There  are  summer  cottages, 
and  then,  there  are  summer  chateaus. 

Galleries  &  Gardens  package  rates  from  $289* 

The  famous  chateau-style  Fairmont  Empress  offers  an  escape  to 

Canada's  most  delightful  summer  playground  -  Victoria.  Your 

package  includes  a  gourmet  picnic  lunch  and  passes  to  The  Butchart  t  MP  RJE  S  S 

Gardens,  Royal  BC  Museum,  Craigdarroch  Castle  and  more. 


VICTORIA 


Call  your  travel  agent  or  1  866  840  8110   www.fairmont.com/empress 


Package  rates  are  based  on  double  occupancy  and  subject  to  availability  Upgrades  to  suites  or  harbour  view  rooms  available  at  an  additional  cost. 
Taxes  not  included.  Rates  are  quoted  in  US  dollars  and  subject  to  currency  fluctuations  Valid  until  June  30.  2004 


HAWAIIAN  ISLANDS 


Make  your  vacation  in  paradise  a  memorable 

one  ietf/i  our  Family  Package.  Save  on  the 

\eccmd  room  and  kids  can  eat  FREE  May 

through  September.  (Some  restrictions  apply.) 

PrinceResortsHawaiucom/Family 
1-866-PRINCE-6  gdscodepj 

7*//t€C 

RESORTS  HAWAII 


®  PRttCE  HOTELS       Matimi  Ken  Beach  Hotel  •  Hapuim  Beach  Prince  Hotel  •  Maui  Prime  Hotel  ■  Hawaii  Prince  Hotel  Waikiki 


ISLAND  OF  KAUAI 


www.KauaiDiscovery.com 


A 


Call  today  for  a  FREE  Kaua'i  Travel  Planner,! -800-262-1400,  ext.  336 


UA'I 

HAWAII'S  ISLAND  OF  DISCOVERY 
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.ND  OF  MAUI 


iscovcr  the  Magic  of  Maui 

AMAfw.visitmaui.com      1  -800-525-M  AUI 


ISLAND  OF  MAUI 


MALI  VACATION 


WEST  MAUI  CONDOS 

Sunsets,  Beaches,  Golf  and 

panoramic  oceanviews. 


Sullivan  Properties,  Inc.  •  www.kapalua.com 


OREGON 


*«^  Oiscover  Oregon's 
spectacular 
Ro9ue  River  CaoM°°' 


I#    Mana  Kai  Maui  Resort 
0M  1 -bedroom 

U  %J  I     BEACHFRONT  CONDOS 

1-800-367-5242 

www.crhmaui.com/sunset 

Condominium  Rentals  Hawaii 


First-class 

Lodge  &  Camp 

Rafting 

Adventures 


A 


Ohrnr  means  fun! 
And  smohe-free! 


i 


The  intimate  Ohana 

Reef  Lanai  boutique  hotel 

is  fresher  than  ever — with 

renovated  rooms  and  a 

SMOKE  FREE  policy! 

Each  room  enjoys  a  free 

continental  breakfast  plus  a  Bonus  Book 

of  local  merchant  offers.  Just  a  block  from 

Waikiki  Beach.  Ohana  Hotels.  Clean  and 

simple. .  .and  more  fun  than  ever  before! 


Call  any 
travel  agent  or 
1-800-462-6262. 


ohanahotels.com 


OHANA 


HOTELS-RESORTS 


Part  of  the  <£)  Outrigger  Family  of  Island  Hotels 


VI.    _         .. 
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ISLAND  OF  MAUI 


HOUSEBOATS 


ThlMAUI   $199; 

CondohAatic  per  day 


An  ocean  view  suite  including  car 

All  the  comforts  of  paradise,  a  complete 
one-bedroom  condominium  and  a  Budget   { 
rental  car  included  in  our  daily  rate. 
Two-bedroom  units  from  $259.00  daily, 
including  a  mid-size  car. 

Check  our  website  or  call  us  for  free 
nights  and  special  package  offers. 
1-800-669-6252  or  www.Napili.com 


BE  IOII' 
Peak  season  rates  slightly  higher  Some  restrictions  may  apply 


HAWAIIAN  ISLANDS 


Conveniently  located  near 
..g_^     beaches,  golf,  shopping  and 

s>l  /  ^    cultural  attractions,  all 
accommodations  are  fully 
furnished  with  complete 

kitchens.  Choose  from  this  distinguished 

collection  of  eleven  condominiums 

throughout  the  islands. 

For  reservations,  call  any  travel  agent  or 
1-800-OUTRIGGER  (688-7444) 
outrigger.com 


Ch  OUTRfGGER 

'^>r  HOTELS  •  RESORTS 

Rate  valid  through  !2'2l/04  Some  restrictions 
apply  Subiect  to  avail 


you'll  /& 


fe 


'%*ra... 


Explore  our  playgrounds 
with  the  ultimate  houseboat 
vacation  on  four 
of  the  west's  mosty^ 
spectacular  waterways. 


Houseboat  Vacations 

1-800-752-9669 


4  \J^= 


Seven 
Crown 
Resorts 


for  information  or  a  free  brochure 

www.sevencrown.com/sunset 

Authorized  concessioner  of  the  National  Park  Service 
and  the  U.S.  Forest  Service  in  the  Shasta-Trinity  National  Forest. 


ADVERTISERS 

IN  THIS 

TRAVEL  DIRECTORY 

cheerfully  will  send  complete 
information,  including  rates, 
reservations,  and  accommo- 
dations, upon  request. 


California 's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 

DeLuxe  Houseboats  at  Competitive  Rates 

(800)637-1767         (503)589-3152 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 
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RAIL  TOURS 


CANADIAN      ROCKIES      BY      RAIL 


OREGON 


Take  a 
vacation 

from 
planning 

your 
vacation. 


Skunk  train 

Scenic  train  rides  from  the  Mendocino  Coast  into  Noyo 
River  Canyon  and  redwood  forest.  Trips  depart  from 
Fort  Bragg  and  Willits,  California 

Sierra  Railroad  Dinner  Train 

Romantic  Sunset  Dinners,  Murder  Mystery  Dinners, 
Sunday  brunches.  Wild  West  Shows,  Rail  8  Raft  Trips, 
and  more.  Trips  depart  Oakdale,  California  Located  just 
1-hour  from  the  Bay  Area  or  Sacramento 


Planning  your  visit  to  Seattle  Southside  just  got  easier.  Let  our  friendly  travel 
experts  help  you  make  the  most  of  your  vacation.  Save  on  hotels  and  attractions. 
Discover  the  best  in  shopping,  dining,  sightseeing,  and  entertainment  —  all  with 
one  convenient  call  or  click:    1  (877)  885-9452    •   www.SeattleSouthside.com 


EATTLE 


Southside 


THE    PACIFIC    NORTHWEST    STARTS    HERE 


ASK  ABOUT  HOTEL  GETAWAY  PACKAGES 

800-866-1690  *^ 
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SCHOOL  &  CAMP  DIRECTORY 


WASHINGTON 


V  Explore...  n< 

I  .  .  .primeval  shorelines,    '   «# 
vsun-dried  valleys,  rain 
^forest  trails,  cultural 
"""^ festivals  and  alpine/ 
meadows! 

BEE  Travel  focltf 
^00-942-40^42 

wmpicpeninsula.org 


AN  JUAN  ISLANDS,  WASHINGTON 


►ail  the  San  Juan  Islands 

Forested  Islands 
Hidden  coves 


ESCAPE 


THE 
)RDINARY 


Vivid  Sunsets 
Plentiful  Wildlife 
Gourmet  Cuisine 
Six  Day  Cruises 

rochure    800-729-3207  www.stsj.com 


REAL  ESTATE 


'Pristine  10  Acre  Tared  in  'liprtfi  Idaho 


Adjoins  'National  forest 

Abundant  WUdUfi 

Close  to  Town  •  Spectacular  'Views 

T^ear  Ski  &rea  &  Large  Lake 

$175,000  •  financing  Available 

Call  813-240-7881 


Moving? 

A/oid  interrupted  service. 
Jotify  us  eight  weeks  before 
noving.  Send  your  Sunset 
ddress  label,  new  address 
nd  moving  date  to  R  O.  Box 
2406,  Tampa,  FL  33662- 
068,  Attn:  Change  of 
.ddress. 


AMERICAN  CAMPING  ASSOCIATION 


WWW.CAMPLAJOLLA.COM 


•The  Only 
Fitness 
[J  Vacation  At 
The  Beach! 


Lose  Weight  &  Have  FUN  Too! 


Lose  5-50  lbs.  at  world  famous 

beachside  La  Jolla,  CA. 
Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 
Young  Ladies  Program  18-29+ 
For  a  Free  Brochure 

1-800-825-TRIM 

$35  Million  Fitness  Complex  ♦  Free  2  Year  Follow-up 
&  •Disneyland  •  SeaWorld  •  The  Beach  &  More! 


Take  It  Off  and  Keep  It  Off 

«*  our  Exclusive  Ladies  Vacations  ages  30-60+ 


Lose  Weight...Have  Fun! 
Gain  Self  Esteem 


Camp  Ojai  offers  a  broad  array  of  athletic  &  cultural 
activities.  Kids  enjoy  Swimming,  Sports,  Arts  & 
Crafts,  Drama,  great  Fitness 
Instruction  and  exciting  Off- 
Campus  Trips!  Nestled  in  the 
Pacific  Coast  mountains  and 
minutes  from  Santa  Barbara. 
Other  New  Image  Camp 
locations  in  Pennsylvania  NEW  IMAGE  CAMPS 
&  Florida.  COED:  AGES  7-18    newimagecamp.com 


Call:  1-800-365-0556 


Owned  &  Operated  by  Tony  &  Dale  Sparber 


f 


Did  you  know  that  the 

School  &  Camp 

Directory 

has  appeared  every 

month  in 

Sunset 

since  \2<o\? 


SPECIALTY  CAMPS 


Sum^ftQuest 

where  vision  unfolds 

Leadership  Training 
for  Young  Men 


We  use  40-years  experience  in 
high  adventure  activities  to  teach 
your  son  how  to  lead,  succeed 
and  be  responsible.  Ages  14-18. 
Applications  now  accepted. 

TOll       FREE 

877-701-8890 

www.summitquest.net 


TRADITIONAL  SCHOOLS 


Oak  Creek  Ranch 

•  Boarding.  Co-Ed  Ages  I  I -19 

•  College  prep 

•  Programs  for  underachievers  and 
ADD/ADHD 

•  Programs  in  English  as  a  Second 
Language 

•  Individual  attention  and  small 
classes 

•  Outdoor  activities  and  sports 

•  Special  classes  in  computers  and 
photography 

Traditional  Year  and  Summer  Sessions 
Continuous  Enrollment 

Schorr  n 

3P^     ;^l 

Box  4329  W.  Sedona.  AZ  86340 
928-634-5571  •  admissions(a  ocrs.com 

www.ocrs.com 

Squaw  Vallev  Academv^A 
At  Lake  Tahoe  since  1978         ^* 
Grades  6-12*Coed-College-Prep 
Boarding-DayWinter  &  Summer  Terms 
Random  Drug  Tests 
530-583-1558    enroll@sva.org 


SPECIALTY  SCHOOLS 

Red  Rock 
Canyon  School 


Hope  for  the  future... 
Healing  wounds  from  the  past 

•  Boys  and  Girls  12-17 

•  Strong  Therapeutic  Environment 

•  Life  Skills  Development 

•  Accredited  Academics 

•  Substance  Abuse  Treatment 

•  Family  Involvement 

•  Athletics 

"Preparing  Youth  for  success" 

1-800-635-4441 

www.rrrtc.com 
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SPECIALTY  SHOOLS 


TaugU  love  can 


Real  love  can 

w     4r  +  •»  ™  # 

For  information  on  the 

residential  treatment  program  with  a 

95%  success  rate,  call  866-244-4321  or 

visit  www.montcalmschool.org 


THE    MONTCALM    SCHOOL 


rlBADBD  PDri  DJSAsrrHJTi' 

AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
ademy 


teen  family 
Program 


Treating: 

substance  abuse 
behavioral  problems 
low  self-esteem 


A  one  of  a  kind 
program  for  both 
the  teen  and  the 
family. 


srctfp.com       800.944.4496 


Resource  Catalog 


Options  for  Struggling  Teens 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
*Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


SPECIALTY  SHOOLS 


rei 


1 

nl  I)  bachelor 

c Idemy 


"True  learning  stretches  the  intellec 

challenges  the  body,  and  encourage 

healthy  emotional  expression.' 


•  Proven  Emotional  Growth  Curriculum 

•  Learning  Styles  Support 

•  Addictions  Recovery  Program 

•  Outdoor  Adventure  &  Competitive  Athletics 

•  Accredited  College  Prep  Academy 

•  Serving  Adolescents  &  Families  for  15  Years 

Located  in  the  forested  wilderness  of  Central 
Oregon.  Mount  Bachelor  Academy  guides  youth, 
ages  13  to  18,  through  a  14  to  16  month  program. 

For  more  information,  call  or  see  our  website: 

Mount  Bachelor  Academy 

33051  NEOchocoHwy 

Prineville.  OR  97754 

800-462-3404 

www.mtba.com 


For  all  the  Essential 
Masonry  Skills! 


Combining  basic-to-advanced  instruction  and  exciting 
projects,  this  complete  guide  shows  how  to  build 
paths,  patios,  and  walls  using  all  manner  of  masonry, 
including  brick,  stone,  tile  and  concrete.  Projects 
include  building  an  outdoor  barbecue,  casting 
stepping-stones,  and  using  updated  concrete 
decorating  techniques  such  as  acid  staining, 
resurfacing,  stamping,  and  tinting.  Includes  complete 
materials  lists  and  information  on  maintenance  and 
repair.         192  pages.  $19.95 

Available  at  your  favorite 

bookseller  or  visit  us  online  at 

www.sunsetbooks.com 


i 
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To  advertise  in  The  Directory,  call  1-800-222-940-6 


:hool&  camp  directory        GARDEN  &  OUTDOOR  LIVING  DIRECTORY 


■ 


SPECIALTY  SHOOLS 


k  Programs 


•'Not  Just  Programs,  But  A  Solution" 

♦  Residential  ♦  Highly  Structured  ♦  Therapeutic 

♦  Separate  Boy  and  Girl  Programs 

♦  High  Values  ♦  Substance  Abuse  ♦  Year  Round 

♦  Non-Denominational 
♦  Youth  and  Parent  Seminars 

♦  Accredited  J r  and  High  School  Programs 

♦  Full  Psychological  Testing  Available 

♦  Community  Service  and  Activities  ♦  Loans 

♦♦  Warranty  Programs  ♦♦ 

Call  1-800-818-6228 


v 


OUT  OF  CONTROL, 
SELF-DESTRUCTIVE, 
LOW  SELF-ESTEEM, 
UNDERACHIEVER  ? 


■    Time  tested  principles  become  cutting  edge  therapy 

Substance  Abuse  Treatment  •  Beautiful  Remote  Location 

'Small  Animal  Care  •  Accredited  Academic  Program 

•  Strong  Therapeutic  Environment  (ADD/ADHD) 

•  Intensive  Life  Skills 

Ol AMONG  riANCH 

ACADEMY,  Ino. 

toll  free  1-877-372-3200 

www.strugglingteens.us 

FREE  FINANCIAL,  INSURANCE  AND  ESCORT  INFO 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Dur  choice  can  make  the  difference 
ween  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

•  Mistakes  deepen  suffering. 
Before  making  this  important  decision, 
consider  all  the  options. 

The  right  choice  for  your  child  depends  on 
many  factors. 

Virginia  Reiss  has  helped  over  5,000 
families  make  these  difficult  decisions. 

Virginia  Reiss,  M.S.    (415)  461-4788 
Licensed  Educational  Psychologist  #LEPt>52 


A  comprehensive  program 
that  combines  wilderness, 
residential  treatment, 
accredited  academics  and 
emotional  growth. 


800-214-3878 

WW.SUNHAWKACADEMY.COM 


Classes  in  Mt.  Shasta,  CA. 
Rites  of  Passage,  Wilderness 
Skills,  Nature  Awareness  & 
more.  Traditional  Apprentice- 
ships Helping  Teens  to  Live  a 
Lite  of  Honor.  Call  for  Videos 
and  Brochure. 

831-423-3830 

www.hwos.com 


Snorkel  Wood-Fired  Hot  Tubs 


The 
Natural 
Beauty 
of  Real 
Wood 

The  comfort 
&  economy^ 
of  wood  hea7 

•  High-Efficiency  Underwater  Wood  Stove 

•  Remarkably  Affordable  Luxury 

•  Self-Sufficient  &  Hassle-Free 

•  Deliciously  Relaxing 


25  Years 
Made  in 

USA! 


call  1*800*962-6208 

PRFF  DEPT.  SU045D 

FREE  or  visit  www.snorkel.com 


Greenhouses 


•  Sturdy  Aluminum  Frame 
•Quality  Insulation 
•6'x8'toi6'x36' 

•  Full  Accessory  Line 
•Cold  Frames 

•  Unique  Garden  Tools 


Est  1 975 


Greenhouse  &  Garden 

CALL  for  FREE  1 1 2-page  catalog! 

(800)  322-4707 

www.charleysgreenhouse.com 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


RESULTS  ARE  I 

DEADLY 

CARBON  MONOXIDE 

WORKS  FAST 

www.safekrush.com 
(707)  824-0903 


B***^ 


"REG 


READY-TO-ASSEMBLE  KIT 
MOUNTS  ON  YOUR  DECK  OR  PATIO 

■lil  III  I     '...I    '-    ■ 


m^m 


'  QWIK"  window/screen  change  system 

*  Meets  building  codes  for  snow  and  wind  loads 

•  No  extras,  comes  complete 

'  Sold  factory  direct,  delivered  to  your  door 

DOWNLOAD  CATALOG  &  PRICES: 

www.sunporch.com 

(Web  Code:  SUN) 


OR  MAIL  $2  TO: 

SunPorchfe  Structures  Inc. 

P.O.  Box  368,  Dept.  SUN 

Westport,  CT  0688 1  -0368    Our  30th  Year 


Amazing  Gates 


Automatic  Gates,  everything  Garden  Gates 
you  need  low  as  $  1875  from  $269 


•  Complete  systems 

•  On-line  store  at: 
amazinggates.com 

Ask  for  free  catalog 
800-234-3952 


www.amazinggates.com 


Scenlsational  mini  roses.  Fragrance  for  home  and 
garden.  100's  ol  Varieties.  Climbers  and  Tree  Roses. 
wwvv.Noreast-miniroses.com 
Free  catalog  800-426-6485 


ll 


■  advertise  in  The  Directory,  call  1-800-222-9404 
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Swim  at  Home 


^-jSSgmmr 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  1 5',  an 
Endless  Pool1"  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  233-0741,  Ext.  3140 


_  www.endlesspools.com/3140 

55^gC^    200  E  Dutton  Mi"  Rd 

endless  pools    Aston,  PA   I  90  I  4 


Top  quality  outdoor  teak 
furniture  at  wholesale  prices 
230  Portage  Ave,  Palo  Alto, 
650-494-9020 


1 

:es. 
94306 


Outdoor 
Fireplaces 


Hand-Crafte 
in  Denmar" 


'Beautiful  &  Durable 

a  perfect  addition  to  i 

your  yard  or  patio  r 
Finished  in  natural 

stone  or  stucco  •  * 

Optional  Stainless  i 

BBO  grills  ■ 


www.nexofireplace.com 
1-800-559-6396 
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REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

■  GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS    COME    READY   TO    BOLT   TOGETHER    FOR    EASY . 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


Avwv.canadianincliii  art    om 


A  Sunset  Garden 
Galore! 

Sunset 


The  best-selling  compilation  from  Sunset  magazine  is  a 
"must  have"  for  both  serious  and  aspiring  gardeners. 
With  a  whole  year's  worth  of  gardening  advice  and 
gorgeously  photographed  articles,  it  covers  every 
Western  regional  climate  zone,  showcases  the  most 
stunning  gardens  in  the  West,  and  offers  up-to-date, 
reliable  gardening  tips  and  techniques.  Month-by- 
month  garden  checklists  provide  inspiration  and  how- 
to  information  for  beautiful,  rewarding  gardens. 
384  pages,  $24.95 

Available  at  your  favorite  bookseller  or  vis- 
it us  online  at 
www.sunsetbooks.com 


Outdooi 
r  Office 

%J>pac< 


800-423-2766 

Call  for  a  catalog 


Taste  Mr 
Difference 


Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 

1-800-872-3437 

www.traegerindustries.com 


tod 


■.;: 


I 


Czech  Us  Out 

New  &  Fun  For  the  Garden 
I  Novelty  Home  &  Garden  Decor 

|  (425)  344-6700 
■  www.czechusout.biz 


[out 


Ta  eld  2  the 
Challenge 


Discover  hundreds  of  storage  solutions  for  every 
room  in  the  house,  including  the  kitchen,  bathroom, 
office,  attic,  and  more.  Look  to  Sunset  for  creative 
ideas  and  projects  that  not  only  control  clutter,  but 
also  add  great  design  features  like  double-duty 
furniture,  built-in  cabinets,  and  elegant  displays. 
$19.95 

Available  at  your  favorite  book-    ! 
seller  or  visit  us  online  at 
www.sunsetbooks.com 


To  advertise  in  The  Directory,  call  1-800-222-940 
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SHOPPING  DIRECTORY 


INCINOLET 

Electric  Incinerating  Toilet 


SIMPLY  THE 

BEST... 

/PCS 

B.,^ 

For  44  years 
doing  what 
no  other 
toilet  does:     i 

e 

1 

Incinerates 

waste 
immediately 

to  clean  ash! 

y '  ■■  "I. 

NSF 

UL 

USCG 

CSA 


Waterless,  odorless 
All  Stainless  Steel, 
rugged  and  reliable 
Compact  for  easy  installation 
•  120  and  240  volt  models 

Contact  us  today  for  a  free  brochure... 

I  -oUU-OZ / -DOD  I  sales@incinolet.com 


RESEARCH  PRODUCTS/Blankenship 
2639  Andjon  •  Dallas,  Texas  75220 


^merican  Light^ou  rce 


. 


Guaranteed  Lowest  Prices.  Quality  Name  Brands. 
Call  toll  free  with  manufacturer  and  style  number. 
Catalog  Pack  $5.00  l  -800-741  -057 1 

www.americanlightsource.com 


Wallpaper, 
linds  &  More! 


& 


All  1st  Quality 
Name  Brands 

100%  Satisfaction 
Guaranteed! 


-800-679-0209 


SAVE 

25%-85°/oOff 


Most  Recail  Ston 


American 

Blinds,  Wallpaper  &  More 

decorate(£v/«y.com 


Our  most  satisfied  customers 
hardly  notice  us 


Phantom  retractable  screens  pull  out  when 
you  need  them  and  roll  back  when  you  don't. 

Stylish  options  are  available  for  your  door,  window,  and  custom  needs. 
Each  Phantom  screen  is  professionally  installed  with  our  lifetime  warranty! 
You  won't  always  notice  our  screens,  but  you'll  notice  the  difference  they  make. 

For  a  free  screen  consultation,  call  1  -888-PHANTOM  (1-888-742-6866) 
or  go  to  www.phantomscreens.com/cal  for  more  information. 


6 


PHANTOM" 


AvaWab\e 


Guaranteed  Quality 

and  service  from  America's 
premiere  table  pad  company. 

Free  measuring  service  is  available  in  most  metro  areas.  Your 
satisfaction  is  guaranteed  with  our  30-year  limited  warranty. 

Custom  Table  Pads 

1 -800/328-7237  ext.281 

www.sentrytablepad.com  


Build  Your  Own  Home  and 
Save  Thousands 

Endeavor  Homes 

Custom  Home  Packages 
Your  Plans  or  Ours 
Call  for  Information 
1-800-4-U-Build 
www.endeavorhomes, 
Dealer  Inquiries  Invited 
P.O.Box1947  Oroville  CA  959i 


ore  than  a  business 


Mendocino  Chair 


Genuine  redwood  Adirondack  style 
Chair  •  Loveseat  •  Rocker  •  Lounge 

&  more 
Call  toll  fiee  1-800-222-2343 

formerly  Adirondack  Design 


mendochaixs.com 


■  advertise  in  The  Directory,  call  1-800-222-9404 
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SHOPPING  DIRE 


We  make  installing  a  spiral  straightforward. 


SjN 


•  Diameters 
3'6"  to  7'0" 

•Kits  or  Welded 
Units 


1575 

•Diameters 
4'0"  to  6TJ" 
•All  Oak 

Construction 


I  •Diameters 
4'0"  to  6'0" 

,  »Cast  Aluminum 
Construction 


t 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
staits.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 

Call  for  the  FREE  color  Catalog  &  Price  List: 

1-800-523-7427  Ask  for  E*t  s  lnstaMion  meo  featuri"9 

or  visit  our  Web  Site  at  www.  Their onShop.  com/S 


"The  Furniture  Guys' 


Main  Plant  &  Showroom:  Dept  S,  P.O.  Box  547,  400  Reed  Rd.  Broomall,  PA  19008 
Showrooms /  Warehouses: Ontar io,  CA  •  Sarasota,  FL  •  Houston,  TX  •  Chicago,  IL  •  Stamford,  CT 


The  Furniture  Guys"  is 
a  registered  liademark 
belonging  Io  £rj  Feldman 
and  Joe  L'Erano 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits' 


CUSTOM  TABLEiRADSi 


Paten!  116,165,557 


MagnaLoe)  (§t 

INVISIBLE  MAGNETIC  /*"• 
.LOCKING SYSTEM ,4ji  B 


PER  SQ.  INCH 
ECONOMY  PAD 
6«  SELECT  PAD 
7«  ELITE  PAD  j 


TELL  US  MODEL 
«  UNDER  TABLE 


KS 1-800-737-7227 


FACTORY  DIRECT  TABLE  PAD  CO.  tabiepads.com 


John 

±  Christian 

Designers  &  Craftsmen 

<] 

?r  Anniversary  (Date 

in  Roman  Numerals! 

'December  11, 1998 

XII  XI  MCMXCVIII 

14KGOLD  $690 

3  Day  Rush  Available  -  Free  Catalogue 

RINGBOX.COM    1-888-646-6466 

^^      Old  &  New 


China,  Crystal, 
l  Silver  &  Collectibles  f^ 

Buy  &  Sell 
10  Million  Pieces  i 

183,000  Patterns  . 

Call  for  FREE  lists 
of  each  of  your  patterns.  _.% 

1-800-REPLACE  J 

(1-800-737-5223) 
PO  Box  26029,  Dept.  TU 
Greensboro,  NC  27420     gjT 
jjf  www.  replacements,  com «  *^$ 


Replacements,  Lra 


Moving? 

Avoid  interrupted  service. 
Notify  us  eight  weeks  before 
moving.  Send  your  Sunset 
address  label,  new  address 
and  moving  date  to  P.  O.  Box 
62406,  Tampa,  FL  33662- 
4068,  Attn:  Change  of 
Address. 
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Strong 

Women 
Summit 


CELEBRATE 
YOUR  STRENGTH  j 

AT  THE  2004 
STONYFIELD  FARM 
STRONG  WOMEN  SUMM1 

June  4-6,  2004 

Claremont  Resort  and  Spa 

Berkeley,  California 

The  Stonyfield  Farm  Strong 
Women  Summit  is  designed  fcl 
help  you  discover  new  ways  tc  I 
succeed  in  the  face  of  everydaj 
stress.  All  while  enjoying  the- 
timeless  ambiance  and  grandeu 
of  this  gracious  resort  and  spaJ 

Hear  powerful,  uplifting  speake:^ 

Erin  Brockovich 

Internationally  renowned  activi.'J 

Miriam  Nelson,  PhD 

Best-selling  author 

You'll  attend  seminars  on  wome: 

health,  nutrition  and  how  to  i 

achieve  better  balance  in  your 

Learn  new  ways  to  develop  positi 

thinking  and  personal  power. 

Join  the  hundreds  of  women  w] 

have  already  experienced  this 

inspirational  experience. 

To  learn  more  visit 
Stonyfield.com/stronguromem 

Stonyfield  Farm  is  committed  t 

educating  girls  and  women  atao' 

health,  nutrition  and  fitness. 

We  Welcome  You. 


Sunset  Getaways 

Searchable  online  travel  resources  from  Sunset  advertisers 


Explore  the  West.  Sunset  has  made  it 
easier  than  ever  to  find  information  on 
destinations,  accommodations,  travel 
activities,  and  more  from  our  travel 
advertisers. 


Sunset  Getaways 


Welcome  to  Sunset  Getaways  -  an  easy  way  to  find  and  receive  information 
from  our  advertising  partners.  From  resorts  to  houseboats,  and  river  rafting 
to  adventure  touring.  you'H  find  great  resources  to  help  you  plan  a  great 
getaway.  Just  use  the  search  tools  below. 


1% 


State 


_.'     Alaska 


Region 


Northern  California    ?  | 


Cruises 


Sunset  Getaways  is  an  interactive 
online  travel  resource  with  hundreds  of 
listings,  including  free  travel  guides  and 
special  discounts. 


www.SunsetGetaways.com 


Searchable  by  state,  region,  and  activity, 
Sunset  Getaways  is  a  quick  one-stop 
resource  for  planning  your  next  vacation! 


2004  Sunset  Classifieds  rate  is  $22.20 
per  word,  10  word  minimum.  $20.20  for 
3  or  more  issue  placement.  Prepayment 
by  MasterCard,  Visa  or  check  is  required 
for  all  ods.  Closing  date  is  the  25th  of 
the  3rd  month  prior  to  issue  date,  ie. 
Dec.  issue  closes  Sept.  25.  For  rates  and 
order  form,  call  SUE  TILSCH  at  MEDIA 
PEOPLE,  INC.,  800-542-5585,  860-626- 
8601,  ext.  211,  Fax:  860-626-8625, 
email:  stilsch@mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ompersand,  or 
slash  count  as  two  words.  Two  word  cities 
or  states  count  as  one  word  in  mailing 
address  only.  First  two  words  of  ad  will  be 
capped  &  bolded  for  free.  Additional  cap 
&  bold  $3.00  each.  Copy  subject  to 
publisher's  approval  and  editing  for 
consistency.  Media  People,  Inc.  and 
Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 

LEADVILLE,  COLORADO  SOUTHERN 
RAILROAD  wants  you  to  come  ride. 
7 1 9-486-3936,  leadville-train.com 
PO.  Box  916,  Leadville,  Colorado  80461 . 

APPAREL 

AUSTRALIAN  SHEEPSKIN  Mattress 
Pads,  Warm,  Fleecy,  Healthy.  Boots, 
Slippers.  1-800-464-9665. 

ART/ANTIQUES/COLLECTIBLES 

WE  BUY  &  Sell  Early  California  and 
American  Paintings.  Highest  Prices  Paid. 
(800)833-9185. 

BANNERS 

"Christening  or  Quinceariera!"  Family 
celebrations  are  happier  with  a  beautiful, 
full  color  photo  quality  banner  printed 
with  your  favorite  photo/message/scene. 
Any  size,  fast  delivery,  reaSonable! 
Order  toll-free  866-743-4066  or  at 
www.bobsbanners.com 

BEAUTY 

ANTI-AGING  All  Natural  Highest  Potency 
Skin  Care  To  Replenish,  Restore,  Renew. 
www.clareledor.com  866-236-7868 

BOOKS/PUBLICATIONS  "* 

BECOME  A  Published  Author.  Quality 
Subsidy  Publisher  Accepting  Manuscripts. 
1-800-695-9599. 
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CARPETS/RUGS 


GOURMET  FOOD 


REAL  ESTATE/MONTANA 


1-800-789-9784  CARPET,  Ceramic,  Tile, 
Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 

CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of  Berbers 
in  Stock.  1-800-345-0478. 
www.carpetbarnusa.com 

SIMPLE!  Save  money  on  buying 

floorcovering  direct.  Featuring 

weardated  carpet.  MICHAELS 

CARPET  800-375-9509 


CHINA/CRYSTAL/SILVER 

CANADIAN  COMPANY  OFFERING 
ENGLISH  DISCONTINUED  CHINA. 
Buy  &  Sell.  ECHO'S  1-800-663-6004, 
www.echoschina.com 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

DISCOUNTED  STERLING  Tableware. 
View  and  Order  Securely  on-line  at 
www.douglasilver.com  847-25 1  -3225. 

DIAMONDS 

AMAZING  EIGHTSTAR®  diamonds  cut 
in  America,  the  most  beautiful  and  special 
on  earth,  www.eightstar.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN   Comforters  - 

Pillows.  New  -  Renovation  -  Cleaning. 

Brochure.  Toll-free  1  -888-289-3696, 

www.allaboutdown.com 

FURNITURE 

FREE  INFORMATION    Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill, 
North  Carolina.  (800)  743-9792. 
www.Warrenslnteriors.com 

HOLTON  FURNITURE   Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure   Thomasville,  NC 
336-472-0400;  Fax:  336-472-0415; 
www.holtonfurniture.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible  Deer 
Fencing.  Easy  Installation.  1-800-244-3337, 
www.bennersgardens.com 

GIFT  IDEAS 

OLIVE  FARM  offers  beautiful  gifts  from 
the  Mediterranean.  Call  toll  free  for  our 
FREE  catalog,  1-888-380-8018 
www.olivefarm.com 


GOURMET  KETTLECORN!  Slightly 
salty,  slightly  sweet,  totally  delicious! 
www.caseyskettlecorn.com  1  -866-388-0000. 


HELP  WANTED 


MYSTERY  SHOPPERS  NEEDED! 

Earn  While  You  Shop!  Call  Now  Toll  Free 
1 -800-467-4422  Ext.  13325. 

HOME  FURNISHINGS 

BEAUTIFUL  SOLID  WOOD  ANTIQUE 
REPRODUCTIONS  -  Pine,  Oak,  Cherry, 
Handcrafted  in  USA.  877-233-5371 

beekerfurniture.com 


MILLWORK 


MILLWORKFORLESS.com  -  Entryway  & 
Garage  Doors.  Huge  selection.  Oak, 
Mahogany,  &  Walnut.  Vintage/Mission, 
Bob  Timberlake,  Traditional  &  8ft.  Styles. 
Velux  Skylights,  Stairways,  Fireplace 
Mantels,  Plank  Floors,  Iron-away.  Fast 
service,  low  prices,  freight  included. 


RAIN  CHAINS 


COPPER/BRASS  RAIN  CHAINS, 

beautiful  replacements  for  gutter  downspouts. 
Large  selection  -  Unique  gifts! 
www.RoinChains.com  (818)  347-6455. 

RECIPES/COOKBOOKS 

SUMMER  SALAD,  impressive,  delicious! 
$5.00  Check/mo  1317  N.  San  Fernando 
Blvd..  #142,  Burbank,  CA91504. 


REAL  ESTATE 


BORREGO  SPRINGS  -  Desert  Community 
is  San  Diego  County's  best  kept  secret. 
ROAD  RUNNER  REALTY  1-800-267-7346 
www.borregorealty.com 

BOTANICAL  GARDEN  Estate  home  for 
sale.  Southern  California.  $2,600,000. 
Bob,  Krueger  Realty  877-749-0999, 
www.SeeValleyCenter.com 

TIMESHARE  FOR  Sole  Two  Red  Weeks. 
R.C.I.  Resort.  Asking  $3,900  for  Both. 
602-417-0175. 

REAL  ESTATE/CALIFORNIA 

LAKEFRONT  RANCHES,  Sonora,  CA 
Lake  Don  Pedro,  Starting  $495k 
www.bwilsonhomes.com 


BITTERROOT  VALLEY,  MONTANA 

For  Sale:  Second  homes/cabins  with 
mountains,  streams,  space,  serenity. 

KING  REAL  ESTATE,  INC. 
406-375-0 1 66  www.kinarealtvinc.corr 
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REUNIONS 


REUNIONS  IN  the  Rockies!  Winter  Pari. 
Vacations  Dedicated  Staff  Takes  the 
Pressure  Off  You!  Free  Information 
800-215-6560  www.reunionspecialists  co 

TRAVEL/SPECIAL  EVENT 


Iff 

ft 
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Over  160  DUDE  RANCHES.  Visit 

#1  Gene  Kilgore's  www.RanchWeb.com 

Plan  Now! 


'<:, 


i  ' 


VACATION  RENTALS 


Vacation  Home  Owners  -  Manage  youi 
vacation  rental  quickly  and  affordably. 
Visit  www.rentoneonline.com 


VacationParadise.com  Vacation  homes-    - 
condos  and  cabins.  Rent  direct  from  own 


I' 


CALIFORNIA 


BEACHFRONT  SAN  DIEGO,  miles  of  I 
beach,  fully  equipped  condominiums.  Port 
spa,  sauna.  Great  family/corporate 
location.  Color  brochure,  800-248-526 
www.beachfrontsandiego.com 

CATALINA  ISLAND -Your  quick 
getaway  for  all  seasons.  Catalina  Island 
Vacation  Rentals.  800-631-5280 
www.catalinavacations.com 


MENDOCINO  Coast  Beachfront  Vocalic 
Homes,  spas,  fireplaces.  1-800-359-464: 
www.mendocinovacationhomes.com 


-j  fern 

MONTEREY  BAY;  Pajaro  Dunes:  3br/2UJ  »5J8 
House,  Beautiful  Ocean  &  Valley  Views 
(408)  252-7260.  j  |t. 

Bom  [■ 
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SAN  DIEGO  Luxury  North  County 
Oceanfront  Vacation  Rentals, 
www.moonlightbluff  com  760-632-7550     . 


SANTA  CRUZ  Beach  House.  5BR+ 


hottub.  3-Doors  to  Ocean.  831-475-532    * 
www.bayviewbungalow.com 

-4?);. 
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SANTA  CRUZ  County  affordable 

luxury  homes  and  condos.  Available  by    •Will 

weekend  and  weeks.  800-260-2041. 

www.cheshire-rio.com 

SEA  RANCH/GUALALA 

Experience  our  rugged  North  Coast 

in  style!  (800)  773-8648 

www.CoastingHome.com 


To  advertise  call  1  -800-542-558»N»f 


LASSIFIEDS 


'UTHERN  CALIFORNIA  Beaches, 
inhattan/Hermosa/Redondo.  Weekly/ 
mthly  furnished  rentals.  310-373-3599 
rtrww.marineviewmanagement.com 

INITY  ALPS,  Lake,  Airstrip,  Well 
Dointed  Home,  Peaceful,  Cozy. 
3-286-2645,  actiontec@tds.net 

SEMITE:  GREAT  location 
de  Yosemite  Park  gates. 
J/642-22 11  weekdays  9-5. 
w.  yosemitewestreservations.com 


1-888-TRY-KONA 

ISLAND  HAWAII  VACATION  RENTALS 
30%  off  spring  and  summer  rentals. 
Visit  www.trykona.com 

ALOHA  CONDOS  HAWAII 
APILI  *  KAANAPALI  *  KONA  *  HANALEI 

Distinctive  Vacotion  Rentals 

www.AlohaCondos.com 

1-877-782-5642. 

AlohaResorts.Net 
HghtOnTheBeachlnMaui.com 

TheNapiliShoresResort.com 

TheNapiliBayResort.com 

KaanapaliShoresResort.com 

PakiMauiResort.com 

MauiCondos4RentByOwners.com 

!30%-50%  Discount.  800-587-051  1 . 

8EACH  ESTATES,  EXCEPTIONAL 
"ULTRA-LUXURY", 

PRIVATE  VACATION  HOMES. 

www.tropicalvillavacations.com 

Tropical  Villa  Vacations, 

888-875-2818x202,206 

BEACH  HOUSES  -  KONA  1-5 

drooms  $60-$500.  Kid  friendly/cribs  etc. 
0-588-2800,  www.hawaiibeach.com 



VAII'S  "BIG  ISLAND"  Kona  Coast 
dominium.  Tennis,  Pool.  Owner 

!)0-928-2750.  www.konacondos.org 

i 

f  VAN'S  MOST  ROMANTIC  BEACH 
JSE.  Oahu's  most  beautiful  beGch, 
flixe  features.  Website:  many  pictures, 
d  ription:  www.hawaii-beoch-house.com 
|>)  934-3555. 

$JAI  BEACHFRONT  Resort, 
l-Bedrooms,  5  Pools,  Tennis. 
■8-277-3701,  aloha@kvrre.com 
Ik  BeachVillasKauai.com 


KAUAI  FAIRWAY  HOME  -  PRINCEVILLE. 

Three  Master  Bedrooms.  $l,600/week. 
PACKAGE  AVAILABLE.  1-800-866-2539, 
website>  www.vrbo.com/393 

KAUAI  NORTH  SHORE.  Stunning 
brand  new  architectural  home. 
Panoramic  ocean  views.  Pool,  sleeps  2-6. 
www.ohanahalekauai.com 

KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes. 
Details  on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  KAPILI.  Oceanfront 
condominiums,  private,  peaceful, 

1,120-2,600  sq.ft.,  elegant  interiors, 
spectacular  ocean  views, 

www.poipu-kapili.com  1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR,  2BA.  $295/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront  condos 
call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 

KONA  OCEANVIEW  condo,  2BR/2BA, 
Kahaluu  Bay.  Snorkle,  pool,  owner  rate, 
907-451-1992. 

MAUI  ARCHITECTS  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1-800-9-GOTMAUI 
www.mauicondovacation.com 

MAUI  BEACHFRONT  1  BR  Honeymoon 

Condo.  Kaanapali  Kapalua 

1-800-955-2494 

www.islandhomes.com/maui 

judy@islandhomes.com 

MAUI  BEACHFRONT  Condos,  1-2BR. 
Spectacular.  $1  10-$200/night.  Owner 
888-757-8780,  www.mouicondo.org 

MAUI  KAPALUA  Luxury  2BR/2BA. 
Fabulous  View.  Best  Beoch.  Owner  Rates. 
1-800-332-5358. 

MAUI,  LAHAINA;  TROPICAL 

GARDENS,  POOL.  3BR/2BA.  Walk  to 

everything!  (800)707-4599. 

www.mauivacationhome.com 

MAUI  OCEANFRONT  CONDOS 

1  or  2  bedrooms  from  $  1  1 0.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  SOUTH  COAST  1,2,3  Bedroom 
Condos,  fully  furnished,  oceanviews. 
1-800-326-5396. 


OAHU/BEACH  COTTAGES  Fully 
Furnished  Vacation  Rentals.  Great  for 
Small/Large  Groups.  808-259-5590 
www.waimanalobeachcottages.com 

OAHU,  BEACHFRONT  Historic  Lava  rock 
home.  3BR/3BA  $2380/WK,  $6630/MO. 
808-261-4422,  808-261-0448, 
www.holepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos.  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 


IDAHO 


BEAUTIFUL  Coeur  d'Alene  and  North 
Idaho,  Visitors,  Newcomers  - 
Comprehensive  Information. 
FYInorthidaho.com 

BEAUTIFUL  COEUR  D'ALENE  IDAHO 

Area.  Choose  From  20  romantic  B&B's 
www.bb-cda.com 

COEUR  d'ALENE  Lake  beachfront 
home.  Vacation/family  reunion, 
www.ohwy.com/id/d/d  rcarlaw.htm 
(253)564-8106. 

COEUR  d'ALENE  LAKE  Fully  furnished 
lakefront  cottages,  dock,  canoe,  DSS, 
many  amenities  (3 1 0)  83 1  -2 1 30. 


KflAI  BY  THE  SEA  homes  &  condos  MAUI  VACATIONS  -  Condos,  Hotels, 

Bdwide.  $60  to  $  1 000  daily.  B&B's  &  Vacation  Rental  Properties. 

II 767-4707.  http://www.prosserrealty.net        www.maui-vacations.com  800-572-5642. 


MONTANA 


COWBOY  ADVENTURE!  Historic, 
working  cattle  ranch  in  scenic  Montana! 
Kid's  program.  406-932-5057, 
www.RockingTreeRanch.com 


NEW  MEXICO 


SECLUDED  RIVERSIDE  Cabin,  35  miles 
from  Santa  Fe.  All  conveniences,  private 
fishing,  www.pecosrivercabin.com 


OREGON 


BEAUTIFUL  BEACHES,  clean, 

comfortable,  fully  equipped  homes. 

(877)  655-0623  infoObeach-break.com 

www.beach-break.com 

TREAT  YOURSELF  to  a  country  getaway. 
CABIN  BY  THE  CREEK.  Serene,  All 
amenities  included,  2BR.  35  minutes  from 
Portland  airport.  1-800-818-9404. 


WASHINGTON 


A  SECRET  of  the  SAN  JUAN  Islands 

Select  Seaside  Homes  and  Cottages 

(888)758-7064,  www.sanjuansecret.com 

PEACEFUL  LAKESIDE  RESORT  in 

Quinault  Rain  Forest.  Cozy  fireplace, 
cabins,  hiking,  fishing.  (800)255-6936 
www.rfrv.com 


T. advertise  call  1-800-542-5585 


Resources 

"The  New  Family  Home,"  page 
85.  Candlesticks  (painted  blue) 
available  in  silver  and  bronze 
from  Arp  (323/653-7764).  Tables 
by  Peter  Sandback  (available  from 
Limn,  www.limn.com  or  415/543- 
5466).  Sofa  from  Bee  Market 
fvvww.bee-marfeet.com  or  415/ 
292-2910). 

"Quality  Time,"  page  86.  White 
vase  from  Silver  Terrace  Nursery 
(415/543-4443).  Page  91 :  Apple- 
Ply  maple  veneer  (on  storage 
units)  from  States  Industries 
(www.statesi'nc/.com  or  800/626- 
1981  for  retailers).  Americh  tub 
and  showerhead  (available  from 
www.plumbingsupply.  com) . 

"Kid-Friendly  Design,"  page  92. 

Page  94:  Plastic  storage  bins 
from  Ikea  (www.ikea.com). 

"Reality  Show,"  page  96. 

Page  98:  Basket  drawers  from 
Ikea  (see  above). 

"Color  Blocks,"  page  100. 

Buxton  Blue  (HC149)  paint  from 
Benjamin  Moore  &  Co.  (www. 
benjaminmoore.com  or  800/344- 
0400  for  retailers).  Table  avail- 
able by  special  order  from  Jeffers 
Design  Group  (www.jeffersdesign 
group.com  or  415/934-8088). 

"Suburban  Modern,"  page  108. 

Bombo  barstools  (available  from 
Limn,  see  above).  Moon  Dust 
countertop  from  Avonite  Surfaces 
(www.avonitesurfaces.com  or  8001 
428-6648).  Silver  Moss  (7030-58) 
and  Victorian  Teal  (956-58) 
matte-finish  plastic-laminate 
Crystal  Cabinet  Works  cabinets 
(available  from  the  Kitchen  & 
Bath  Mart,  www.kitchenbathmart. 
com  or  925/939-91 11).  Page 
1 10:  Cabinet  and  drawer  handles 
and  knobs  from  Classic  Building 
Materials  (www.teamcbm.com  or 
877/201-9001). 

"Social  Studies,"  page  114.  Chair 
and  rug  from  Ikea  (see  above).  # 
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WESTERN  WANDERINGS      BY  PETER  FISH 


The  doctor's  still  in 


The  original 

manuscript  of 

Thidwick  the 

Big-Hearted 

Moose  and  other 

Dr.  Seuss  classics 

are  on  view  at  the 

Geisel  Library 

this  summer. 


What  was  the 

Seuss  secret? 

Start  with 

those  manic 

drawings,  the 

characters 

ready  to  leap 

off  the  page  at 

high  velocity 

to  land  in 

your  lap 


Here  is  knowledge  that  at  points  in  my  education 
I  struggled  to  retain  and  failed:  The  difference 
between  Ionic  and  Doric  columns.  The  color  cod- 
ing for  electrical  resistors.  The  quadratic  formula. 

Here  is  knowledge  I  encountered  at  age  7, 
made  no  effort  to  remember,  but  that  decades 
later  I  can  recall  word-for-word:  "Up  at  Lake 
Winna-Bango  . . .  the  far  northern  shore  . . .  Lives 
a  huge  herd  of  moose,  about  sixty  or  more." 
You  may  remember  these  lines  too.  They  come 
from  the  tale  of  "Thidwick  the 
Big-Hearted  Moose,  and  their 
author  is  Theodor  Seuss 
Geisel,  aka  Dr.  Seuss. 

This  year  marks  the 
centennial  of  Dr.  Seuss's 
birth — an  event  that  in  a 
strange  way  seems  slighdy 
beside  the  point.  Like  all  great 
literary  creations,  "Thidwick 
and  The  Cat  in  tfie  Hat  and 
their  frenetic  siblings  seem  to 
have  existed  forever,  as  if  they 
composed  their  own  element 
in  the  literary  periodic  table: 
Seussium.  Still,  Dr.  Seuss's 
adopted  hometown,  Lajolla, 
California,  is  staging  exhibits 
and  other  events  to  honor  its 
most  famous  son. 
Geisel  started  out  a  New  England  boy,  born  in 
Springfield,  Massachusetts,  which  supplied  the 
Mulberry  Street  that  would  inspire  his  first  chil- 
dren's book  He  went  to  Dartmouth,  where  his 
editor  on  the  college  humor  magazine  was  a 
young  Montanan  named  Norman  Maclean,  who 
would  one  day  write  A  River  Rwis  Through  It. 
In  the  late  1920s,  Geisel  first  visited  Southern 
California,  which  he  took  to,  well,  like  Horton  to 
a  Who.  Eventually  he  sequestered  himself  in  a 
tower  on  Mt.  Soledad,  overlooking  Lajolla,  and 
wrote  book  after  book  after  book. 

"An  idea  would  come  to  him  through  doodling," 
recalls  his  widow,  Audrey  Geisel.  "Some  little  ani- 
mal critter,  and  he  would  weave  a  story  around  it. 
Or  he  would  have  something  running  through  his 
head — a  word,  a  lilt — and  start  that  way." 

The  end  results  of  those  doodles,  those  lilts,  hit 
the  polite  world  of  children's  publishing  like  a 
cherry  bomb  at  a  garden  fete.  "It's  really  hard  to 
remember  how  refreshing  his  style  was  at  the 


time,"  says  Judith  Morgan.  She  and  her  husband, 
Neil,  both  were  Geisel's  biographers  and  long- 
time friends.  "You  never  knew  what  was  going  to 
happen  on  the  next  page." 

What  was  the  Seuss  secret?  Start  with  those 
manic  drawings,  the  characters  ready  to  leap  off 
the  page  at  high  velocity  to  land  in  your  lap. 
Then  there's  the  verse,  the  galumphing  iambs 
and  anapests  that  pull  you  forward  with  the  force  | 
of  the  Cat  in  the  Hat  leading  you  off  a  cliff.  And 
behind  them  both  is  the  alluring  anarchy  that 
underlies  great  children's  books  from  Alice  in 
Wonderland  onward.  If  spoilsport  teachers  or  par- 
ents tut-tutted  that  the  Cat  in  the  Hat  was  too 
loud,  too  disruptive,  too  impolite,  Geisel  had  an 
answer:  "If  I  were  invited  to  a  dinner  party  with 
my  characters,  I  wouldn't  show  up." 

In  fact,  Judith  Morgan  recalls,  Geisel  was  an 
off  and-on  guest  at  big  Lajolla  cocktail  parties. 
"You  could  never  count  on  him  showing  up." 
When  he  did,  he  entertained  himself  by  sketching  I 
on  napkins  and  secredy  making  fun  of  anyone  he 
found  pretentious.  "I  don't  think  the  people  who 
should  have  been  offended  ever  caught  on,"  says 
Judith  Morgan.  "It  went  right  by  them." 

Seuss's  final  book,  Oh,  the  Places  You  '11  Go,  was 
an  anomaly:  It  was  written  for  grown-ups.  "His 
elation  when  he  finally  hit  the  New  York  Times 
adult  best-seller  list  was  enormous,"  Neil  Morgan 
recalls.  "He'd  say,  'You  see,  I  didn't  write  just  for 
kids.'  He  always  felt  he  sat  at  the  kiddy  table." 

And  yet,  as  the  Seuss  centennial  unfolds,  you 
realize  the  kiddy  table  is  not  a  bad  place  to  be. 
It's  true  that,  inevitably,  Dr.  Seuss  readers  grow 
up  and  put  aside  his  inventive  anarchy  for  what 
they  take  to  be  more  useful,  grown-up  things : 
Ionic  columns  or  quadratic  equations,  perhaps. 
But  just  as  inevitably,  the  good  doctor's  time  will 
come  around  again. 

A  month  or  so  ago,  my  7-year-old  son  read 
Thidwick  the  Big-Hearted  Moose  all  by  himself  for 
the  first  time.  I  listened  as  Thidwick  strolled  the 
shores  of  Lake  Winna-Bango,  as  he  was  beset  by 
an  impossible  menagerie  of  animals  roosting  in 
his  magnificent  antlers,  and  as,  in  the  end,  he 
triumphed  over  his  importunate  guests. 

"Good  book,"  my  son  said.  He  didn't  close  the 
cover.  "Let's  read  it  again." 
info:  Dr.  Seuss  Between  the  Covers  (May  24-Sep  26; 
University  of  California,  San  Diego's  Geisel  Library, 
9500  Gilman  Dr.,  Lajolla,  CA;  858/534-2533)  # 
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Introducing  Earth's  first  hybrid  SUV.  As  the  first  and  only  gas/electric  SUV,  the 
Escape  Hybrid*  compromises  nothing.  Getting  you  there,  anywhere,  with  front-wheel- 
or  4-wheel-drive  capability.  Seating  five  people.  Yet  delivering  engine  performance 
that  makes  it  the  most  fuel-efficient  SUV  ever**  (over  35  city  mpg).  And  lower  emissions 
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THEIR  DIFFERENCES-WELL  THEN  YOU'D  BE  TALKING  ABOUT 

THE  PEOPLE  IN  OREGON  AND  HERE'S  THEIR  STORY. 

Once  upon  a  time  there  was  an  Indian  tribe  who  lived  in  synch  with  the  cycle  of  the 
Umatilla  River  in  Oregon.  For  thousands  of  years,  the  river  told  them  when  to  hunt 
deer,  when  to  pick  huckleberries,  when  to  dig  for  roots— the  river  was  very  bossy. 
But  the  most  important  thing  the  river  did  was  fill  up  with  big,  beautiful  salmon.  But 
one  day  the  river  began  to  quiet  down  and  eventually  the  salmon  disappeared.  So  the 
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river.  They  went  to  the  nearby  farmers  who  had  been  using  water  from  the  river  for 
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whose  water  it  was  but  of  course  they  both  knew  that  if  one  had  fish  and  the  other  did 
not  have  crops,  the  fish  would  not  taste  truly  satisfying.  And  if  one  had  crops  and  the 
other  did  not  have  fish,  the  crops  would  not  grow  so  proudly.  So  they  instead  did  things 
the  Oregonian  way:  They  worked  together  and  didn't  stop  until  they  found  a  solution. 
And  now  when  you  visit  the  Umatilla  in  Oregon,  you  will  hear  the  river  barking  orders 
loudly  once  again— along  with  occasional  whispers  of,  "It's  good  to  be  back." 

Come  explore  Oregon's  outdoors.  Oregonians  have  a  special  appreciation  for  their 
environment  and  are  very  eager  to  share  it  with  you.  Go  to  traveloregon.com  or  call 
1-800-547-7842. 
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ANY   KITCHEN   IS  ,   AND 

WE'VE  GOT  A  FREE  WAY  TO 
SHOW  YOU   HOW. 
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Learn  more  about  the  smart 

style  of  DuPont ™  Coriarf  and  the 

natural  beauty  of  DuPont"  Zodiaqf 

They  work  beautifully  in  any  home. 

together,  they  deliver  twice 

e  style  and  performance. 

Call  1-800-436-3345  or  visit 
surfacesmagazine.dupont.com 

and  mention  promotional 

code  SUN  for  your  free  copy  of 

Surfaces  Magazine.  A  $10  value,  it's 

full  of  great  kitchen  design  ideas. 


DuPont" 


DuPont" 


:ORIAN*  ZODIAQ* 


"'»" 


SURFACES  QUARTZ    SURFACES 


e  miracles   f  science'' 


CoriarT  is  a  DuPont™  registered  trademark  for'its 
solid  surfaces.  Only  DuPont""  makes  Corian. 
Zodiaq  is  a  DuPont '"  registered  trademark  for  its' 
quartz  surfaces.  Only  DuPont'"  makes  Zodiaq. 
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FROM  THE  EDITOR 


"In  my  own 

backyard, 

we've  tried 

to  add  that 

getaway 

feeling" 


The  lush  look 


As  editor  of  Sunset,  I  get  a  lot  of  story  ideas  from 
friends  and  acquaintances.  The  most  popular?  "I've  got 
a  backyard  that  really  needs  help.  Why  don't  you  use  it 
as  a  makeover  project?"  If  only  we  worked  this  way — I'd  I 
be  first  in  line  to  use  the  resources  of  our  Garden  staff. 
Some  informal  ideas  actually  do  find  their  way  into 
stories.  My  friend  Kathy  Rosario  suggested  last  summer 
that  we  should  do  a  story  on  making  your  backyard  feel 
like  your  favorite  vacation  getaway  It's  easy  to  see  wher<) 
she  got  her  inspiration:  Her  house  in  Foster  City,  Cali- 
fornia, backs  onto  a  quiet  lagoon,  where  her  husband, 
Ric,  keeps  his  boat  nestled,  and  they  can  watch  the  sun 
set  over  the  water. 

In  my  own  backyard,  we've  tried  to  I 
add  that  getaway  feeling  with  a  few  tiklj 
torches  and  fragrant  jasmine.  I  think 
I'm  ready  for  something  more. 

This  month's  "Bali  in  Your  Back- 
yard" article,  on  page  148,  was  in  part  J 
sparked  by  Kathy's  suggestion.  It  was 
also  inspired  by  the  West's  growing 
interest  in  tropical  plants.  We're  seeingj 
homeowners  and  nurseries  embrace 
this  trend  toward  brilliant  flowers  and  1 
bold  foliage.  And  by  choosing  tropical] 
look-alikes  or  growing  tender  plants  in 
a  protected  location,  it's  possible  to 
create  the  lush  look  of  Hawaii  or  Bali 
in  almost  any  climate,  even  in  the 
Northwest. 

You  don't  have  to  remake  your  entire  yard,  either. 
Adding  a  few  tropical  plants  in  containers  can  give  you 
the  fragrance  and  color  of  an  island  getaway  in  the  small 
est  space.  And  the  design  elements  on  page  157  will  help 
you  create  the  right  mood,  no  matter  what  level  of  gar- 
dener you  may  be. 


\oMjL  ^dLMtfrw 


14        SUNSET      JUNE    200  4 


onporous  customizable 


durable 


seamless 


Get  a  free  copy  of  Surfaces  Magazine. 
A  $10  value,  it's  full  of  great  kitchen  design  ideas. 

For  your  free  copy  call  1-800-436-3345, 
or  visit  surfacesmagazine.dupont.com  and  use  promotional  code  SUN. 


Corian*  is  a  DuPont™  registered  trademark  for  its  solid  surfaces.  Only  DuPont™  makes  Corian? 
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INSIDE  SUNSET 


LOOKING  BACK 

June  1985 

"Whirling,  floating,  or  zip- 
ping along,  this  aerial  arma- 
da of  tubes,  disks,  crosses, 
and  comets  can  fill  the  sum- 
mer skies  with  surprising 
flights." 

As  summer  '85  ap- 
proached, we  decided  to 
help  readers  navigate  the 
cluttered  world  of  flying-toy 
merchandise  that  was 
whooshing  right  past  Fris- 
bees.  Our  roundup  of  the 
best  flying  toys  sent  our 
testers  flying  as  well — 
throughout  the  story,  kids 
and  adults  alike  leap,  hurl, 
and  fumble  in  a  bipedal  air 
show.  From  the  stylishly 
named  Wham-O-Rang  to  the 
still-popular  Aerobie,  there 
was  plenty  to  make  for  an 
animated  afternoon  in  the 
park. 

And  in  an  era  when  the 
home  computer,  Nintendo, 
and  portable  phones  were 
beginning  to  power  up  in 
earnest,  we  reminded  read- 
ers that  the  coming  warm 
months  were  the  ideal 
time — as  they  still  are — for 
a  good  old-fashioned,  un- 
plugged, outdoor  fling. 
—ALISON  AVES 

^^  To  see  more  photos 
from  the  original  story,  visit 
www.sunset.  com/  /  985 


NORTHWEST 
(includes 
AlcuS 

Picture  perfect     _t 


MOUNTAIN 

(also  sent  to 

subscribers 

outside  the  West) 


Photographe 
Norm  Plate 


On  the  road  to  great  photos 

Norm  Plate  has  been  taking  photographs  of  the  West's  most 
beautiful  gardens  for  Sunset  for  34  years.  As  the  seasons  move 
through  the  West,  bringing  blooms  and  greenery  to  successive 
regions,  Plate  follows  them  in  the  Shutterbus,  a  34-foot 
motorhome  that  he 
calls  home. 

To  get  crisp  outdoor 
photographs  like  those 
in  our  "Bali  in  Your 
Backyard"  story  (page 
148)  and  in  the  pages 
of  our  monthly  Garden 
Style  section,  Plate 
offers  a  few  words  of 
advice.  Don't  try  to 
make  the  lens  take  in  too  many  objects  in  a  pretty  view;  "keep 
things  simple  and  graphic,"  he  says.  Avoid  bright  direct  sun — the 
light  of  early  morning  or  late  afternoon  provides  a  nice  warm 
glow.  For  photos  for  publishing,  the  diffused  light  of  cloudy  days 
often  creates  the  lowest-contrast  and  therefore  clearest  images.  And 
when  your  subject  matter  has  a  lot  of  homogeneous  colors — say, 
green  on  green — break  it  up  with  a  vivid  splash,  like  a  red  rake. 

MORE  FROM  SUNSET 

Food  editors  on  the  Web 

Videos  of  Sunset's  Food  editors  demonstrating  basic  cooking  tech- 
niques are  now  appearing  on  the  Web  on 
the  AOL  Food  channel  (AOL  Keyword: 
Food) .  Called  "Look  and  Cook,"  the 
videos,  approximately  60  in  all,  are  each 
3-4  minutes  in  length  and  offer  practical 
advice  on  everything  from  mincing 
garlic  to  skinning  a  salmon  fillet.  "Some- 
times it  can  take  a  lot  of  trial  and  error 
at  home  before  cooks  figure  out  the  most 
efficient  way  to  do  things  like  that,"  says 
associate  Food  editor  Kate  Washington. 

Our  kitchen  experts  help  cut  out  the  guesswork. 

New  Sunset  books 

Full  of  inspiration  and  easy-to-follow  instructions,  Kids'  Places  to 
Play  will  have  you  building  everything  from  sandboxes  to  tree- 
houses.  Container  Gardening  can  help  turn  your  collection  of  pots 
into  personal  flower  shows.  Both  books  ($14.95  each)  are  available  at 
www.sunset.com  or  by  calling  the  Sunset  books  number  at  right.  Or  look  for 
them  at  bookstores  around  t/ie  West.  # 
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SOUTI 
CALIFO 
(includes 
Hawaii) 


Your  guide 
to  the  West 

■  We  publish  five  regional 

editions  to  provide  local  gar  j 
den  and  travel  information. 
To  find  out  which  version 
you're  reading,  look  at  the 
table  of  contents.  To  receive! 
a  different  edition,  please 
contact  customer  service 
(see  below). 

■  When  offering  garden 
advice,  we  typically  refer  to  I 
the  32  climate  zones  creat-J 
ed  for  the  Sunset  Western 
Garden  Book.  They  consided 
factors  such  as  summer 
highs,  winter  lows,  elevation! 
and  rainfall  to  determine 
what  will  grow  where.  Nurss 
eries  often  use  these  zones  | 
as  well.  To  find  your  zone, 
check  www.sunset.com  or 
the  Western  Garden  Book. 

■  Our  restaurant  price 
ranges  represent  the  aver- 
age price  of  dinner  entrees 
(unless  we're  recommending 
breakfast  or  lunch).  They're! 
not  used  for  establishments 
that  don't  serve  entrees, 
such  as  coffeehouses,  pubs I 
and  ice  cream  shops. 

$:  $10  or  less 
$$.$11-$17 
$$$.$18-$25 
$$$$:  over  $25 

■  For  offers  from  our 
advertisers  throughout  the 
West,  turn  to  the  Directory 
(page  165). 

GET  IN  TOUCH 

Travel  suggestions:  Send 
them  to  frave/@sunset.comi| 

Visit  us  online:  www.sunset. 
com  (AOL  Keyword:  Sunset) 
To  purchase  gift  subscrip- 
tions, pay  your  bill,  or 
change  your  mailing 
address:  www.sunset.com/ 
subscriberservices 

TELEPHONE  SERVICE!) 

Sunset  books:  800/526-5// 

Customer  service  and  sub- 
scriptions: 813/979-6844 

Custom  article  reprints: 
650/324-5778 
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Hilto 


hilton.com  1-800-HILTONS 
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IT'LL  HAVE  YOU  ON  THE  EDGE  OF  ALL  SEVEN  SEATS 

Utility  has  never  been  so  breathtaking.  The  SRX  V8  performance  SUV  has  a  320-hp  4.6L 
Northstar  V8  VVT  engine  and  available  Magnetic  Ride  Control,  the  world's  fastest-reacting 
suspension  system,  providing  dynamic,  road-gripping  handling.  Plus  SRX  seats  up  to  seven 
people,  with  an  available  power-folding  third-row  seat.  The  result:  edge-of-seat  performance 
for  you,  and  anyone  who  will  get  in  with  you.  SRX  V6  starting  at  $38,690* 


THROUGH 


cadillac.com       *MSRP.  SRX  V8  as  shown  $57,235  MSRR  Tax,  title,  license,  dealer  fees,  and  other  optional  equipment  extra.     Call  1  888  40NSTAR  (1  888  466  7827!  • 
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/isit  onstar.com.    ©2004  GM  Corp.  All  rights  reserved.  Break  Through™  Cadillac*  Cadillac  badge*  Northstar*  OnStar®  SRX™ 


LETTERS  FROM  OUR  READERS 


Tell  us  about 
your  great 
adventure 

Have  you  paddled  a  kayak 
down  the  Colorado  River? 
Climbed  Mt.  Rainier?  Driven 
the  Alaska  Highway?  Please 
tell  us  about  it. 

For  an  upcoming  Sunset 
story,  we  want  to  hear  from 
readers  who  have  made 
incredible  journeys — on  land, 
on  sea,  up  mountains,  down 
rivers,  alone  or  with  family 
and  friends — in  the  West 
(including  Mexico  and  west- 
ern Canada).  These  should 
be  the  kind  of  once-in-a-life- 
time  achievements  that  may 
make  other  people  think 
you're  a  little  crazy.  We  want 
to  hear  how  you  got  the 
idea,  how  you  prepared  for 
the  trip,  what  went  right, 
and  what  went  wrong.  Tell  us 
whether  you'd  do  it  again 
and  what  your  next  incredi- 
ble journey  might  be. 

Along  with  your  stories, 
we  would  like  to  know  if  you 
have  photographs  of  your 
journey.  Please  do  not  send 
original  photographs  at  this 
time.  If  you  have  photo- 
copies or  electronic  images 
that  can  be  emailed,  we 
would  be  happy  to  see  them. 

Please  email  your  tales  to 
us  at  readeradventure@ 
sunset.com  or  mail  them  to 
Reader  Adventures,  Sunset 
Magazine,  80  Willow  Rd., 
Menlo  Park,  CA  94025. 


Remodeling  resources 


I  am  looking  for  an  architect 
to  do  a  gut  renovation  of  a 
1944  home  in  San  Francisco. 
We  plan  on  adding  a  third 
story  and  changing  the  layout 
of  the  home  as  well.  I  like 
many  of  the  remodel  projects 
I  see  in  Sunset  and  am  won- 
dering if  you  can  point  me  in 
the  right  direction  to  find  an 
architect.  The  first  gentleman 
I  met  was  published  in  Sunset; 
while  I  really  like  his  work, 
I'd  like  to  compare  it  to  some 
others  as  well. 

LYUBOV  MUZICHENKO 
SAN  FRANCISCO 

EDITOR'S  NOTE:  Visit  WWW. 

sunset.com/architects  for  general 
advice  on  working  with 
architects.  There  you'll  also 
find  links  to  Sunset's  Western 
Home  Awards,  with  architect 
contact  information.  The 
American  Institute  of  Archi- 
tects has  a  website  (www.aia. 
org/architect_Jinder/archfind_ 
cando.asp)  that  lets  you  search 
for  member  architects  by  zip 
code  and  building  type. 

I  am  wondering  why  your 
magazine  always  features 
high-end  remodels,  where 
someone  has  an  architect 
design  what  they  want  and 
pays  an  outside  contractor  a 
lot  of  money  to  do  it.  Many 
of  us  are  do-it-yourselfers  and 
like  to  see  what  others  do! 
For  example,  we  remod- 
eled the  living  room/dining 
room  and  installed  a  new 
kitchen  in  our  1,000-square- 
foot  house.  We  spent  less 
than  $18,000  for  the  kitchen, 
designed  by  Home  Depot 
and  installed  by  our  son  and 
a  contractor  friend,  which 
turned  out  absolutely  beauti- 


ful. And  one  of  our  bed- 
rooms is  actually  our  home 
office.  This  past  spring,  we 
completely  refurbished  it, 
including  new  furniture,  on 
a  budget  of  less  than  $3,500. 

ROBERT  AND  VIRGINIA  STEARNS 
SIGNAL  HILL,  CA 

editor's  note:  Thanks  for 
the  reminder  to  keep  do-it- 
yourselfers  like  you  in  mind. 
By  the  way,  there  are  instruc- 
tions for  building  a  handsome 
hose  bench  on  page  111. 


Celebrating  seder 

I  have  never  written  to  you 
before,  but  I  am  writing  to 
you  now  to  thank  you  for 
your  article  "Simple  Seder" 
(April,  page  101).  Although  I 
am  not  Jewish,  I  appreciated 
the  recipes  for  this  tradition- 
al Passover  celebration.  My 
church  has  a  seder  dinner 
every  year  and  everyone 
brings  a  dish — this  year  I  just 
might  bring  one  of  yours ! 

CHRISTINA  HENGES 
PHOENIX 
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Tofino  and  Ucluelet: 

Scenic  drive, 

steamed  oysters 

My  mother,  Bunty  MacKen 
zie  Elder,  now  of  BeHingharr 
Washington,  alerted  me  to 
the  wonderful  article  about 
Tofino,  British  Columbia 
("Life  on  the  Edge,"  April, 
page  146).  She  was  bom  an| 
raised  in  that  idyllic  and 
remote  town,  and  I  have 
been  privileged  to  spend 
much  time  there.  When  I  w< 
a  child,  it  was  only  accessibl 
by  boat,  but  since  the  1960s 
there  has  been  a  scenic  routi 
(Provincial  Hwy.  4) . 

A  local  delicacy  that  was 
not  mentioned  but  appears  ; 
on  the  menus  of  many  of  th! 
finest  restaurants  from 
Ucluelet  to  Tofino  is  Oyster 
Jim's  roasting  oysters.  Jim 
Martin  of  Ucluelet  (250/ 
726-7350)  has  had  an  oystei 
farm  for  many  years.  Wher 
his  oysters  appear  on  the 
menu,  they  are  just  deliciou 

CAROLYN  PLESTED 
LOS  ANGELES 

The  village  of  Ucluelet  is 

not  mentioned  at  all  in  the 
article.  Ironically,  "Life  on  tf.  I 
Edge"  is  the  adopted  motto 
of  Ucluelet,  not  Tofino. 

ROSEMARY  TELFORD 
UCLUELET,  B.C. 
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Essential  mineral  complex  with  pure,  active 
Retinol  stimulates  skin's  renewal  while  you  sleep. 

•   In  just  12  weeks  even  deep  wrinkles  appear 
visibly  diminished  for  firmer,  younger-looking  skin. 
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BLUESTORM 

LILYOFTHE  NILE 


Key  Features 

•   More  blooms  than  any  other 
Lily  of  the  Nile 

Compact  in  size  and  uniform 
in  height  (30  inches) 


LETTERS  FROM  OUR  READERS 


Sunset  overseas 

Having  grown  up  in  Southern  Cali- 
fornia with  Sunset  on  my  mom's  cof- 
fee table,  I  have  tasted  your  recipes 
through  the  years,  helped  my  mother 
to  improve  her  garden,  and  seen 
some  wonderful  areas  with  your  sug- 
gestions and  inspiration.  Now  that 
I  am  grown  up,  a  U.S.  Merchant 
Marine  who's  far  from  home  often, 
I  can  find  the  magazine  at  most  mili- 
tary installations.  I  have  a  natural 
instinct  to  pick  up  a  copy,  take  it  to 
the  ship,  and  feel  as  if  I  were  back 
home  with  mom  getting  ready  for 
another  project.  Thanks  for  helping 
to  keep  me  close  to  those  I  love. 

SCOTT  KREGER,  SECOND  MATE 
USNS  CHARLTON 


Terrific  tulips 

In  "How  to  Plant  Bulbs  in  Pots" 

(October,  page  76),  you  showed 
white  tulips  in  a  pot  and  gave  plant- 
ing instructions.  I  preferred  purple  to 
white,  so  I  planted  76  'Queen  of  the 
Night'  tulips  in  a  24-inch  pot.  The 
bulbs  were  first  put  in  the  refrigerator 
to  chill  from  October  through 
December,  then  put  into  the  pot  on 
my  deck.  After  a  heat  wave,  the  tulips 
appeared,  and  they  are  so  beautiful 
I  had  to  send  you  a  picture  (see 
above) . 

ARLEENE  RICE 
SAN  BRUNO,  CA 


Hidden  charms  of  Oceano 

Your  article  "Beach  Town  Classics' 
(April,  page  35,  California  and  Soui 
west  editions)  mentioned  lovely  Avi 
Beach  and  timeless  Pismo  but  left  o 
the  small  beach  town  of  Oceano,  ro 
tied  just  south  of  Pismo. 

Oceano  is  not  only  the  gateway 
to  the  great  strip  of  beach,  but  also 
to  the  dunes.  If  you  travel  south  [or 
State  1]  through  the  town  of  Pismo, 
you  end  up  at  Pier  Avenue.  Go  wes 
on  Pier  Avenue,  which  skirts  Pismo 
State  Beach  Oceano  Campground, 
the  corner  is  Old  Juan's  Cantina,  a 
classic  dining  place.  Midway  down 
Pier  Avenue  is  the  new  Pacific  Plaza 
Resort  Hotel,  with  its  great  views, 
spa,  pool,  reasonable  rates  for  fully 
furnished  one-  and  two-bedroom 
units,  and  an  easy  walk  to  the  beac 

JULIANNE  KENNEDY 
COARSEGOLD,  CA 

Costly  indulgence 

Re:  "Cookie  Express,"  Best  of  the 
West,  March,  page  28.  At  a  time 
when  hundreds  of  thousands  of 
Americans  go  to  bed  hungry  every 
night,  it  is  troubling  to  learn  that 
actress  Renee  Zellweger  patronizes  ; 
service  that  delivers  a  dozen  cookie 
and  chilled  milk  for  about  $50.  Ms. 
Zellweger  would  do  a  great  service 
by  foregoing  her  overpriced  cookies 
and  donating  the  money  to  an  orga 
nization  that  helps  feed  people  who 
are  down  on  their  luck. 


WILLIAM  I.  BERNELL 
SAN  FRANCISCO 


Id 


Write  to  Reader  Letters,  Sunset  Magazine, 
80  Willow  Rd.,  Menlo  Park,  CA  94025; 
fax  us  at  650/327-7537;  or  email 
readerletters@sunset.com.  Include  your  ful 
name,  hometown,  and  daytime  telephone 
number. 

ki 
IV 
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INLINE  NEWS 

This  month 
an  Sunset.com 

'isit  our  website  to  find  many  more 
deos  for  your  home,  garden,  travels, 
larties — or  tonight's  dinner.  Subscribers 
lave  unlimited  access  after  logging  in 
mce.  Newsstand  buyers  (and  sub- 
cribers)  may  use  this  month's  pass- 
/ord:  BACKYARD 
AOL  users  have  automatic  access. 


four  summer  lawn 

ind  out  what  to  do  now  to  keep  your 
jrf  green  and  healthy  through  the 
'arm  months,  www.sunset.com /lawn 

fatio  color 

, /eather-resistant  fabrics  offer  splashy 
,  ptions  for  outdoor  decorating.  Here 
re  five  simple  table  coverings  and 
illows  to  make,  www.sunset.com/ 
atio 


k  cake  for  Dad 

elebrate  Father's  Day  with  a  home- 
lade  special-occasion  layer  cake. 
Choose  a  foolproof  base  and  one  of 
Seven  luscious  variations,  such  as 
.hocolate-Raspberry,  Toffee  Crunch, 
],erry-Lemon,  Almond-Apricot,  or 
'oconut.  www.sunset.com/ca/ce 

Explore  the  West 

et  ideas  for  summer  trips  from  all  five 
h .mset  editions: 

Northwest/Alaska 
I  Northern  California 
p  Southern  California/Hawaii 

Southwest 

Mountain  States 

>  to  www.sunset.com  and  click 
Travel"  * 
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It  didn't  seem  right  to  us,  either. 

You're  a  38-year-old  trucker 
from  Iowa,  so  we  thought  it  a  little 
odd  that  you'd  spend  $5,000 
at  La  Petite  Lily  Day  Spa. 

With  Fraud  Early  Warning, 
Citi®  can  recognize 
unusual  spending 

and  stop  it. 


m 


You  can  even  help  determine 

the  type  of  spending 

you  want  us  to  alert  you  to. 


It's  all  part  of  Citi 
Identity  Theft  Solutions. 

Helping  make  things 
right  when  others  try 
to  make  things  wrong. 

That's  using  your  card  wisely. 
Call  now:  1-888-CITICARD 
citicards.com 


citi 


t! 


Live  richly! 


Mmmmm 


WINDOW  ON  THE  WEST 


> 


Light 
show 

PHOTOGRAPH  BY 
KERRICK  JAMES 

On  the  Nevada-Arizona  border, 
9  miles  south  of  Hoover  Dam,  the 
Colorado  River  runs  with  the  devil. 
It  courses  through  Black  Canyon, 
which,  thanks  to  a  series  of  fault 
zones,  disgorges  heat  from  the  fire 
below.  Hot  waterfalls  cascade 
from  its  walls;  steam  rises  from  its 
springs.  And  there  are  illusions 
here:  When  the  sun  drops  low  in 
the  west,  a  dark  cavern  becomes  a 
brilliant  gem.  Photographer  Kerrick 
James  casually  dubbed  it  "Emerald 
cave"  when  he  photographed  this 
kayaker  at  play  in  the  light,  and  the 
name  has  stuck  with  locals.  "It's 
like  a  sea  cave  in  Hawaii — but  it's 
in  the  desert,"  marvels  James.  To 
see  Black  Canyon  for  yourself,  hook 
up  with  a  river  outfitter  such  as 
Black  Canyon/W;7/ow  Beach  River 
Adventures  (www.blackcanyon 
adventures.com  or  800/455-3490). 
—  DALE  CONOUR 
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Whatever  it  is  you're  looking  for  in  a  hotel,  find  it  at  Expedia.  From  the  everyday  to  the  out  of  this  world,  Expedia 
offers  you  great  low  rates,  photos,  amenity  lists  and  more.  So  you  can  find  the  hotel  that's  right  for  you. 


Expedia.co 

Don't  just  travel.  Travel  R 


You  can  also  find  us  under  Travel  on  riisrt*  ©2003  Expedia,  Inc.  All  rights  resect 
MSN  and  the  MSN  logo  ore  either  registered  tiodemarks  oi  trademarks  of  Microsoft  corporation  in  the  U.S.,  Cor 
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WHAT'S      NEW      FOR     JUNE 
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Rose  glasse: 


P 


Floating  an  old- 
fashioned  rose 
a  shallow  glass 


" 


usty  perfumed  David  Austin  English  rose,  whose  short  stem 

-  usual  plunk-'em-in-a-vase  approach.  Varieties  that  are 
effective  for  floating  this  way  include  yellow  'Graham 
Thomas',  pink  'Heritajflr,  and  'Molineux'  (pictured).  Snip  blossoms 
with  their  stems  attached,  then  trim  the  stems  to  fit  in  a  glq*s  of 
water.  For  an  elegant  arrangement,  cluster  three  to  five  glasses  of 
various  sizes  on  a  table.  —Kathleen  N.  brenzel 
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NEW  PRODUCT 

Worms  to  go 

Great  for  your  garden, 
earthworms  are  little  fertilizer 
factories  that  deposit 
nutrient-rich  castings  while 
aerating  the  soil.  Not  long 
ago,  though,  if  you  ordered 
earthworms  by  mail,  a  bag 
of  wriggling  red  worms 
would  arrive  on  your  door- 
step with  at  least  a  few 
casualties  of  transit  en- 
closed. Now  you  con  order 
earthworms  and  be  assured 
they'll  arrive  safe  and  sound 
in  their  own  little  protective 
packaging.  When  placed 
in  the  soil  (at  a  rate  of  one 
capsule  per  square  foot), 
the  worms  hatch  and  begin 
their  job.  Encapsulated 
Earthworm  Cocoons  are  $13 
for  a  package  of  50  capsules 
from  Gardens  Alive  (www. 
gardensalive.com  or  513/ 
354-1482).—  LAUREN 
BONAR  SWEZEY 


TRAVEL  NEWS 


Movie  trailer 


It's  not  retro,  insists  San  Francisco 
architect-designer  Christopher  C. 
Deam.  Yes,  his  smooth,  flowing, 
streamlined  interior  designs  for  Airstream  trailers  echo  the  classic  aluminum  shell,  now 
almost  70  years  old.  "But  it's  an  iconic  shape  that  epitomized  the  idea  of  modernity  and  effi- 
ciency," he  says.  "I  wanted  to  bring  the  interior  more  in  line  with  the  exterior  and  express 
those  same  ideals."  Deam's  suave  interiors  now  grace  the  International  CCD  line  of  Air- 
streams,  which  range  from  16  to  28  feet  and  feature  laminate  countertops,  curving  aluminui 
wall  surfaces,  and  optional  flat-screen  TVs.  Nothing  retro  about  those.  From  $32,393.  www. 
airstream.com  or  937/596-6111.  —LAWRENCE  w.  CHEEK 


ITl 
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Where  is  it  written? 


That  a  big  sedan  has  to  be  boring? 
That  you  have  to  pay  a  high  price  for  advanced  safety  features? 
That  a  car  can't  be  both  elegant  and  affordable? 


V 


en  somewhere. 


we  couldn't  find  it. 


m'0* 
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INTRODUCING     THE     NEW     KIA    AMANTI 


ED    AROUND    $25,000*    EIGHT    STANDARD    A1R8AGS    •    AVAILABLE    INFINITY 
BUND    SYSTEM/L£ATHER      INTERIOR     •     10    YEAR/100,000    MILE    WARRANTY 


. 


K !  A 


Make  every  mile  count. 
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OF  THE  WEST 


WHAT'S  NEW 


NEW  TASTES 

Mini  melons 

Southern  California's  Dul- 
cinea  Farms  has  taken  all 
the  drawbacks  out  of  water- 
melon— black  seeds,  thick 
rind,  and  sheer  bulk.  At  4  to 
6  pounds,  its  new  Dulcinea 
PureHeart  Seedless  Water- 
melon— a  miniature  hybrid 
achieved  conventionally,  not 
modified  genetically — is  easy 
to  carry,  store,  and  cut.  And 
it's  sweet  and  red  down  to 
the  very  thin  rind.  Available 
in  supermarkets  across  the 
West  this  summer  (year- 
round,  in  fact),  the  mini  mel- 
on is  a  $5  treat  for  a  family 
of  four,  two  hearty  eaters, 
or  one  watermelon  hound, 
www.du/c/nea.com  or 
949/429-1200.  SARA 
SCHNEIDER 
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Cinema  paradiso 


Bring  a  picnic  and  settle  down 
under  the  stars.  At  these  summei  I 
outdoor  movie  series,  special 
events  like  dance  contests,  music  performances,  and  script  readings  keep  the  night  fun  and 
lighthearted.  All  shows  begin  around  dusk;  call  for  details.  (To  find  out  how  to  start  a  film 
series  in  your  area,  visit  www.outdoorcinema.com)  —ABIGAIL  PETERSON 


BOULDER,  CO 

Boulder  Outdoor  Cinema 

1750  13th  St. 

$5  donation  suggested 

www.boulderoutdoorcinema. 

com  or  303/444-1351 


FLAGSTAFF,  AZ 
Movies  on  the  Square 

Heritage  Square  on  Aspen  Ave. 

Free 

www.flagdba.com  or  928/ 

774-7356  ext.  165 


HOLLYWOOD,  CA 

Hollywood  Forever  Cemetery/ 

Cinespia  Summer  Film  Series 

6000  Santa  Monica  Blvd. 
$10  donation  suggested 
www.cinespia.org  or  3231 
469-1181 


OLYMPIA,  WA 
Olympic  (Almost  Free) 
Outdoor  Cinema 

700  Capital  Blvd.  N. 
$5  donation  suggested 
www.olympiaoutdoorcinema.org 
or  360/867-1342 


In  a  lot  behind  the  Boulder  Museum 
of  Contemporary  Art,  with  a  great 
view  of  the  Flatirons.  Trivia,  music, 
and  teams  acting  out  movie  scenes 
for  prizes.  Friday  nights  for  grown- 
ups, Saturday  nights  for  families, 
Memorial  Day-Labor  Day. 


Set  in  a  historic  brick  square  down- 
town, the  family-focused  cinema 
is  heavy  on  Disney,  with  unique 
themed  preshow  festivities — for 
Grease,  local  instructors  taught 
dance  moves.  Friday  nights,  May 
14-Sep  10. 


Seating  is  in  a  big  open  field,  with 
rarely  screened  classics  and  screw- 
ball comedies  from  the  '30s  to  the 
'70s  projected  on  a  large  marble 
wall.  Twice  a  month  on  Saturday 
nights,  Apr-Oct. 


In  a  lot  behind  the  farmers'  market. 
The  evening  opens  with  music, 
games,  and  flying  loaves  of  bread 
(a  popular  giveaway).  The  website 
lets  fans  vote  on  the  lineup.  Satur- 
day nights  Jun  26-Aug  28  (except 
Jul  17). 


Wild  Oats  Marketplace  (303/ 
442-0909),  a  natural-foods 
grocery,  across  the  street  from 
the  cinema,  is  great  for  sand- 
wiches and  hot-food  takeout. 
Having  pizza  delivered  right  to 
the  lot  is  also  popular. 


The  organizers  sell  pizza  and 
hot  dogs;  for  a  more  refined 
experience  before  the  show, 
try  Pasto  (928/779-1937),  one 
of  the  city's  best  Italian 
restaurants  and  just  steps 
away  from  the  square. 


Locals  in  the  know  bring  their 
own  gourmet  picnic  baskets  or 
wait  in  line  for  the  messy  but 
delicious  chicken  tarna  pita 
at  Zankou  Chicken  (5065  W. 
Sunset  Blvd.;  323/665-7842). 


Many  families  set  up  small 
barbecues  for  a  preshow 
grilling  party.  Or,  just  across 
the  street,  Mercato  Ristorante 
(360/528-3663;  does  a  good 
business  in  takeout  pizza. 


SAN  JOSE 

Picnic,  Popcorn,  and  Picture 

Show  at  Santana  Row 

Park  Valencia  on  Olin  Ave. 

Free 

www.santanarow.com  or  4081 

551-4600 


Family-oriented  movies — both  new 
releases  and  classics — are  screened 
amid  the  European  ambience  of 
Santana  Row  shopping  center. 
Chairs  are  set  up  in  a  grassy  court- 
yard— all  you  need  are  your  snacks. 
Wednesday  nights,  May  19-Aug  25. 


Organizers  offer  coupons  for 
nearby  restaurants.  If  you're 
feeling  lucky,  come  early  to 
snag  a  terrace  table  with  a 
screen  view  at  Maggiano's 
Little  Italy  (408/423-8973). 
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'Zicam  Allergy  Relief 
eliminated  my  daily  dilemma.' 


Zicam. 

NO-DRIP  LIQUID  NASAL  GEL 


Seasonal 

Allergy 
Relief 

Non-Drowsy 


Relief  of: 
*  Sneezing 
r   a  Runny  Nose 
a  Itchy, 
Watery  Eyes 

s  Nasal 
Congestion 

a  Sinus  Pressure 
Homeopathic 


"Every  morning,  I  had  to  make  a  tough  decision:  take  my  allergy  medicine  and  put  up  with  unpleasant  side  effects, 

or  skip  the  medicine  and  suffer  the  allergy  symptoms.  Either  way,  I  suffered!  Then  I  found  Zicam  Allergy  Relief. 

It  reduced  my  allergy  symptoms  without  making  me  feel  drowsy  or  jittery.  Now  I  use  Zicam  every  day  and  I  feel  great." 

ZICAM'.  The  allergy  relief  you  want,  without  the  side  effects. 


zicam.com 


©2004  Matrixx  Initiatives  Inc. 
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WHAT'S  NEW 


EVENT 

Chasing  gold 

With  the  upcoming  2004 
Olympic  Games,  athletes  are 
competing  at  Olympic  team 
trials  throughout  California. 
Call  soon  for  tickets — seats 
go  fast. 

JUN  5,  SAN  JOSE 

Judo  and  taekwondo.  From 
$75.  Rhythmic  gymnastics 
and  trampoline.  Jun  19; 

from  $15.  San  Jose  State 
Event  Center;  www.ticket 
master.com  or  408/924- 
6333. 

JUN   16-19,   REDLANDS 

Cycling.  Free,  www.uso 
cycling.org  or  719/866-4867. 

JUN  24-27,  ANAHEIM 

Gymnastics.  From  $65  for 
four-session  pass.  Arrowhead 
Pond;  www.2004gymnastics 
trials.com,  www.ticketmaster. 
com,  714/740-2000,  or 
714/704-2500  (tickets). 

JUL  7-14,  LONG  BEACH 

Swimming.  Single-day  tickets 
from  $35.  Long  Beach  Swim 
Stadium;  www.longbeach 
2004.com,  www.ticketmaster. 
com,  or  714/740-2000. 

JUL  9-18,  SACRAMENTO 

Track  and  field.  Single-day 

tickets  from  $  15.  CSU, 
Sacramento;  www.sacsports. 
com  or  916/566-6560.  —A. P. 


Sun  hat 

$29-$50,  in  a 

range  of  styles 

SOURCE: 

Physician 

Endorsed 

(www.sedona 

skintherapy. 

com) 
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■ 

Tool  belt 

1  S3 

1 

Belts  start  at 

!■ 

n 

$12;  acces- 

sories $8-$28 

SOURCE:  Ulti- 

B 

mate  Goods 

^  ^ 

r/,J* 

(www.ultimate 
goods.com  or 
888/880-1997) 

^SS^^^ 

Mud  shovel 

$40  (available 
with  39-in.  or 
59-in.  handle) 
SOURCE:  Toolite 
(www.toolite. 
com  or  800/ 
833-2495) 


Garden 
trowel 

About  $19 
SOURCE: 

Garden  Works 
(Www.crearea 
garden.com  or 
425/455-0568)i\ 


Work  gloves  | 

$45  (shipping 
included) 
SOURCE:  Bionicl 
Glove  (www. 
bionicgloves. 
com  or  800/ 
282-2287) 


■    A  R 


Tool  time 


Clever  minds  are  constantly  inventing  new  and  im- 
proved garden  tools  and  accessories.  Here  are  some  of 
our  recent  favorites.  Holes  in  the  Toolite  Shovel  blade 
allow  mud  or  clay  to  slip  off  easily  The  new  Tiger  Trowel  sports  a  tough,  serrated  stainless 
steel  blade.  Knee  Pals  are  the  comfiest  kneepads  we've  tried — even  on  rocks.  The  washable 
cabretta  leather  Bionic  Gardening  Gloves  (made  by  the  company  that  manufactures  Louis- 
ville Slugger  baseball  bats)  were  ergonomically  designed  by  a  hand  surgeon  and  fit  as  snug  a 
a  batting  glove.  Use  the  Gear  Gardener's  Utility  Belt  and  accessory  holsters  to  carry  tools,  a 
water  bottle,  and  a  cell  phone  while  you  toil.  The  new  UPF  (ultraviolet  protection  factor) 
50-plus  sun  hats  by  Physician  Endorsed  come  in  many  styles.  —  L.B.S. 
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Inc.,  Winchester,  Virginia. 


Trex!  Because  a  deck  should  b 
the  place  time  forever  stands  still 


Ske  s  go.ng  a  mile  a  minute,  feet  racing  like  sunbeams.  A  Trex  deck  is  a  magical  place.  Warm.  Smootk.  Colors 
nature  would  envy  Curves  and  skapes  as  free  as  tke  patk  of  a  bubble  wand.  Tkis  is  ker  world,  as  it  could  only  be 
created I  vv.tk  Trex  decking  and  railing.  Easy  to  care  for.  Beautifully  enduring.  For  enjoyment  tke  years  can't  take 
away.   I  he  extraordinary  Trex  deck.  For  tke  wkole  story,  call  1-800-BUY-TREX  ext.  292.  or  visit  IVWIV.trex.COlM. 


I 


When  you  want 

colors  designed  with 

your  personality  in  mind- 


Well  take  you  there. 

Our  exclusive  new  color  system  makes  it 
easy  to  bring  all  your  decorating  ideas 
together.  For  fresh  color  combinations 
designed  to  stretch  your  imagination, 
you  simply  won't  find  a  better  resource. 


Experience  our 

NEW 

American  Tradition5 
Color  Ideas  Center 


In  StotvsNow 


Lowe's 


Improving  Home  Improvement 


-2004  bv  Lowes.  All  rights  reserved  Lowes  and  rhe  gable  design  are  registered  trademarks  of  LF,  LI 
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TRAVEL 


AND    RECREATION 


Rolling 
brward 

jkef  walk,  or  take  a  tour  of  San 
ancisco's  newly  renovated  Presidio 


LISA  TAGGART 

OTOGRAPHS  BY  MARTIN  SUNDBERG 


Just  inside  the  15th  Avenue  Gate  of  the  Presidio  of  San 
Francisco,  in  the  lower  level  of  Arion  Press,  our  tour 
guide  has  to  shout  over  the  noise.  A  clanging  type- 
making  machine  spits  out  newly  formed  letters  and 
lines  them  up  in  orderly  rows.  Down  the  hall,  bulky 
letterpresses  stand  ready  to  fold  these  words  into  sheets; 
in  another  room,  the  pages  are  sewn  into  bindings. 

Largely  handmade  from  start  to  finish,  Arion's 
extraordinary  books  include  Andrew  Jackson 
Grayson's  Birds  of  the  Pacific  Slope,  as  well  as  a  Seamus 
Heaney  book  illustrated  by  Sol  LeWitt.  Our  guide 
opens  one  of  Arion's  best-known  works,  a  copy  of 
Moby  Dick  illustrated  with  wood  engravings  by  artist 
Barry  Moser.  "This  is  quite  a  collaboration,"  she  says. 

It's  a  surprise  to  find  the  press — an  educational  insti- 
tute, bookmaker,  publisher,  printer,  and  typefoundry 


Cyclists  favor 
the  scenic, 
rolling  roads 
of  the  Pre- 
sidio, like 
this  one  lead- 
ing to  the 
Main  Post. 


JUNE    2004      SUNSET 


tmmtmaswammamMKUMauaumariamiiuuumulm 


37 


Introductory  model,  starting  at  $19,995*  (limited  availability)     >    7-year  or  70,000-mile  Powertrain  Limited  Warranty!  included     ►    Toti 


THE  NEW  CHRYSLER  PT  CRUISER  CONVERTIBLE  GT 


Can  inspiration  turn  conventional  small-car  tninKing 

you  bet.  So  does  this  mean  a  totally  unic 

convertible?  Clearly.  And  can  all  1! 

'Introductory  mode!  equipped  with  150-hp  naturally  aspirated  engine.  Available  at  select  dealers  in  limited  quantities.  Price  of  GT  model  as  shown,  528,155.  MSR( 


1RYSLfiR.COM/PTCRUiSEfi,  or  for  more  information,  coll  1  800CHRYSLER    > 


H  RY 


INSPIRATION  COMES  STANDARD 


ija  one-button  soft-top  and  an  available  220-hp  turbo  GT engine, 

licle  has  become  an  even  more  unique 


\  start  at  under  20K?  Absolutely 


. 


•or  a  copy  of  (his  limited  warranly.  Transferable  to  second  owner  with  fee.  A  deductible  applies. 


TRAVEL  I   EXPLORE 


all  rolled  into  one — in  the  Presidio, 
a  former  military  post  better 
known  for  its  bayside  views.  But 
with  its  richly  layered  history  and 
spectacular  location,  this  army 
post-turned-national  park  is  full 
of  discoveries,  especially  right  now. 

The  Presidio  is  an  anomaly.  The 
post  has  been  under  Spanish,  Mex- 
ican, and  American  rule  and  had  a 
role  in  every  U.S.  military  conflict 
of  the  20th  century.  Charged  to 
become  financially  self-sufficient  by 
2013,  the  park  is  rolling  through 
uncharted  territory.  With  1,100  res- 
idents living  in  rehabilitated  mili- 
tary housing,  new  businesses  such 
as  the  huge  Sports  Basement  store, 
and  the  much-discussed  Lucasfilm 
digital  center  under  construction, 
this  is  a  national  park  like  no  other. 
It  balances  those  developments 
with  a  mandate  to  preserve  the 
post's  architectural  character, 
endangered  species,  and  open 
space,  making  it  an  experiment  in 
urban  harmony,  set  in  the  city's 
prettiest  corner. 

And  in  Arion  Press's  light-filled 
gallery  overlooking  Mountain  Lake 
Park — where  explorer  Juan  Bauds  ta 
de  Anza  and  his  party  camped  in 
1776  as  they  established  the  begin- 
nings of  San  Francisco — it  seems 
that  all  of  the  Presidio  is  today,  in 
our  guide's  words,  quite  a  collabo- 
ration. 

A  marvel  of  nature 

On  Anza's  expedition,  fellow 
explorer  Pedro  Font,  a  priest, 
called  this  landscape  "a  marvel  of 
nature."  Though  the  place  looks 
decidedly  different  now,  the  views 
remain  majestic.  Up  on  the  Pre- 
sidio's Inspiration  Point,  tourists 
and  residents  take  in  the  blue  calm 
of  the  bay,  dotted  with  white  sail- 
boats. Forested  slopes  stretch  out 
below,  a  green  carpet  so  lush  you 
could  be  fooled  into  flunking 
you're  not  in  the  city  at  all. 

And  you  wouldn't  be  the  only 
creature  fooled.  Damien  Raffa,  a 


natural-resource  specialist  for  the 
park,  was  shocked  when  residents 
reported  coyote  sightings  in  the 
park  two  years  ago.  He  was  skepti- 
cal until  the  claim  was  document- 
ed with  photographs. 

It's  one  example  of  the  remark- 
able pairings  here.  Raffa  says  he 
seeks  to  create  "harmonious  coex- 
istence" for  wildlife  and  human 
residents.  Residents,  for  their  part, 
are  embracing  the  opportunity  to 
live  with  a  bit  of  wildness.  "We're 
demonstrating  that  nature  does 
have  a  place  in  cities,"  Raffa  says. 

What  has  kept  the  post  undevel- 
oped has  largely  been  the  public's 
affection.  This  has  also  helped 
transform  the  landscape  in  a  small 
but  revolutionary  way.  In  the  last 
decade,  hundreds  of  volunteers 
have  worked  to  restore  native 
plant  communities  to  Crissy  Field, 
Mountain  Lake  Park,  and  the 


bluffs  under  the  Golden  Gate 
Bridge.  "It's  the  big  bonus — to  be 
somewhere  beautiful  and  make  it 
more  so,"  says  five-year  volunteer 
Bernadette  C.  Hooper. 

Others  come  just  to  appreciate 
the  scenery.  On  a  weekend  after- 
noon, strollers,  runners,  and  dog 
walkers  parade  past  the  sparkling 
bay  on  the  promenade  along 
Crissy  Field.  The  partially  forested 
Ecology  Trail,  under  the  eucalyp- 
tus and  pine  trees  planted  by  the 
U.S.  Army,  is  a  quiet,  shady  refuge 
allowing  glimpses  of  wildflowers 
and  the  California  state  rock,  ser- 
pentine. And  a  walk  along  windy 
Baker  Beach  offers  peaceful  views 
of  the  Marin  Headlands. 

That's  a  lot  of  variety  in  this 
small  space.  "There's  a  texture  and 
complexity  in  the  landscape  that  is 
remarkable,"  says  Michael  Boland, 
associate  director  for  planning  at  the 
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Presidio  Trust,  the  federal  agency 
established  by  Congress  in  1996  to 
manage  the  long-term  care  of  the 
park.  "We  have  a  300-acre  historic 
forest,  a  tidal  marsh,  the  last  year- 
round  free-flowing  stream  in  San 
Francisco,  a  host  of  historic  struc- 
tures, incredible  recreation  ameni- 
ties, endangered  species  . . .  You 
could  go  on  and  on.  It's  incredible." 

Moving  forward,  carefully 

Taking  care  of  this  diversity  is  the 
challenge  facing  the  park.  At  the 
Main  Post,  the  former  parade 
grounds  at  the  Presidio's  heart,  the 
sound  of  hammers  and  power 
tools  indicates  that  changes  are 
afoot.  But  plans  involve  carefully 
folding  history  into  the  future: 
The  post's  oldest  building,  the 
Officers'  Club,  part  of  which  dates 
to  1812,  now  houses  a  visitor  cen- 
ter and  gallery  with  changing  his- 
torical and  art  exhibitions.  Down 


the  road,  cream-colored  Victorian 
homes  built  for  officers  now  house 
offices  for  nonprofit  groups.  And 
in  the  remodeled  Mediterranean 
Revival  San  Francisco  Film  Cen- 
tre, cozy  Desiree  Cafe  serves 
warming  soups  and  leafy  salads. 

Beyond,  young  families  over- 
flow from  the  former  army  bar- 
racks that  now  serve  as  apartment 
buildings  on  MacArthur  Avenue 
near  El  Polin  Spring,  a  burbling 
stream  reported  (back  when  its 
water  was  potable)  to  reward 
drinkers  with  fertility. 

Around  the  spring's  meadow,  a 
father  and  daughter  bicycle,  she 
teetering  despite  training  wheels. 
She  rolls  down  the  hill  slowly,  so 
cautious  she's  in  danger  of  top- 
pling. The  father  reaches  out  a 
hand  to  steady  the  back  of  her  seat 
as  she  concentrates.  It's  a  quiet,  per- 
sonal collaboration — and  a  snap- 
shot of  the  Presidio's  new  harmony. 


From  the  road 
above  the 
San  Francisco 
National 
Cemetery, 
enjoy  sweep- 
ing views. 


KIDS        GROW        BES  YOU 


Park  planner 

For  general  information,  visit 
the  William  Penn  Mott,  Jr., 
Visitor  Center  at  the  Main 
Post  (Moraga  Ave.,  Building 
50;  www.nps.gov/prs/  or  415/ 
561-4323). 

Best  of 
the  Presidio 

Arion  Press/M&H  Type/ 
Grabhorn  Institute.  The 

typefoundry  dates  to  1915; 
the  press  relocated  to  the 
Presidio  three  years  ago. 
Gallery  open  1 0-5  Mon-Fri, 
tours  at  3  Thu  ($7;  reserva- 
tions required).  1802  Hays 
St.;  415/561-2542. 

Baker  Beach.  Golden  Gate 
Bridge  views.  Parking  off 
Gibson  Rd. 

Crissy  Field.  The  2-mile 
promenade's  tidal  marsh  is 
lome  to  native  plants  and 
>irds.  Crissy  Field  Center  open 
)-5  Wed-Sun  (603  Mason  St. 
it  Halleck  St.).  Parking  on 
■falleck  St.;  www.crissyfield. 
>rg  or  41 5/561 -7690. 


Ecology  Trail  and  Inspiration 
Point.  Good  viewpoint  or 
launch  spot  for  a  hike.  Off 
Arguello  Blvd.,  ]U  mile  from 
Arguello  Gate;  the  1-mile 
trail  leads  to  the  Main  Post. 

El  Polin  Spring.  Small 
meadow  is  nice  for  picnics. 
End  of  MacArthur  Ave. 
(park  at  MacArthur  and 
Fernandez  St.). 

Fort  Point  National  Historic 
Site.  The  hulking  fortifica- 
tion under  the  Golden  Gate 
Bridge  dates  to  1853.  Fort  is 
open  10-5  Fri-Sun,  free 
guided  tours  at  3  Fri-Sun. 
415/556-1693. 

Historic  forest.  Planted  by 
army  officials  in  the  1880s. 
Drive  along  Washington  Blvd. 
and  Lincoln  Blvd.  for  forest 

views. 

Main  Post.  Where  the  Pre- 
sidio began.  Take  a  self- 
guided  architectural  walking 
tour  (brochure  at  visitor  cen- 
ter, above  left). 


Pet  Cemetery.  Beloved  pets 
rest  in  peace.  McDowell  Ave. 
at  Crissy  Field  Ave. 

Presidio  Bowling  Center. 

93  Montgomery  St.;  4151 
561-2695. 

San  Francisco  National 
Cemetery.  Graves  hold  mili- 
tary heroes.  Lincoln  at  Sheri- 
dan Ave. 

Sports  Basement.  Discount- 
ed sports  retailer.  6/0 
Mason;  415/437-0100. 


Dining 


Desiree  Cafe.  Healthful 
breakfasts  and  lunches.  $; 
closed  Sat-Sun.  39  Mesa  St.; 
415/561-2336. 

Presidio  Cafe.  Clubhouse  at 
the  1895  golf  course.  $$. 
Presidio  Golf  Course  Club- 
house, 300  Finley  Rd.; 
415/561-4600. 

Warming  Hut  Cafe  &  Book- 
store. $.  On  the  Golden  Gate 
Promenade,  across  from  Tor- 
pedo Wharf  in  Building  983; 
415/561-3042.* 
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THE  COLORADO 
FAMILY  ADVENTURE 


*** 


-   ££  ,. 


PER  PERSON.  PER  NIGHT 

3  NIGHTS  LODGING 

AND  CAR  RENTAL 


Ihitewater  adventure.  A  horseback  trek  through  the  mountains.  A  scenic  ride,  a  Rockies  game,  a  swim,  or  hundreds  of  other  sights  and  experiences 
1  taste,  every  budget,  every  family!  Call  or  visit  our  web  site  for  all  the  information  you  need  to  put  together  your  perfect  Colorado  Family  Adventu 

is  per  person,  per  night  based  on  family  ol  4  and  includes  3  nights  resort  accommodations  and  compact  car  rental.  Rates  are  valid  for  Sunday  to  Wednesday  from  June  15  through  August  31 ,  20 
and  excludes  holiday  periods  and  blackout  dates.  Package  must  be  purchased  by  August  1 ,  2004.  Prices  are  subject  to  availability  and  can  change  without  notice. 


VISIT  COLORADO.COM 
TO  BOOK  YOUR  ADVENTURE 

COLORADO 

OR  CALL  1-800-COLORADO 
FOR  A  FREE  VACATION  GUIDE 
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Centennial 
on  the 
mountain 

Mt.  Tarn's  West  Point  Inn 
is  still  a  magical  place 

BY  HARRIOT  MANLEY 
PHOTOGRAPH  BY  THOMAS  J.  STORY 


In  the  century  since  West  Point  Inn  opened  on  Marin's  Mt. 
Tamalpais,  the  steam  trains  that  once  chugged  up  from  Mill 
Valley  have  given  way  to  mountain  bikes,  and  visitors  arrive  in 
hiking  shorts  instead  of  top  hats  and  long  skirts.  But  the  rea- 
sons for  visiting  this  secluded  aerie  remain  the  same:  unbeat- 
able views  of  mountains,  sea,  and  sky. 

Built  in  1904  for  $2,500,  the  inn  linked  the  railway  to  a 
stagecoach  rumbling  down  to  Stinson  Beach  (then  called  Wil- 
low Camp).  Though  there  were  rooms  for  overnight  guests, 
West  Point  served  mosdy  as  shelter  from  the  wind.  With 
changing  times,  the  inn  nearly  closed.  But  in  1943,  local  hikers 
formed  what  is  now  the  West  Point  Inn  Association,  which 
today  maintains  five  cabins  and  the  main  building — a  magical 
place  when  the  gas  lamps  are  lit  and  the  fog  rolls  in. 
info:  A  birthday  party  on  June  26  will  include  a  re-created 
stagecoach  ride  from  Mill  Valley  up  to  the  inn.  Live  music, 
food,  and  other  events  are  scheduled  (many  are  in  Mill  Valley) . 
To  hike  or  mountain  bike  to  West  Point  Inn  (no  vehicle  access), 
take  Old  Stage  Rd.,  a  gradual,  2-mile  climb  from  the  Pantoll 
Ranger  Station  (parking  $4 per  day).  For  a  map  ($1),  call  Mt. 
Tamalpais  State  Park  (415/388-2070).  Guests  at  the  rustic  inn 
($3  5  per  person)  must  bring  sleeping  bags  and  a  pillowcase  and 
prepare  their  own  food.  For  inn  reservations  and  celebration 
details,  call  415/646-0702;  for  more  details  and  inn  hours,  call 
415/388-9955.  * 
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YOU  CAN  HAVE  AIR  LIKE  THIS  IN  YOUR  HOME  EVERY  DAY. 


Introducing   the   Integrated   Comfort   System 
from  Lennox.  This  extraordinary  system  not  only 
'"""""• ""    heats  and  cools,  but  also  lets  you 
control  the  humidity  and  customize  the  airflow         sfciKfl 
throughout  your  home  -  all  while  removing 
particles,  chemicals  and  odors  in  the  air 


that  you'd  rather  not  breathe.  For  more     E25X 
information  about  our  ICS  system  or      J® 
hearth  products,  contact  your  nearest   25SXSX 
Lennox  dealer,  visit        m  CAJAIff  V 
knnox.com  or  call       LE§wIw&0Al" 
1-800-9-LENNOX.     a  better  piace 
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Basque  bites 

Bask  in  Spanish-French  flavors 
at  two  San  Francisco  eateries 

Berakatza  sopa  (garlic  soup) ,  txangurro  (crab 
croquettes) ,  piperade  (peppers,  onions,  and  pro- 
sciutto  with  a  poached  egg) .  The  words — from 
the  Euskara  dialect  spoken  by  the  Basque — 
may  sound  daunting,  but  the  cuisine,  which 
ranges  from  simple  and  hearty  to  bold  and 
adventurous,  is  easy  to  love.  That's  especially 
tine  when  the  food  is  prepared  by  Mattin 
Noblia,  a  native  of  southwestern  France  whose 
new  North  Beach  restau- 
rant, Iluna  Basque  (pic- 
tured), serves  Basque- 
inspired  small  plates. 
Though  just  24  years  old, 
Noblia  has  had  impressive 
mentors  such  as  Gerald 
Hirigoyen  of  San  Francis- 
co's beloved  Piperade. 
Basque  food  traditions 
came  to  California  via  the  Pyrenees  Mountains 
of  northern  Spain  and  southwestern  France  dur- 
ing the  immigrant  influx  triggered  by  the  Gold 
Rush.  Now,  with  chefs  like  Noblia  entering  the 
ring,  a  gold  rush  of  Basque  cuisine  seems  like  a 
not-so-distant  reality.  —AMY  McCONNELL 


Best  bets 

Iluna  Basque  ($$$; 
closed  Sun;  70 1  Union 
St.,  San  Francisco;  www. 
ilunabasque.com  or  4151 
402-0011);  Piperade  ($$; 
closed  Sun;  1015  Battery 
St.,  San  Francisco; 
www.piperade.com  or 
415/391-2555) 


FIVE  GREAT.. 


Candy  shops  that  make  you  feel  like  a  kid 


BERKELEY 

Sweet  Dreams. 

A  fixture  in  South 
Berkeley  for  more 
than  30  years,  this  is 
still  a  prime  spot  for 
chocolates,  jewel- 
toned  jelly  beans  and 
gummies,  and  a  fun 
selection  of  wackier 
sweets — think  alien 
pops  filled  with  green 
goo,  or  exploding 
lava  candy.  290/ 
College  Ave.; 
510/549-1211. 


PALO  ALTO 

Kiki's  Candy  Bar. 

A  pretty  pink  wonder- 
land of  taffy,  gum- 
balls,  and  old- 
fashioned  swirled 
candy  sticks.  A  "can- 
dy cocktail  bar"  in 
the  back  serves  sweet 
mock-cocktails  with 
garnishes  like  Jujubes 
and  Sugar  Babies. 
540  Emerson  St.; 
650/321-9919. 


SACRAMENTO 

The  Sacramento 
Sweets  Compa- 
ny. Since  1964,  this 
family-owned  shop  in 
historic  Old  Sacra- 
mento has  been  turn- 
ing out  vats  of 
old-fashioned  candy 
kettle  delights  like 
nut  brittles,  buttery 
toffee,  and  caramel 
corn.  1035  Front  St.; 
916/446-0590. 


SAN  FRANCISCO 

Z.  Cioccolato. 

Fill  a  pail  with  your 
choice  of  300  differ- 
ent kinds  of  candy 
sold  by  the  pound, 
including  caramels, 
licorice,  and  atomic 
fireballs.  Don't  miss 
the  homemade  Tiger 
Butter  Fudge — 
creamy  chocolate 
and  vanilla  fudge 
with  a  layer  of  peanut 
butter.  474  Columbus 
Ave.;  415/395-9116. 


WINDSOR 

Powell's  Sweet 
Shoppe.  In  the 

back,  Willy  Wonka 
and  the  Chocolate 
Factory  plays  all  day, 
but  the  film  has  notlr 
ing  on  this  store.  The 
owner  is  also  a 
collector — check  out 
a  display  of  antique 
Candy  Land  game 
boards.  720  McClel- 
land Dr.;  707/836- 
0808.  —CHARITY 
FERREIRA 
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Explore  the  West.  Sunset  has  made  it 
easier  than  ever  to  find  information  on 
destinations,  accommodations,  travel 
activities,  and  more  from  our  advertisers. 
Sunset  Getaways  is  an  interactive, 
searchable  online  travel  resource  with 
hundreds  of  listings,  including  free  travel 
guides  and  special  discounts! 


arketplace —  Sunset  Getaways 


Welcome  to  Sunset  Getaways  -  an  easy  way  to  find  and  receive  information 
from  our  advertising  partners.  From  resorts  to  houseboats,  and  river  rafting 
to  adventure  touring,  you'll  find  great  resources  to  help  you  plan  a  great 
getaway.  Just  use  the  search  tools  below. 


State 


* 


Northern  California    i  | 

Activity 

Cruises 


Sunset  Getaways  is  an  interactive 
online  travel  resource  with  hundreds  of 
listings,  including  free  travel  guides  and 
special  discounts. 

Searchable  by  state,  region,  and  activity, 
Sunset  Getaways  is  a  quick  one-stop 
resource  for  planning  your  next  vacation! 


Searchable  online  travel  resources 
from  Sunset  advertisers 

www.SunsetGetaways.com 
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Riley  Doty 
shows  off 
a  Solon  & 
Schemmel  tile 
in  front  of 
an  octagonal 
fountain  in 
San  Francis- 
co's Marina 
district. 


Tile  tour  guide 

Let  Riley  Doty  lead  you  on  a  tile  treasure  hunt 

Catalina  clay,  Malibu  tiles,  Ernest  Batchelder:  For  most  aficionados, 
vintage  tile  is  synonymous  with  L.A.  But  according  to  Riley  Doty,  an 
Oakland-based  historian  and  collector,  the  Bay  Area  has  plenty  of  its 
own  tile  treasures.  "During  the  heyday  of  vintage  tiles,  Los  Angeles  may 
have  had  the  bright  and  flashy  colors,  but  the  Bay  Area  wasn't  far 
behind,"  Doty  says.  Today  this  heritage  remains  hidden  and  in  plain 
sight  all  over  the  Bay  Area,  if  you  know  where  to  look. 
"Start  with  a  walking  tour  of  the  Marina  [neighbor- 
hood]," says  Doty.  "That's  where  I  first  got  introduced 
to  this  gold  mine  of  California  tiles."  He  worked  as  a 
tile  setter  in  the  late  1970s  and  recalls  his  amazement  at 
finding  such  a  concentrated  collection  of  vintage  glazed 
pieces  adorning  the  exteriors  and  foyers  of  the  Mediter- 
ranean art  deco  apartment  buildings. 

"There's  an  endless  variation  of  them,  with  hardly 
any  repeating  patterns,"  he  says.  "That's  because  the 
Marina,  built  on  the  flat,  reclaimed  site  of  the  1915  Panama-Pacific 
International  Exposition,  was  developed  during  the  1920s,  when  Cali- 
fornia's tile  manufacturers  were  at  their  height  of  productivity."  Doty 
has  written  a  self-guided  walking  tour  of  the  Marina  that  highlights 
where  to  see  memorable  tiles,  plus  self-guided  driving  tours  of  tile  instal- 
lations in  San  Francisco,  Oakland,  and  San  Jose. 

Why  vintage  tiles?  "When  I  first  discovered  the  Marina's  vintage 
tiles,  I  responded  emotionally,  aesthetically,"  Doty  says.  "I  didn't  know 
a  whole  tradition  and  history  existed  as  well."  —Barbara  tannenbaum 


Find  vintage 

For  self-guided 
vintage-tile  tour  pam 
phlets,  send  $3  for 
each  tour  to  Tile 
Heritage  Foundation 
(P.O.  Box  1850, 
Healdsburg,  CA 
95448;  707/431- 
8453  or  www.  tile 
heritage.org). 


TRAVELER'S  JOURNAL 

30  years  of  silly 

Beach  Blanket  Babylon,  San  Franci 
co's  hat-heavy  musical  revue,  has 
the  subtlety  of  a  tidal  wave.  It  also 
has  tsunami  energy — so  no  matter 
how  urbane  you  consider  yourself, 
you  can't  not  get  swept  up  in  its  fui 

That's  why  it  will  celebrate  its  30il 
anniversary  this  month,  outlasting 
everyone's  expectations.  The  brain' 
child  of  local  boy  Steve  Silver,  who 
died  in  1995,  the  show  is  quintes-  • 
sential  San  Francisco — exuberant,  I, 
self-parodying,  wildly  amusing,  am 
enraptured  by  its  goofy  worldview. 

It's  also  my  mother's  favorite  ei 
tertainment  for  visitors.  I  remembo 
in  the  1 980s,  being  dragged  to  a 
show  with  her  and  her  cousin  from 
Illinois.  Sullen  at  the  outset,  even  nr\| 
teenage  self  was  cheering  when  the* 
1 2-foot  San  Francisco  hat  appearec 

Now  produced  and  managed  b; 
Silver's  widow,  Jo  Schuman  Silver, 
Beach  Blanket  Babylon  remains  as  l 
silly  as  ever.  French  poodles  sing,  a 
top-hatted  peanut  tap-dances,  and 
singers  spoof  pop-culture  icons  frc 
Louis  XIV  to  Britney  Spears.  And,  c 
course,  giant  hats  reign. 

The  loose  plot  always  involves 
a  search  for  love,  but  it's  really  just 
an  excuse  to  wear  fabulous  outfits. 
Come  to  think  of  it,  that's  quin- 
tessentially  San  Franciscan  too. 
Wed-Sun  at  Club  Fugazi  (tickets 
from  $33;  678  Green  St.;  www. 
beachblanketbabylon.com  or  415/ 
421-4222).  —LISA  TAGGART 
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Ionic  Breeze®  is  America's  most  trusted  brand  of  air  purifier.  It  circulates 
clean,  fresh-smelling  air  in  total  silence.  Patented  Zenion  Effect"'  technology 
moves  air  electronically  —  with  no  motor,  no  fan  and  no  noise  whatsoever! 
Traps  airborne  allergens  and  irritants 
with  proven  efficiency  -  dust,  pollen, 
cat  dander,  tobacco  smoke  and 
more.  Plus,  it  neutralizes  common 
household  odors.  There  are  no 
replacement  filters  to  buy,  ever! 
Instead,  simply  slide  out  the  electro- 
static collection  blades  and  wipe 
them  clean.  Runs  on  less  than  1 0  watts. 

Save  $100s  on  filters  and  electricity  compared  to  noisy  HEPA  machines! 
Stands  27  inches  tall.  Created  by  Sharper  Image  Design. 

Ionic  Breeze  Quadra  4.0 
Silent  Air  Purifier 
(#si637)   $319.95 

Only  $329.95 

Save  $20  with  this  ad!* 

Purchase  a  2nd  Quadra®  4.0 
for  only  $174.98.  Save  50%! 


FREE  GIFT 

Ionic  Breeze® 
Air  Freshener 
for  Bathrooms 

$69.95  Value 


FREE  with  your  first  purchase 
of  an  Ionic  Breeze"  Quadra*  4.0    ' 
through  July  31,  2004.  -j 

> ■ ■ 


SHARPER    IMAGE 


3  WAYS  TO  SAVE  YOUR  $20 


phone  1-800-344-4444  (code  21 598) 

ONLINE  www.sharperimage.com/offers/21598 
STORE    Bring  this  ad  for  your  gift  and  $20  off!*  (pos  21598) 

More  than  I40  Sharper  Image  stores  nationwide. 

Call  or  go  online  for  locations  and  telephone  numbers. 

Offer  good  through  7/3 1  /04 

©2003  Sharper  Image  Corporation  (NASDAQ:  SHRP) 
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Disney 
days  and 
knights 

Can  a  theme  park 
live  up  to  its  legend? 
Read,  and  see 

BY  PETER  FISH 
PHOTOGRAPHS  BY 
CHERYL  HIMMELSTEIN 

Growing  up  in  Southern  Califor- 
nia, one  learns  Orange  County's 
amusement  parks  the  way  the 
children  of  Bordeaux  learn  every 
Grand  Cru  vineyard:  lovingly, 
opinionatedly  Those  French  kids 
know  terroir;  I  knew  the  Tiki  Room. 

I  knew  when  to  get  to  Disney- 
land— crack  of  dawn.  I  knew  what 
and  where  to  eat,  starting  with 
English  toffee  on  Main  Street, 
U.S.A.,  and  culminating,  many 
sugar-filled  hours  later,  with  a 
frozen  banana  in  New  Orleans 
Square.  I  knew  to  hoard  my  most 
valuable  tickets  for  my  favorite 
attractions.  When  astronaut  Sally 
Ride  commented  that  her  first 
space  voyage  was  an  E  Ticket  ride, 
I  smiled  knowingly  and  felt  that 
Sally  and  I  shared  a  special  bond. 

But  years  pass — decades  pass — 
and  the  cosmos  changes.  I  left 
Southern  California,  but  from 
Knott's  Berry  Farm  and  Disneyland 
there  came  rumors  of  new  rides, 
entire  new  parks,  of  the  demise  of 
the  E  Ticket  and  the  rise  of  Disney's 
Fastpass.  When  the  time  came 
for  my  wife  and  me  to  escort  our 
6-year-old  son  on  his  first  amuse- 


ment park  weekend,  I  was  a  little 
daunted,  like  an  aging  quarterback 
returning  after  arthroscopic  surgery. 
Did  I  still  have  the  moves? 

Friday 

Disneyland  isn't  the  original 
Orange  County  theme  park.  That 
honor  belongs  to  Knott's  Berry 
Farm  ($43,  $22  for  adults  after  4 
p.m.,  $13  ages  3-11  all  day;  8039 
Beach  Blvd.,  Bueria  Park;  www.knotts. 
com  or  714/220-5200).  In  the 
1920s,  Walter  Knott  and  his  wife, 
Cordelia,  began  selling  chicken  din- 
ners and  delicious  pies  made  from 
a  new  variety  of  fruit  that  Knott 
helped  popularize:  the  boysenberry. 
From  those  rustic  beginnings  grew 
the  current  160-acre  extravaganza. 

Much  of  the  modern  Knott's 
Berry  Farm  is  geared  toward  those 
lovers  of  extreme  rides  not  available 


at  Disneyland.  As  for  us,  my  wife 
and  I  took  one  shuddering  look  at 
Xcelerator  and  Supreme  Scream 
and  escorted  our  son  to  the  more 
placid  confines  of  Camp  Snoopy 
Then  it  was  time  for  lunch  at  the 
park's  Chicken  Dinner  Restaurant 
($;  714/220-5080).  The  drumsticks 
and  boysenberry  pie  were  as  good 
as  I  remembered;  Walter  and 
Cordelia  would  be  proud. 
Fastballs  and  fine  art.  You  just 
might  want  to  do  something  in 
Orange  County  other  than  visit  a 
theme  park.  Baseball  is  one  good 
bet,  if  the  Anaheim  Angels  are  in 
town  (from  $9,  $8  students,  from  $5 
ages  2-12;  at  the  Angel  Stadium  of 
Anaheim,  2000  Gene  Autry  Way, 
Anaheim;  http://anaheim.angels.mlb. 
corn  or  714/634-2000).  If  you're  in 
an  aesthetic  mood,  venture  to  the 
Bowers  Museum  (closed  Mon;  $14, 
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Hatter  tet 
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$6  ages  5-11;  2002  N.  Main  St.,  Santa  Ana; 
www.bowers.org  or  714/567-3600)  for  a 
soothing,  intellectually  elevated  atmos- 
phere you  may  be  longing  for  at  points 
during  the  rest  of  the  weekend. 
Getting  medieval.  Or — if  you  have  a  6- 
year-old  who  likes  anything  involving 
swords — you  could  plunge  into  Medieval 
Times  ($46,  $32  ages  12  and  under,  meal 
included;  reservations  required;  7662  Beach, 
Buena  Park;  www.medievaltimes.com  or 
714/521-4740).  To  envision  Medieval 
Times,  imagine  Windsor  Casde  crossed 
with  a  roller  rink.  We  got  our  tickets  and 
grabbed  our  color-coded  banners  ($1)  to 
wave  in  support  of  our  appointed  Yellow 
Knight.  As  we  watched,  Yellow  and  his  fel- 
low cavaliers  appeared  on  their  mighty 
steeds,  amid  such  swirling  clouds  of  fog 
and  so  many  tosses  of  perfectly  condi- 
tioned hair-  that  we  were  transported  to 
Camelot — or  maybe  a  Bonjovi  video. 

"Forsooth,  milady,"  I  said  to  my  wife  as 
our  serving  wench  filled  pewter  plates  with 
roast  beef  and  garlic  bread.  "Wilt  thou  past 
me  that  flagon  of  nondairy  creamer?  For 
I  hear  it  is  the  finest  in  all  the  realm." 

Meanwhile,  with  each  knightly  joust, 
the  6-year-old  bounced  higher  in  his  seat 
until  I  worried  he  was  going  to  catapult 
completely  out  of  the  stands.  And  then — 
what  luck — Yellow  Knight  won  the  tourna- 
ment, and  our  son  was  so  filled  with 
vicarious  triumph  that  he  performed  an 
impromptu  boogaloo  on  Medieval  Times' 
dance  floor,  to  rounds  of  applause. 

Saturday 

How  do  you  successfully  navigate  Disney- 
land ($50,  $40  ages  3-9;  1313  S.  Harbor  ' 
Blvd.,  Anaheim;  www.disneyland.com  or  714/ 
781-4565)?  You  need  a  plan,  advises  Bob 
Sehlinger,  author  of  the  compulsively  read- 
able Unofficial  Guide  to  Disneyland  2004. 

We  had  a  plan,  an  imperfect  plan. 
Thanks  to  work  and  school  schedules,  we 
were  visiting  on  a  crowded  summer  Satur- 
day. That  was  bad.  What  was  good  was 
that  we  had  opted  to  spend  the  extra  mon- 
ey and  stay  in  the  park  at  Disney's  Paradise 
Pier  Hotel,  which  made  it  easy  to  be  at  the 
entrance  gate  right  as  the  park  opened. 

Even  on  Saturdays,  early-morning  hours 
are  less  crowded.  We  hopped  from  one 


highlight  to  the  next:  the  Haunted  Man- 
sion, the  Jungle  Cruise.  As  crowds  built 
up,  we  used  the  new-to-me  Fastpass  sys- 
tem, which  allows  you  to  book  appoint- 
ments on  favorite  rides.  Fastpass  got  us 
easily  into  Splash  Mountain,  but  not,  alas, 
onto  Space  Mountain,  which  is  closed 
until  2005,  and  not  onto  Indiana  Jones 
Adventure,  which  on  the  day  we  visited 
seemed  booked  until  2006. 
Downtown  Disney.  Around  noon,  as  lines 
for  food  and  rides  grew  truly  long,  we  did 
something  once  unthinkable.  We  left  the 
park.  Disney  opened  the  Downtown  Disney 
District  (1500  S.  Disneyland  Dr.;  www.down 
towndisney.com  or  714/300-7800)  just  outside 
the  park's  gates  in  2001,  offering  shops 
and  restaurants  that  wouldn't  be  out  of 
place  in  the  hipper  neighborhoods  of  L.A. 
We  had  lunch  at  La  Brea  Bakery  ($; 
714/490-0233):  no  churning  crowds,  no 
costumed  characters,  just  striking  women 
in  dark  glasses,  all  with  boyfriends  named 
Philippe.  Were  we  in  the  Happiest  Place 
on  Earth  or  on  Melrose  Avenue?  What- 
ever. We  were  happy.  After  a  short  walk 
back  to  the  hotel  and  a  jump  into  the 
swimming  pool,  we  were  happier  still. 
Night  in  the  Happiest  Place  on  Earth.  The 
reward  for  our  afternoon  breather  was  a 
perfect  evening  at  Disneyland.  The  crowds 
had  thinned;  when  we  did  stand  in  line,  it 
was  pleasant  chatting  in  the  jasmine-scented 
night.  Waiting  for  Mr.  Toad's  Wild  Ride, 
I  struck  up  a  conversation  with  a  woman 
from  India.  From  Mr.  Toad's  we  made  an 
ascent  up  the  Matterhorn  Bobsleds,  then 
watched,  suitably  awestruck,  as  fireworks 
lit  up  the  sky.  "Disneyland,"  my  son  said — 
and  this  is  one  of  those  things  you  think 
kids  don't  ever  say,  but  in  fact  they  do — 
"is  paradise." 

Sunday 

Oh,  how  quickly  paradise  can  be  lost. 

I  had  been  warned  this  would  happen. 
I  did  not  listen.  Sunday  morning,  after  I 
insisted  that  my  wife  and  son  get  up  early 
again,  we  found  ourselves  trudging  toward 
California  Adventure.  My  wife  and  I 
trudged  together.  My  son  trudged  20  paces 
behind  us,  sobbing.  Why?  Too  much 
excitement  the  night  before?  Too  little 
sleep?  Who  knew?  All  around  us,  smiling 
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Doing  it  all 

Disneyland  Resort,  Knott's 
Berry  Farm,  and  other  noted 
attractions  are  in  central 
Orange  County,  California. 
John  Wayne  International  Air- 
port is  1 6  miles  south  of  Ana- 
heim. For  information 
contact  the  Anaheim/Orange 
County  Visitor  &  Convention 
Bureau  (www.anaheimoc.org 
or  714/765-8888). 

Lodging 

Inside  Disneyland.  Conve- 
nience and  Mouseketeer- 
atmosphere  are  pluses  of 
staying  at  the  park's  hotels: 
Disney's  Paradise  Pier  Hotel 
(502  rooms  from  about 
$195),  Disneyland  Hotel 
(990  rooms  from  about 
$225),  and  Disney's  Grand 
Californian  Hotel  (751  rooms 
from  about  $275).  Lodging 
packages:  www.disneyland. 
com  or  714/956-6425. 

Outside  the  park.  Dozens  of 
hotels  are  within  a  walk  or  a 
shuttle  ride  of  Disneyland 
and  Knott's  Berry  Farm; 
for  information  and  hotel 
reservations,  go  to  the 
Anaheim/Orange  County  vis- 
itor bureau  website  (above). 

Guidance 

Birnbaum's  Disneyland 
Resort  2004:  Expert  Advice 
from  the  Inside  Source  (Dis- 
ney Enterprises,  2003;  $15). 
An  "official"  guide  that 
offers  useful  insider  tips. 

The  Unofficial  Guide  to 
Disneyland  2004  (John  Wiley 
&Sons,  2003;  $16),  by  Bob 
Sehlinger.  Essential. 
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Whether  your  passion  is  combing  the 
beach,  camping  in  the  woods  or  exploring  the 

back  roads,  RVing  is  a  wonderfully  fun, 
surprisingly  affordable  way  to  go  wherever 

you  want,  whenever  you  want. 
Go  to  GoRVing.com  and  visit  an  RV  dealer. 
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Starting  at  about  $4,000,  a  new  RV  can 
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families  streamed  toward  the 
Happiest  Place  on  Earth.  As  for 
us,  if  we'd  been  in  Snow  White, 
we  would  have  been  named 
Grumpy,  Grumpy,  and  Grumpy. 

Once  again,  Downtown 
Disney  came  to  the  rescue.  It 
turned  out  that  all  we  needed 
was  another  cup  of  coffee  (wife) , 
a  hot  chocolate  (son) ,  and  for 
me,  a  few  quiet  minutes  with 
the  Los  Angeles  Times. 
California,  here  we  come.  Dis- 
ney's California  Adventure  ($50, 
$40  ages  3-9;  location  and  phone 
number  same  as  for  Disneyland)  has 
received  mixed  press — even  The 
Simpsons  made  fun  of  it.  But  I 
flat-out  loved  the  place.  I  loved 
its  witty  takes  on  classic  Califor- 
nia architecture,  from  Condor 
Flats  to  the  razzle-dazzle  of  Hol- 
lywood Boulevard.  (Alas,  the 
boulevard's  newest  attraction, 
the  Twilight  Zone  Tower  of  Ter- 
ror, hadn't  opened  yet.)  When, 
on  a  simulated  hang  glider  in 
Soarin'  Over  California,  we  drift 
ed  over  the  corner  of  the  state  I 
call  home,  I  was  ready  to  cheer. 
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The  6-year-old  was  smitten 
too.  He  liked  Soarin',  but  he 
loved  Grizzly  River  Run,  which 
we  went  on  twice,  and  It's  Tough 
to  Be  a  Bug.  Our  last  stop  was 
the  Hyperion  Theater's  produc- 
tion of  Disney  s  Aladdin — A  Musical 
Spectacular;  it  was  my  son's  first 
stage  musical,  and  a  good  one. 
Deluxe  dinner.  We  saved  the  best 
for  last:  dinner  at  the  Napa  Rose 
($$$$;  dinner  daily;  1600  S.  Disney- 
land Dr.;  714/300-7170),  in  Dis- 
ney's Grand  Californian  Hotel, 
adjacent  to  California  Adven- 
ture. The  Grand  Californian  is 
Arts  and  Crafts  on  a  vast  scale: 
A  cynic  might  call  it  Greene  and 
Greene  meets  Barnum  &  Bailey 
But  it's  impossible  to  be  cynical 
in  a  place  so  lovely.  The  6-year- 
old,  who  can  be  strikingly  well 
behaved  when  the  occasion  calls 
for  it,  recognized  that  this  dinner 
was  one  such  occasion.  We  ate 
well,  we  drank  well.  "A  dream  is 
a  wish  your  heart  makes,"  sang 
Disney's  Cinderella.  Our  hearts' 
dreams  for  this  trip  had  been 
more  than  granted.  # 
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Diamond 
dreams 

Minor-league  baseball 
In  the  Central  Valley 
is  a  big-time  hit 

BY  MATTHEW  JAFFE 
PHOTOGRAPHS  BY  E.  SPENCER  TOY 

"This  is  a  simple  game,"  says  the 
manager  in  the  movie  Bull  Durham, 
distilling  baseball  to  its  essence. 
"You  throw  the  ball.  You  hit  the 
ball.  You  catch  the  ball." 

It's  a  perspective  that's  easy  to 
lose  in  a  world  where  major-league 
ballparks  have  swimming  pools 
and  steam-locomotive  replicas, 
hotels,  and  art  galleries,  where  sta- 
diums are  named  for  banks  and 
beers,  tech  companies,  and  Ted 
Turner.  Pony  up  $50  million,  and 
they  might  even  name  one  after 
you.  Even  the  minor  leagues  have 
gotten  more  gussied  up  with  their 
scaled-down  yet  state-of-the-art 
throwback  parks. 

And  then  there's  the  simplicity 
of  a  Visalia  Oaks  game— just  base- 
ball in  a  ballpark  with  no  official 
name.  The  Visalia  ballfield — usual- 
ly referred  to  as  Recreation  Park, 
after  the  city  park  in  which  it  sits — 
is  the  second  smallest  in  all  of 
baseball,  a  1,612-seat  bandbox, 
where  front  row  is  less  than  30  feet 
from  home  plate. 

They've  upgraded  by  adding  a 
covered  picnic  deck  and  seats  with 
cupholders.  But  the  stands  still  sit 
on  a  Gunite-covered  slope,  made 
from  dirt  excavated  when  State 
198  was  cut  through  town  in  the 


1960s.  Glamorous  it's  not. 

"We've  got  the  smallest  press 
box  in  professional  baseball,"  says 
official  scorer  Harry  Kargenian.  "It 
seats  three  comfortably.  And  I'm 
one  of  the  three." 

A  valley  tradition 

The  Oaks  play  in  the  California 
League,  the  venerable  Single-A 
league  and  longtime  Central  Val- 
ley presence.  The  valley  has  pro- 
duced a  few  of  baseball's  notable 
figures,  including  Hall  of  Fame 


pitcher  and  Fresno  native  Tom 
Seaver  and  Atlanta  Braves  manag- 
er Bobby  Cox,  who  graduated 
from  Selma  High  School.  For  that 
matter,  Stockton  has  staked  claim 
to  none  other  than  the  Mighty 
Casey  himself;  the  city  is  in  a  dis- 
pute with  Holliston,  Massachu- 
setts, over  which  town  is  the 
real-life  Mudville  that  inspired  the 
famed  Ernest  L.  Thayer  poem, 
Casey  at  the  Bat. 

Visalia  has  had  teams  since 
1946.  Hours  before  the  game, 
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Oaks  ballplayers  run  and  stretch  with 
their  hitting  coach.  The  smell  of  oak- 
ired  tri-tip  drifts  into  the  hot,  muggy 
air  of  a  Central  Valley  summer 
evening.  Some  nights  the  concession 
stands  barbecue  up  60  to  70  pounds  of 
meat — burgers,  chicken,  and  linguica — 
making  a  plain  old  hot  dog  seem 
aesides  the  point,  tradition  notwith- 
standing. 

For  Oaks  outfielder  and  Bakersfield 
native  Sean  Barker,  Visalia  is  a  home- 
coming after  playing  college  ball  at 

ouisiana  State  University  and  with 
the  Tri-City  Dust  Devils  of  the  North- 
west League.  As  a  kid,  he  recalls 
watching  such  future  major-leaguers  as 
Iric  Karros  and  Mike  Piazza  during 
lie  days  when  the  Bakersfield  Dodgers 
Dlayed  in  the  California  League. 

"It's  great  here,"  Barker  says.  "My 
riends  and  family  show  up  all  the 
ime.  Plus  the  bus  trips  aren't  as  long 
n  the  California  League.  I  dreaded  the 
ight-hour  rides  I  used  to  have." 

He  heads  into  the  clubhouse,  a 
ramped  den  of  mayhem,  where  Ani- 
nal  House  meets  Field  of  Dreams.  It's  the 
ay  after  the  major-league  Ail-Star 
jame,  and  players  are  still  buzzing 
bout  the  Home  Run  Derby  competi- 
ion,  shouting  over  a  TV  tuned  into 
ome  daytime  detritus. 

Over  in  the  equally  crowded  but 
ar  less  raucous  team  offices,  general 
nanager  Jennifer  Whiteley  is  keeping 
le  team  running,  handling  everything 
"Om  ticket  sales  to  the  players'  $20-a- 
ay  road-trip  meal  money  and  their 
ousing  needs. 
"They  get  here  with  a  couple  bags 
'I  nd  no  furniture,"  she  says.  "So  we'll 
ei  elp  them  move  in  with  members  of 
i'°  le  booster  club.  It  saves  some  of  these 
uys,  and  a  lot  of  them  really  appreci- 
te  the  feeling  of  being  at  home." 
Boosters  still  pass  the  hat,  collecting 
onations  when  an  Oaks  player  hits  a 
ome  run  or  strikes  out  three  in  a  row, 
ecause  the  minor  leagues  are  hardly 
nmune  from  baseball's  modern  econ- 
my.  Meal  money  is  truly  meal  mon- 
f  for  most  players.  But  a  few  are 
eady  rich,  including  Jeff  Francis,  the 
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Our  most  satisfied  customers 
hardily  notice  us 


Phantom  retractable  screens  pull  out  when 
you  need  them  and  roll  back  when  you  don't. 

Stylish  options  are  available  for  your  door,  window,  and  custom  needs. 
Each  Phantom  screen  is  professionally  installed  with  our  lifetime  warranty! 
You  won't  always  notice  our  screens,  but  you'll  notice  the  difference  they  make. 

For  a  free  screen  consultation,  call  1  -888-PHANTOM  (1-888-742-6866) 
or  go  to  www.phantomscreens.com/cal  for  more  information. 


PHANTOM' 
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ADVERTISEMENT 


Cook  the  Sun&efr  cover 


Badx-jflgt'  Cook-off 
\\  inruTs 


To  register  for  a  class  call 
toll-free  1-866-328-5412 
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FIVE  I   BRjOTHER^S 
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Sunset  will  be  cooking  from 

the  July  issue  in  Sur  La  Table 

stores  throughout  the  West. 

Join  in  the  fun! 


Santa  Monica,  CA 

Monday.  June  28—6:30  PM 

Los  Angeles,  CA 

Tuesday,  June  29—6:30  PM 

Newport  Beach,  CA 

Wednesday,  June  30—6:30  PM 

Scottsdale,  AZ 

Thursday,  July  1—6:30  PM 

Berkeley,  CA 

Wednesday,  July  14—7:00  PM 

Los  Gatos,  CA 

Thursday,  July  15—6:30  PM 

Santa  Rosa,  CA 

Saturday,  July  1 7—1 1 :00  AM 

Salt  Lake  City,  UT 

Tuesday,  July  27—6:30  PM 

Portland,  OR 

Wednesday,  July  28—6:30  PM 

Kirkland,  WA 

Friday,  July  30—10:00  AM 
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Never  go  anywhere  without 

your  topographic  map,  your  compass 

and  your  restaurant  guide. 
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tah's  red  rock  canyons  and 


mountain  retreats  are  laden  with 


excellent  hotels,  lodges  and  award- 


winning  restaurants.  Surprised? 


That's  what  a  visit  to  Utah  is  all 


about.  You'll  find  one  unexpected 


pleasure  after  another,  like  gourmet 


dining  and  therapeutic  massage  to 


complement  your  day  of  kayaking 


or  biking.  For  a  taste  of  Utah,  visi 


Utah.com  today. 


Utah! 

utah.com 

1-800-UTAh 


TRAVEL  I  CLASSIC  WEST 
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The  valley 
of  baseball 

The  Central  Valley  is  home 
to  teams  in  the  California 
League  (Single-A)  and  the 
Pacific  Coast  League 
(Triple-A,  one  step  below 
the  majors).  Major-league 
affiliates  are  listed  in  paren- 
theses. The  regular  season 
runs  through  August. 

California  League 

Bakersfield  Blaze  (Tampa 
Bay  Devil  Rays).  A  renovation 
cost  Sam  Lynn  Ballpark  its 
vintage  charm,  but  dugout- 
level  seats  remain.  From  $4. 
4009  Chester  Ave.;  www. 
bakersfieldblaze.com  or 
661/322-1363. 

Modesto  A's  (Oakland  As). 
John  Thurman  Field's  park- 
like setting,  cool  breezes,  and 
the  A's  tough  lineup  make  it 
one  of  the  league's  top  spots. 
From  $5.  60?  Neece  Dr.; 
www.modestoathletics.com  or 
209/572-4487. 

Stockton  Ports  (Texas 
Rangers).  Baseball  has  been 
piayed  in  Billy  Hebert  Field 
since  1890.  From  $5.  Alpine 
and  Sutter  Streets  in  Oak 
Park;  www.stocktonports.com 
or  209/644-1 900. 

Visalia  Oaks  (Colorado  Rock- 
ies). From  $4.  440  N.  Gid- 
dings  St.;  www.oaksbaseball. 
com  or  559/625-0480. 

Pacific  Coast 


League 


Fresno  Grizzlies  (San  Francis- 
co Giants).  Grizzlies  Stadium 
has  brought  new  life  down- 
town. From  $5.  1800  Tulare 
St.;  www.fresnogrizzlies.com 
or  559/442-1994. 

Sacramento  River  Cats  (Oak- 
land A's).  Raley  Field  is  a 
modern  park  with  great  views 
of  Tower  Bridge.  From  $5. 
400  Ballpark  Dr.;  www. river 
cats.com  or  916/376-4700. 


night's  starting  pitcher  (now  with  the 
Double-A  Tulsa  Drillers) .  Right  out  of 
college,  he  signed  for  $1.85  million 
per  year  with  the  Colorado  Rockies 
organization. 

This  night  he's  facing  the  High 
Desert  Mavericks,  the  Milwaukee 
Brewers'  Single-A  affiliate.  As  Francis 
takes  the  mound,  fans  above  the  over- 
flowing Oaks  dugout  shade  themselves 
with  umbrellas,  while  others  just  rely 
on  cowboy  hats.  Streaky  monsoonal 
clouds  turn  pink  and  orange  over  the 
field  as  skateboarders  and  basketballs 
in  the  adjacent  park  pop  into  view 
beyond  left  field. 

Booster-club  members  proudly 
cheer  on  their  boarders  as  chatter  from 
the  576  fans  easily  reaches  the  players 
and  umps.  Some  of  it  has  bite. 


"You  guys  are  the  worst  team  in  the 
league.  Probably  in  America." 

"He's  got  no  throw,  Johnny,  no 
throw." 

"C'mon,  Blue!  That  was  a  low 
pitch.  Just  'cause  you're  a  small  man 
doesn't  mean  ya  gotta  have  a  small 
mind." 

The  Oaks  go  on  to  win  4-2,  their 
seventh  straight  victory.  The  game's 
particulars  quickly  fade  away.  What 
lingers  are  the  sensations:  the  whoosh 
when  they  throw  the  ball,  then  the 
whack  when  they  hit  the  ball,  and 
the  thwock  when  they  catch  the  ball. 

"It's  still  a  game,"  says  a  coach, 
looking  out  on  the  field  as  the  score- 
board goes  dark  and  the  bat  boy  low- 
ers the  American  flag.  "Something  to 
enjoy."  # 


Visalia's 
minor-iea 
games  oft 
close-up 
action, 
barbecue«  i 
tri-tip,  anv 
a  kid-pleae 
mascot. 
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SPECIAL  ADVERTISEMENT 


Boost  your 

BBQIQ 

So  you  need  a  new  gas  grill? 
You  don't  have  to  settle  for 
one  that's  just  a  step  up  from 
a  campfire.  Gas  grills  now 
offer  features  that  eliminate 
flare-ups,  cook  food  evenly, 
and  stand  up  to  years 
of  use.  But,  all  grills  are  not 
created  equal. 


Here  are  five  steps  to  make  shopping  for  a  gas  grill  easier: 


JL  Give  it  the  wiggle  test. 

If  it  isn't  sturdy  at  the  store,  it  could  fall  apart  in  your  backyard. 
A  well-built  grill  feels  solid.  The  best  grills  are  made  of 
high-grade  steel,  baked-on  porcelain  enamel,  and  heavy-gauge 
stainless  steel  so  they  will  stand  the  test  of  time. 

o 

lO  Now  look  under  the  hood. 

The  first  thing  you'll  see  are  the  cooking  grates.  Stay  away 
from  nickel-  or  chrome-plated  steel  because  they  can  rust. 
Better  grills  use  individually  welded  porcelain-enameled  steel, 
stainless  steel,  or  porcelain-enameled  cast-iron  cooking 
grates  with  rods  that  are  the  same  width  as  those  found  in  the 
finest  steak  houses-perfect  for  searing.  Pick  them  up  and 
compare  the  weight.  Heavier  means  thicker  material,  and 
thicker  material  means  it's  going  to  last  longer. 

3  Next,  lift  the  grates  completely  out 
and  take  a  look  inside. 

Don't  be  shy.  Dive  in  and  take  a  look.  Above  the  burners 
you'll  find  materials  to  disperse  the  heat.  Beware  of  ceramic 
briquets  or  lava  rocks.  Juice  drippings  from  your  food  can 
pool  in  these  materials  and  create  flare-ups,  which  means  you'll 
likely  be  eating  charred  dry  things,  not  juicy  grilled  food. 
The  best  design  is  one  with  inverted  v-shaped  metal  bars.  Did 
you  know  Weber  invented  this  design?  Their  Flavorizer® 
bars  are  specifically  engineered  to  completely  cover  the  burners 
so  drippings  won't  clog  them,  and  feature  a  steep  v-angle  to 
vaporize  the  juices  when  they  hit  the  hot  metal  surface.  That 
means  great  grilled  flavor  and  no  flare-ups. 


4 


Now,  take  out  the  steel 
bars  or  briquets. 


Most  lower-priced  grills  have  only  one  or  two  burners 
that  are  shaped  like  an  H  or  a  U,  or  are  round  like  a 
stovetop  burner.  These  designs  don't  heat  as  well,  and 
may  result  in  hot  and  cold  spots  on  the  cooking 
surface.  Better  grills  generally  have  at  least  two 
separate  and  individually  controlled  burners  with 
valves  that  allow  infinite  heat  settings-not  just  low, 
medium,  and  high.  And  they  have  high-grade  stainless 
steel  burners  that  run  all  the  way  across  the  grill,  from 
front  to  back  or  side  to  side.  This  design  provides 
totally  adjustable  and  even  heat  across  the  cooking  grates. 


Look  for  a  grill  that  includes  a  fuel  gauge  so  you  don't 
run  out  of  fuel  mid-BBQ.  And  you'll  want  an  easy  to 
access  grease  catch  tray  that's  at  least  one  inch  deep. 
For  safety  sake,  the  best  grills  have  the  gas  line,  tank, 
and  electrical  wires  routed  safely  away  from  the  hot 
underside  of  the  grill.  Finally,  look  at  the  name  on  the 
lid.  Who's  backing  your  purchase?  Will  they  be  there 
when  you  need  them?  Weber  owners  are  covered  by  at 
least  a  5  year/50,000  burger  warranty  from  a  company 
that's  been  making  grills  for  over  50  years.  How's  that 
for  peace  of  mind?  And  if  you  ever  have  a  question 
about  your  grill  or  just  want  some  grilling  advice,  you 
can  call  a  Weber  Certified  BBQ  Expert™  toll-free, 
24/7,  364  days  per  year.  What's  more,  registered  Weber 
owners  get  a  free  grilling  newsletter  packed  with 
recipes  and  tips  twice  a  year. 


mnwaaai! 
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THERE'S  NOTHING  LIKE  THAT 
NEW  GRILL  SMELL. 

►  The  Weber'  Genesis'  Gold  B  gas  grill  is  specifically  engineered  to 
provide  perfect  heat  control  and  vaporize  drippings  to  give  your  food 
that  juicy  grilled  flavor.  Sound  tasty?  It  is.  Visit  www.weber.com 8  to 
get  the  free  "How  to  Shop  for  a  Gas  Grill  Guide"  or  call  1-800-446-1071 
to  talk  to  a  Weber  Certified  BBQ  Expert" 


►  THE  WEBER®  GENESIS®  GOLD  B 

-  3  stainless  steel  burners 

-  61 1  sq.  inches  of  total  cooking  area 

-  Stainless  steel  cooking  grates 

-  Stainless  steel  Flavorizer"  bars 

-  Stainless  steel  hood  with 
double-walled  construction 

-  5  year/50,000  burger  warranty 
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Down  by 
the  riverside 

Cool  off  at  a  sprawling  refuge 
along  the  American  River 

BY  HARRIOT  MANLEY 
PHOTOGRAPHS  BY  ROBERT  HOLMES 

Driving  on  Interstate  80  in  the  Sierra  Nevada  foot- 
hills, most  people  zoom  right  past  Auburn  State 
Recreation  Area.  But  this  35,000-acre  preserve 
southeast  of  Auburn,  braided  with  clear  rivers  and 
full  of  California  Gold  Rush  history,  is  worth  a  stop. 

From  Auburn,  drive  1  mile  south  on  State  49  to 
park  headquarters  (open  9-3  Mon-Fri,  brochures  avail- 
able 24  hours;  wwwparks.ca.gov  or  530/885-4527), 

where  you  can  pick  up 
information  on  moun- 
tain biking,  camping, 
and  horseback  riding. 
Continue  south  on 
State  49  for  about  1 
mile  to  the  junction 
with  Old  Fores  thill 
Road.  Referred  to  as 
"the  Confluence,"  this 
is  where  the  often- 
raucous  Middle  Fork 
American  River  meets 
the  more  docile  North 
Fork.  Depending  on 
water  conditions,  sev- 
eral outfitters  run  the 
river  through  Septem- 
ber; try  All-Outdoors 
Whitewater  Rafting  Trips  (from  $99 for  4^2  hours; 
reservations  required;  800/247-2387). 

From  the  Confluence,  look  down  the  American 
River  to  see  the  concrete  arches  of  the  Mountain 
Quarry  Railroad  Bridge,  known  as  the  "No  Hands 
Bridge."  Completed  in  1912,  the  bridge  is  now  part 
of  the  Western  States  Trail.  To  hike  it,  take  State  49 
across  the  North  Fork  American  River  (toward  Cool) ; 
the  trailhead  is  at  the  south  end  of  the  State  49 


About  Auburn 

To  get  to  Auburn  from  Sacramento, 
drive  35  miles  northeast  on  1-80  to 
State  49.  Facilities  are  limited;  stock 
up  on  picnic  supplies  and  water 
before  you  visit  (barbecuing  is  pro- 
hibited after  Jul  1).  For  more  infor- 
mation, contact  the  California 
Welcome  Center-Auburn  (9-3 
Mon-Sat,  / 1-3  Sun;  www.visitplacer. 
com  or  866/752-2371). 


bridge  (very  limited  parking) .  Follow  the  trail  south 
along  the  river  about  lk  mile  to  No  Hands  Bridge. 

You  can  cool  off  with  a  dip  in  the  Confluence,  or, 
for  a  wilder  setting,  drive  east  on  Old  Foresthill  Road, 
crossing  the  Curved  Bridge.  Park  and  walk  along 
the  south  bank  of  the  North  Fork,  then  continue 
3k  mile  up  the  Lake  Clementine  Trail  and  pass 
beneath  the  730-foot-tall  Foresthill  Bridge  (the  world's 
third-highest) .  Here  you'll  find  paths  leading  to  pocket 
beaches  shaded  by  1,000-foot-tall  canyon  walls. 

It's  hard  to  imagine  miners  turning  these  rivers 
into  a  frenzy  of  hydraulics  and  dredging.  Private 
gold  dredges  still  rumble,  and  anyone  with  a  sifting 
pan  can  search  for  flakes.  Then  again,  lolling  by  the 
river,  you  might  realize  you've  already  struck  gold.  # 
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OUTDOORS 


Hidden 
hiking 

Contra  Costa  County 
has  great  trails, 
close  to  town 


BY  DAVE  WEINSTEIN 
PHOTOGRAPH  BY  SEAN  ARBABI 

Ygnacio  Valley  Road,  the  thor- 
oughfare running  between  down- 
town Walnut  Creek  and  the  edge 
of  the  city,  holds  a  secret.  The 
busy  highway  is  standard  21st-cen- 
tury California.  But  not  far  away 
spreads  a  network  of  quiet  trails 
that  link  the  area  to  its  rural  past. 

More  than  100  miles  of  urban 
trails,  most  managed  by  the  East 
Bay  Regional  Park  District,  criss- 
cross Contra  Costa  County.  They 
make  for  civilized  hiking:  Hikers 
can  start  in  town,  set  off  to  savor 
nature,  and  return  to  enjoy  dinner 
at  a  nice  restaurant.  As  a  bonus  in 
this  era  of  rising  gas  prices,  many 
trailheads  are  accessible  by  BART. 

Trails  are  open  to  hiking,  biking, 
skating,  and  equestrians.  Dogs 
on  leash  are  allowed.  Free  maps 
are  available  from  the  East  Bay 
Regional  Park  District  (www. 
ebparks.org  or  510/635-0135). 

Here  are  three  favorite  hikes. 

Lafayette-Moraga 
Regional  Trail 

This  pretty  trail  follows  the  route 
of  a  logging  railroad  that  brought 
redwood  from  the  Oakland  Hills 
to  Sacramento.  Start  at  the  Lafay- 
ette BART  station,  then  head 
south  on  Happy  Valley  Rd.  toward 
St.  Mary's  College  of  California 
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in  Moraga.  Go  1  mile  east  on 
Mt.  Diablo  Blvd.;  at  Third  St.  and 
Golden  Gate  Way,  the  Lafayette- 
Moraga  Regional  Trailhead  is  on 
the  right.  On  the  trail,  you'll  pass 
cottages  built  when  Lafayette  was 
a  summer-resort  town.  St.  Mary's 
College  has  a  gorgeous  Spanish 
chapel  and  an  art  museum  rich 
with  California  landscapes. 
Return  the  way  you  came. 
trailhead:  Lafayette  BART  station. 
distance:  13  V2  miles  round  trip. 
info:  St.  Mary's  College  of  Califor- 
nia chapel  is  open  daylight  hours; 
the  art  museum  is  open  when  they 
have  shows  (11-4:30  Wed-Sun;  $2 
donation  suggested;  925/631-4379). 

Pleasant  Hill  to 
Briones  Regional  Park 

The  walk  along  the  Contra  Costa 
Canal  Trail  seems  gritty  as  the  trail 
dips  beneath  Interstate  680.  Be 
patient:  Within  a  block,  oak-dotted 
hills  rise  and  the  city  melts  away. 

Start  at  the  Pleasant  Hill  BART 
station,  follow  the  Iron  Horse  Trail 
lk  mile  and  head  east  on  the  Con- 
tra Costa  Canal  Trail,  then  take 
the  Briones-to-Mt.  Diablo  Region- 
al Trail  through  Larkey  Park 
(home  of  the  Lindsay  Wildlife 
Museum)  and  the  hills  of  Acalanes 
Ridge  Open  Space. 

You  can  also  start  in  Civic  Park 
in  Walnut  Creek.  That  makes  for 
a  longer  trek  but  allows  you  to  end 
up  downtown,  where  the  growing 
number  of  good  restaurants  makes 
for  a  nice  reward  after  your  hike. 
trailhead:  Pleasant  Hill  BART 
station  or  Civic  Park  (K.  Broadway 
at  Civic  Dr.  in  Walnut  Creek). 
distance:  From  the  Pleasant  Hill 
BART  station,  9  miles  round  trip; 
from  Civic  Park,  1 1  miles  round 
trip. 
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Walnut  Creek  Canal  trails 

Rush  hour  here  consists  of  two 
moms  pushing  strollers  on  the  trail 
and,  on  the  4-foot-wide  canal  itself, 
a  party  of  paddling  mallards. 
For  a  half-day  hike,  start  at 
Heather  Farm  Park,  whose 
Olympic-size  pool  is  great  for  a 
posthike  dip.  Cross  Ygnacio  Valley 
Rd.  on  the  Briones-to-Mt.  Diablo 
Regional  Trail.  To  your  left  is  the 
area's  first  subdivision,  Joseph 
Eichler's  modernist  1955  Rancho 
San  Miguel.  Hang  a  right  onto  the 
Ygnacio  Canal  Trail  and  return  via 
the  Contra  Costa  Canal  Trail.  For 
a  longer  hike,  after  crossing  Ygna- 
cio Valley  Rd.,  follow  the  Briones- 
to-Mt.  Diablo  Regional  Trail  on  a 
3-mile  out-and-back  jaunt  to  Shell 
Ridge  Open  Space.  Return  the 
way  you  came  and  continue  your 
loop  on  the  Ygnacio  Canal  Trail. 
trailhead:  Heather  Farm  Park 
(Ygnacio  Valley  Rd.  at  N.  San  Carlos 
Dr.). 

distance:  6  miles  round  trip  (with- 
out Shell  Ridge  segment).  % 


Hiking 
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Share  a  part  of  yourself  with  Whistler  this  summer. 
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Whistler 


:rom  mountain  biking  to  swimming,  golf  to  shopping,  Whistler 
offers  great  challenges  and   even   better   rewards.  Unlimited 

ctivities,  festive  entertainment,  award-winning  restaurants  and 

variety  of  accommodations  await. 

Whatever  you  are  looking  for  this  summer,  chances  are  you'll 
nd  it  right  here. 


Package  price  is  per  person  based  on  double  occupancy 
(unless  otherwise  indicated)  and  subject  to  availability. 
Price  will  vary  between  properties  Taxes  and  fees  not 
included  US  rate  based  on  exchange  rate  at  ome  of 
printing.  Package  valid  June  26-September  7.  2004  For 
complete  details  visit  wwwmywhistler.com/sunset 


TOURISM 

WHISTLER 

WELCOMES 

T5T 

WHISTLER 

BRITISH     COLUMBIA,    CANADA 


Registered  trademark  of  Visa  International  Service  Association;  Visa  Canada  is  a  licensed  user 
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Whistler  Getaway  Package 

from  $|->C*||C 

I  J  J      U  J  per  person 

Includes  4  nights  accommodation  and 
I  gondola  ride  up  Whistler  Mountain 

To  book  your  Whistler  Getaway  Package,  visit: 

mywhistler.com/sunset 
o,  „„  1.877.944.7853 


Participating  Properties 

Coast  Whistler  Hotel 
Crystal  Lodge 

Holiday  Inn  Sunspree  Resort 
Lodging  Ovations 
Pan  Pacific  Whistler 
ResortQuest  Whistler 
Tantalus  Resort  Lodge 
The  Westin  Resort  &  Spa 
Whistler  Premier 
Resort  Accommodation 


I -800-663-5644 
1-800-667-3363 
1-800-229-3188 
1-800-955-2681 
1-888-905-9995 
1-800-818-3966 
1-888-633-4046 
1-888-634-5577 
www.whistlerpremier.com 
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INFORMATION 


FOUR  EASY  WAYS 

TO  REQUEST  INFORMATION: 

1.  Visit  www.SunsetGetaways.com 

2.  Call  800-967-3189 

3.  Mail  the  attached  post-paid  card 

4.  Fax  413-637-4343 


■ 


Travel 


To  receive  all  information 
on  a  state  or  category,  circle 
the  state  or  category  number. 

Best  of  California  Drives 

101.  Aquarium  of  the  Pacific 

102.  Best  Western  Dry  Creek  Inn 

103.  Best  Western  International 

104.  Best  Western  Sonoma 
Valley  Inn 

105.  Big  Bear  Lake 
Resort  Association 

106.  Calaveras  County 
Visitors  Center 

107.  California  Tourism 

108.  Cannery  Row  Marketing 

109.  Captain's  Inn  at 
Moss  Landing 

110.  Channel  Islands  Harbor 

111.  Choice  Hotels  International 

112.  Days  Inns  of  California 

113.  Disneyland  Resort 

1 14.  El  Dorado  County 
Chamber  of  Commerce 

1 15.  Embassy  Suites  Mandalay 
Beach  Resort 

116.  Fountain  Grove  Inn 

1 17.  Full  House  Ranch 

118.  Gold  Country 
Visitors  Association 

119.  Holiday  Inn  Express  -  Marina 

120.  Huntington  Beach 
Convention  &  Visitors  Bureau 

121.  Ironstone  Vineyards 

122.  Irvine 

123.  Laguna  Beach  Visitors  8c 
Conference  Bureau 

124.  Lake  County  Visitor  Center 

125.  Legoland  California 

126.  Mariposa  County 
Visitors  Bureau 

127.  Marriott  Hotels  8c  Resorts 

128.  Martin  Resorts 

129.  Monterey  Bay  Whale  Watch 

130.  Monterey  County 
Convention  8c  Visitors  Bureau 


131.  Newport  Beach  Convention  & 
Visitors  Bureau 

132.  Orange  County 
Tourism  Council 

133.  Oxnard  Convention  8c 
Visitors  Bureau 

134.  Pajaro  Dunes  on 
Monterey  Bay 

135.  Sacramento  Convention  8c 
Visitors  Bureau 

136.  Safari  West 

137.  San  Diego  Convention  & 
Visitors  Bureau 

138.  Santa  Barbara  Conference  & 
Visitor's  Bureau 

139.  SeaWorld  San  Diego 

140.  Sebastapol  Area 
Chamber  of  Commerce 

141.  Sheraton  Petaluma  Hotel 

142.  Sonoma  County 
Wine  Country 

143.  South  Coast  Plaza 

144.  Tuolumne  County 
Visitors  Bureau 

145.  Ventura  Visitors  & 
Convention  Bureau 

146.  Vineyard  Creek  HotelArizona 

Alaska 

147.  Fairbanks  Convention  8c 
Visitors  Bureau 

148.  Arizona 

149.  City  of  Chandler 

150.  Friends  of  Arizona's  Highways 

California 

151.  Aquarium  of  the  Pacific 

152.  Bahia  Resort  Hotel 

153.  Bailey  Properties  Inc. 

154.  Barona  Valley  Ranch 
Resort  and  Casino 

155.  Caesars  Tahoe 

156.  Calaveras  County 
Visitors  Center 

157.  Catalina  Express 

158.  Catalina  Island 
Chamber  of  Commerce 

159.  Catalina  Island's 
Pavilion  Lodge 


160.  Catalina  Passenger  Service 

161.  Cendant/ Ramada 
Management  Assoc. 

162.  Costa  Mesa  Conference  & 
Visitors  Bureau 

163.  Executive  Inns  and  Suites 

164.  Fess  Parker's  Wine  Country 
Inn  &  Spa 

165.  Gilroy  Visitors  Bureau 

166.  Intel  Museum 

167.  Lake  Arrowhead  Communi- 
ties Chamber  of  Commerce 

168.  Lake  County  Visitor  Center 

169.  Lake  Tahoe  Travel 

Information 

170.  Lompoc  Valley 
Chamber  of  Commerce 

171.  Marina  del  Rey  CVB 

172.  Mendocino  County  Alliance 

173.  Miranda  Gardens  Resort 

174.  Mission  Inn  Riverside 

175.  Mono  County 
Tourism  Commission 

176.  Oakland  Convention  8c 
Visitors  Bureau 

177.  Rancho  Santa  Barbara 
Marriott 

178.  Redondo  Beach 
Visitors  Bureau 

179.  Redwood  Coast 

180.  Royal  Scandinavian  Inn 

181.  San  Diego  Convention  8c 
Visitors  Bureau 

182.  San  Diego  Museum  of  Art 

183.  San  Francisco  Bay 
Hotel  Collection 

184.  Santa  Clara  Convention  8c 
Visitors  Bureau 

185.  Santa  Ynez  Valley 
Visitors  Association 

186.  Shasta  Cascade 
Wonderland  Association 

187.  Sierra  Railroad  Dinner  Train 

188.  Solvang  Convention  & 
Visitors  Bureau 

189.  Sunset  Motel 

190.  Temecula  Valley  Wine 
Growers  Association 

191.  The  Inn  at  Avila  Beach 


192.  The  Wax  Museum  at 
Fisherman's  Wharf 

193.  Timber  Cove  Inn 

194.  Truckee  Dormer 
Chamber  of  Commerce 

195.  Turtle  Bay  Museums  8c 
Arboretum 

196.  Vallejo  Convention  8c 
Visitors  Bureau 

197.  Canada 

198.  Hotel  Grand  Pacific 

199.  Rocky  Mountaineer  Railtou 

200.  St.  Lawrence  Cruise  Lines 

201.  Tourism  Whisder 

202.  Victoria  Clipper  / 
Clipper  Vacations 

Colorado 

203.  Colorado  Tourism 

Guest  Ranches 

204.  Circle  Bar  B  Ranch 

205.  Hawaii 

206.  Kahana  Village 

207.  Mana  Kai  Maui 

208.  Napili  Point  Resort 

209.  Outrigger  Hotels  and  Resoii 

210.  Prince  Resorts  Hawaii 

211.  Sullivan  Properties 

212.  The  Plantation  Inn 

*        Aston  Hotels  8c  Resorts 
Hawaii  1-800-922-7866 

213.  Houseboats 

214.  Houseboats.com 

215.  Seven  Crown  Resorts 

216.  Idaho 

217.  Idaho  Travel  Council 

218.  Snake  River  Convention  8c 
Visitor  Bureau 

219.  International 

220.  S  8c  S  Tours 

221.  The  Fairmont  Empress 

222.  Nevada 

223.  Bally's  Casino  Resort 

224.  Scenic  Airlines 


ili 


Visit  www.SunsetGetaways.com  for  more  information. 
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regon 

15.  Central  Oregon 

256.  Olympia/Thurston  County 
Visitor  8c  Convention  Bureau 

Visitors  Association 

257.  Seattle  Southside 

!6.  Corvallis  Convention  8c 

Visitor  Information 

Visitors  Bureau 

258.  Snohomish  County 

!7.  Eagle  Crest  Resort 

Tourism  Bureau 

!8.  Grants  Pass 

259.  Sun  Mountain  Lodge 

Visitor  Information 

260.  Tri-Cities  Visitors  Bureau 

',9.  Harry  and  David  Tours 

;0.  JeiTy's  Rogue  Jets 

Home 

;l.  Kah-Nee-Ta  High  Desert 

Resort  8c  Casino 

261.  Anolon'  Gourmet  Cookware 

2.  Medford  Visitor's  Bureau 

262.  Carrier 

3.  Mt.  Hood  Railroad 

263.  Delta  Faucet 

4.  Oregon  Tourism  Commission 

264.  DuPont  Corian' 

5.  Oregon's  Mt.  Hood  Territory 

265.  Endless  Pools 

6.  Rogue  Regency  Inn 

7.  Roseburg  -  Land  of  Umpqua 

8.  Running  Y  Ranch  Resort 

266.  James  Hardie 
Building  Products 

267.  Karastan 

9.  Salem  Convention  8c 

268.  KeUy-Moore  Paint  Co. 

Visitors  Bureau 

269.  KitchenAid 

0.  Seven  Feathers  Hotel  8c 

270.  Maytag" 

Casino  Resort 

271.  Mohawk  Flooring 

1.  The  Mill  Casino  Hotel 

272.  Phantom  Screens 

2.  White  Water  Warehouse 

273.  Retractable  ITI  Patio 

3.  Wildlife  Safari 

Covers  8c  Awnings 

J  i 
xreational  Vehicles 

4.  Go  RVing 

274.  Rust-Oleum 

275.  Sentry  Table  Pad  Co. 

276.  The  Iron  Shop 

/er  Rafting 

277.  TimberTech  Engineered 

5.  Kern  River  Outfitters 

Decking  System 

urs/Cruises  Railroads 

5.  Norwegian  Cruise  Line 

278.  Trex  Easy  Care  Decking 

279.  Ultra-Lattice  Shade  Systems 

280.  Weber  Grills 

ivel  Services 

7.  Expedia.com 

8.  Utah 

•).  Iron  County  Tourism  and 
Convention  Bureau,  Cedar  City 

lD.  Red  Mountain  Spa 

1.  Utah  Travel  Council 

2.  Washington 

5.  Bellingham  /  Mt.  Baker 

I.  Grant  County 

».  Okanogan  County 
Tourism  Council 


Garden 


281.  Amazing  Gates  of  America 

282.  Garmon  Corp.  /  NaturVet 

283.  Snorkel  Stove 

284.  SunLit  Systems  Gazebo 

285.  Supersoil 

286.  The  Teak  Patio 

287.  Traeger  Industries 

288.  Vixen  Hill  Manufacturing  Co. 

289.  Zicam 
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Looking  for 
something? 

SUNSET'S 

TRAVEL  DIRECTORY 

HAS  MOVED! 

It  is  now  part  of  THE  DIRECTORY,  a 
resource  section  with  great  information 
about  travel  destinations,  special  travel 
offers,  home  and  garden  products,  schools, 
and  camps. 

Requesting  FREE  information  on  places 
to  visit,  special  offers,  and  products  for  your 
home  or  garden 

(romTHE  THE  DIRECTORY 

DIRECTORY 

advertisers  is 
easy!   Use  any 
one  of  four 
quick  and  easy 
ways  to  request 
this  valuable 
and  useful 

information — online,  by  phone,  mail,  or  fax. 
Plus,  if  you're  one  of  the  first  1 00  respon- 
dents to  request  this  information  by  mail 
using  the  reply  card  at  left,  you  could  win  a 
FREE  Sunset  Luggage  Tag! 

Plan  your  next  trip,  take  action  on  your 
ideas  and  dreams,  and  let  our  trusted  adver- 
tisers help  you. 


Sunset  Getaways  is  our  new  interactive,  searchable, 
online  travel  resource  with  information  from  Sunset 
advertisers  on  accommodations,  destinations,  travel 
activities,  and  more — all  in  one  easy-to-access 
location:  www.SunsetGetaways.com 
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More  joy 

More  choice.  All  the  nutrition. 
Great  taste.  Friskies®  gives  your 
cats  the  most  in  every  meal. 
And  more  out  of  life. 
49  wet  foods,  5  dry  and  7  treats. 

Friskies  for  More™ 


jfc. 


0800* 


Choice 
Nutrition 
Taste 
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For  more  info,  go  to  Friskies.com 
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GARDEN 

AND    OUTDOOR    LIVING 


The 
Inew 
etunia 


"hanks  to  a  breeding 
svolution,  these  aren't 
|our  grandma's  flowers 

JIM  McCAUSLAND 

Iver  the  last  10  years,  the  humble 
ptunia  has  become  one  exciting 
bwer.  Some  kinds  can  now  spread 
llor  over  a  6-foot  circle.  Others  can 
[tend  their  flower-laden  stems  from 
hanging  basket  all  the  way  to  the 
lound.  Still  others  can  sprout  into 
[oot-tall  fountains. 
Ilt's  a  breeding  revolution — all 
[cause  two  Japanese  beverage  compa- 
ss,  Kirin  and  Suntory,  got  into  the 

inia  business.  Why  would  con- 
Jmerates  better  known  for  beer  and 

iskey  bother  with  petunias?  With 
|nt  breeders  already  on  staff,  both 

lpanies  saw  the  chance  to  diversify 

i  petunias,  which  rank  among  the 

rld's  best-selling  plants. 

tach  entered  the  market  with  petu- 

|s  that  grew  nearly  twice  as  large  as 

previous  variety,  inspiring  other 

growers  as  well  as  European, 

Itralian,  and  American  cultivators 


ill    |i 


n 
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Surfinia  petunias 
bloom  among 
the  chartreuse 
leaves  of  hop  vine 
(Humulus  lupulus 
'Aureus'). 
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GARDEN 


GREAT  PLANT 


Calibrachoa, 
the  petunia 
look-alike 

They  look  like  small  petu- 
nias, and  for  years  that's 
what  many  botanists  thought 
they  were.  More  recently 
Calibrachoa  came  to  be  rec- 
ognized as  a  separate  genus. 
This  plant  spreads  and 
mounds  like  petunias,  but  its 
1 -inch-wide  flowers  resist  the 
geranium  (tobacco)  bud- 
worms  that  chew  petunias. 
Since  Calibrachoa  freely 
drops  its  faded  flowers, 
you  never  have  to  deadhead. 
Treat  Calibrachoa  as  a 
warm-season  annual  in 
Sunset  climate  zones  2-24. 
However,  in  mild-winter 
areas  of  California  (zones 
8,9,  14-24),  Calibrachoa 
can  be  grown  as  a  perennial 
(it's  hardy  to  about  23°). 
Million  Bells,  the  first 
series  on  the  market,  comes 
in  both  trailing  and  mound- 
ing forms.  The  new  Super- 
bells  series  has  slightly 
larger  blooms  in  the  blue, 
pink,  red,  and  white  range. 
For  warm  tones,  look  for 
the  MiniFamous  series. 


to  try  to  match  them.  Collectively,  these 
breeding  efforts  have  paid  dividends  to 
home  gardeners,  who  can  now  choose 
from  a  wide  range  of  plant  forms  and 
flower  colors.  The  chart  on  page  72 
can  help  you  make  the  right  choices. 

What  petunias  need 

Most  gardeners  grow  petunias  as  warm- 
season  annuals,  planting  them  anytime 
after  danger  of  frost  is  past.  In  the  low 
and  intermediate  deserts  {Sunset  Western 
Garden  Book  climate  zones  12  and  13), 
plant  petunias  in  the  fall.  Choose  a  series 
like  Jamboree  or  Supertunia,  which  can 
set  flower  buds  during  the  cool  season, 
when  there  are  fewer  daylight  hours. 
Light.  Full  sun  produces  the  most 
blooms.  Petunias  will  take  some  shade, 
but  the  deeper  the  shade,  the  fewer  the 
flowers  and  the  more  leggy  plants  will 


become  as  they  stretch  for  light. 
Soil.  Petunias  like  soil  that's  rich  in 
organic  matter,  which  also  facilitates 
drainage  and  retains  moisture. 
Watering.  Never  let  soil  dry  out  com- 
pletely. In  hot  weather,  potted  plants 
may  need  water  twice  daily. 
Feeding.  At  planting  time,  fortify  the 
soil  with  slow-release  fertilizer,  then 
feed  plants  twice  a  month  with  a  half- 
strength  liquid  fertilizer. 
Deadheading.  You'll  get  more  flowers 
and  longer  bloom  if  you  remove  faded 
blossoms.  Self-cleaning  varieties  drop 
spent  flowers  naturally. 
Pest  control.  In  California,  geranium 
(tobacco)  budworm  can  chew  up  petu- 
nia leaves  and  buds.  The  most  effec- 
tive biological  control  is  to  spray  plants 
with  Bacillus  thuringie?uis  (Bt)  at  the  first 
sign  of  damage.  H2 


sweet  pa 
vine,  pur. 
African  t| 
and  scar 

and-mar 
coleus. 
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Introducing  the  new  color  system  from 
Kelly-Moore  Paints.  1 362  colors  to  create 
an  experience  in  every  room  of  your  home. 
For  more  information  cal!  1 .888.KMCOLOR 
or  visit  www.kellymoore.com 


1 


KELLY-MOORE 

PAINTS^ 

The  Painter's  Paint  Store 
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GARDEN 


GREAT  PLANT 


A  shopper's 
guide  to  petunias 


When  you  shop  at  nurseries  or  garden  centers, 
read  the  plant  labels.  Even  plants  within  the  same 
series  (like  Surfinia)  come  in  surprisingly  different 
forms.  If  the  petunias  aren't  labeled,  ask  the  staff  if 
they  can  identify  the  particular  series  or  variety. 


For  trailing  types  of  petunias,  whether  they  are 
grown  from  cuttings  or  started  from  seed  accounts 
for  certain  differences  in  their  appearance,  perfor- 
mance, packaging,  and  price,  as  you'll  note  in  the 
chart  below.  # 


TYPES  &  CHARACTERISTICS 


Trailing.  Cutting-grown 

kinds  spread  4-6  ft.  across. 
They  grow  so  vigorously, 
you  rarely  have  to  deadhead 
spent  blossoms. 
Seed-grown  kinds  spread 
2-5  ft.  across. 


Mounding.  They  grow  up, 
then  spread  out,  reaching 
15-24  in.  high  and  1-4  ft. 
wide. 


Grandif loras.  They  bear 
the  largest  blooms  (3-5  in. 
wide)  in  an  array  of  colors  and 
patterns,  including  picotees 
(white  rim,  colored  inside), 
morns  (colored  rim,  white 
inside),  and  stars  (white 
stripes  on  contrasting  color). 


Multifloras.  These  produce 
lots  of  medium-size  blooms 
(2-3  in.  wide)  in  the  same 
wide  array  of  colors  and 
patterns  as  grandifloras, 
but  multifloras  recover  more 
quickly  from  foul  weather. 


TOP  PERFORMERS 


Cutting-grown:  Cascadia, 
Jamboree,  Petitunia,  Supertunia, 
and  Surfinia  series.  Jamboree 
(spreads  3-4  ft.)  is  best  in  the  low 
desert  because  it  blooms  well  dur- 
ing short  winter  days. 
Seed-grown:  Avalanche,  Ramblin' 
('Ramblin'  Lilac  Glo'  is  shown), 
and  Wave  series  (a  four-time  All- 
America  Selections  winner). 


'Easy  Wave  White',  'Merlin  Blue 
Morn'  (2003  AAS  winner;  shown), 
Surfinia  'Patio  Blue',  'Symphony 
White',  and  Tidal  Wave  series. 


'Limbo  Violet',  Storm  series,  and 
Ultra  series  ('Ultra  Blue  Star'  is 
shown).  'Umbo  Violet'  (2004  AAS 
winner)  grows  only  7  in.  tall  and 
1  ft.  wide  and  covers  itself  with 
3-in.  flowers. 


Celebrity  and  Madness  series 
('Yellow  Madness'  is  shown). 
Celebrity  tolerates  foul  weather 
well;  it  comes  in  shades  of  red, 
white,  and  blue,  as  well  as  other 
colors.  Madness  has  a  wider  color 
range,  including  perhaps  the  best 
red  of  any  petunia. 


USES  &  COMMENTS 


Grow  either  kind  as  a  ground- 
cover  or  in  a  hanging  basket. 
Cutting-grown  kinds,  sold  in 
4-in.  or  larger  pots,  are  more 
expensive,  but  they  fill  in  and 
bloom  more  quickly. 
Seed-grown  kinds,  sold  in  multi- 
plant  packs,  cost  less. 


Grow  them  like  very  low  hedges 
or  in  large  patio  containers.  In 
the  ground,  space  them  1  ft. 
apart  for  most  height  or  18  in. 
apart  for  less  height  and  more 
spread. 


Use  them  to  edge  beds,  tuck 
them  in  borders,  or  plant  them 
in  containers  or  window  boxes 
so  you  can  admire  their  big 
flowers  up  close. 


Use  them  in  exposed  garden 
locations,  where  rain  or  wind 
would  beat  up  grandifloras. 
Tuck  them  in  hanging  baskets  ton 
enjoy  their  flowers  at  eye  level 


MitlifloraS.  They  bear  a 
profusion  of  small  flowers 
(1  in.  wide).  These  plants 
often  have  a  mounding  habit. 


Doubles.  These  have  twice 
as  many  petals  as  rhe  single- 
bloom  types  listed  above. 
Some  are  heavily  ruffled  like 
carnations,  others  resemble 
roses. 
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'Fantasy  Pink  Morn'  (mounding 
to  10  in.;  shown),  Surfinia  Baby 
Compact  series  (mounding  to 
2  ft.),  and  Supertunia  Mini  series 
(spreads  3-5  ft.). 


Double  Madness  series,  'Double 
Wave  Lavender',  and  Reflections 
series  ('Reflections  Purple'  is 
shown).  Supertunia  'Priscilla', 
a  semidouble,  doesn't  need  dead- 
heading. 


These  self-cleaning  flowers  look 
good  in  containers  and  don't 
need  deadheading.  Use  the 
mounding  kinds  to  edge  beds. 


They  look  best  in  containers. 
Most  doubles  need  deadhead- 
ing, especially  after  rain. 
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Introducing  the  new  color  system  from 
Kelly-Moore  Paints.  1 362  colors  to  create 
an  experience  in  every  room  of  your  home. 
For  more  information  call  1.888.KMCOLOR 
or  visit  www.keilymoore.com 


KELLY-MOORE 

PAINTS^ 

The  Painter's  Paint  Store 
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Treasure 
island 

A  manmade  stream 
transforms  a 
North  Coast  garden 

BY  LAUREN  BONAR  SWEZEY 
PHOTOGRAPH  BY  NORM  PLATE 
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One  spring  day,  as  the  rain-splashed  flagstone  in  her  Fort  Bragg 
front  yard  created  the  illusion  of  a  pond,  Sarah  Forseter  realized  that 
her  garden  was  missing  a  vital  element:  a  water  feature.  With  the 
help  of  Fort  Bragg  landscape  designer  Peggy  Quaid,  she  created  a 
naturalistic  "stream"  that  traverses  the  garden. 

The  stream — about  54  feet  long — is  actually  two  ponds  that  appear 
to  join  (a  single  stream  of  the  same  size  would  have  been  costlier  and 
destroyed  more  of  Forseter's  existing  garden) .  The  segment  pictured 
above  flows  across  one  side  of  the  garden;  it  begins  as  a  shallow 
stream,  then  gently  spills  into  a  3-foot-deep  pond  filled  with  goldfish. 

Flexible  liners  covered  with  river  rocks  line  the  bottoms  of  the 
ponds;  to  hide  the  liners'  edges,  Forseter  planted  low-growing  thyme 
and  geraniums.  Dwarf  conifers,  sedge,  and  society  garlic  punctuate 
the  banks. 

To  keep  algae  in  check,  Forseter  installed  ultraviolet  pond  lights.  A 
pump  in  each  pond  recirculates  water  through  a  filter;  a  float  hooked  to 
a  water  line  and  spigot  automatically  adjusts  the  water  level  of  each.  # 


A  Hinoki 
false  cypress 
underpfante« 
with  pink 
geraniums 
grows  in  a 
waterside 
flower  bed. 


74 


SUNSET      JUNE    2004 


Imagine  the  ultimate  health  and 
beauty  plan  for  your  garden. 


Fulfilling  your  vision  of  what  a  great  garden  should  be  is  simply  a  matter  of  following  the  proper  plan. 

Plan  on  Supersoil  from  start  to  finish,  and  everything  from  your  beds  to  your  planters  will  be 

healthier  and  more  beautiful  for  it.  With  Supersoil  you  have  five  ready-to-use  soil  choices.  Always  the 

right  mix  for  western  gardens,  each  one  is  meticulously  blended  for  different  gardening  needs. 


® 

Everything  your 

plants  need  for  a 

healthy  start. 


A  colorful  boost 

for  flowering 

plants. 


© 

Turns  hard  clay 

ground  into  soft, 

rich  soil. 


® 

No  ordinary 
mulch,  it  naturally 
suppresses  weeds. 


© 


A  water-wise 

blend  for  sod  prep 

and  grass  seed. 


'  '  j~%,  Th*  Original  • 

Supersoj 

s.      PottingSoil  \ 


WonderBioom 

Flower  Planting  Soil 


crc 


Premium 
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and  Soil  Conditioner 
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Supersoil 

•brand 


If  it  isn't  Supersoil,  it's  just  plain  dirt 


<J,ll.fj,'.-!.^ 

IJRF-Flli 

AWN  CoNDHIONErV 


■■■  iflfii 


■ 


"•■•fc    ii 


GARDEN  I  NORTHERN  CALIFORNIA  STYLE 


Events 

BIG  SUR,  JUN  26. 

Sixth  annual  Hidden 
Gardens  tour.  Benefiting 
the  Big  Sur  Arts  Initiative, 
this  self-guided  tour  show- 
cases six  properties  along 
or  near  the  Big  Sur  coast, 
as  well  as  the  Children's 
Garden  at  Captain  Cooper 
School.  Shop  at  a  one-day 
marketplace,  join  in  a 
silent  auction,  and  hear 
presentations.  10-4;  $45 
(reservations  recommended). 
Ripplewood  Resort,  on  State 
1 ,  26  m;7es  south  of  Carmel; 
www.bigsurarts.org  or  831/ 
667-1530. 

MENDOCINO,  JUN   19. 

The  Twelfth  Annual 
Mendocino  Coast  Garden 
Tour,  featuring  eight  private 
gardens.  10-5;  $30  ($40 
includes  lunch  from  Ravens 
Restaurant  at  Stanford  Inn 
by  the  Sea).  45200  Little 
Lake  St.;  www.mendocinoart 
center.org  or  800/653-3328. 

MODESTO,  JUN  3-5. 

California  Garden  Clubs 
73rd  State  Convention,  host- 
ed by  the  Modesto  Garden 
Club.  Attend  gardening  work- 
shops, seminars,  tours,  and 
a  vendors'  fair.  7:30  a.m- 
1 1  p.m.  Thu,  8:30  a.m- 
9  p.m.  Fri,  8  a.m.-10:30  p.m. 
Sat;  $10  per  day,  $50  for 
3  days  (meals  and  some  tours 
extra).  Doubletree  Hotel, 
1 150  Ninth  St.;  www.modesto 
gardenclub.org  or  209/537- 
7349. 

REDDING,  JUN   12. 

Shasta  Koi  and  Water 
Garden  Club's  sixth  annual 
pond  tour,  with  visits  to  1 1 
ponds  and  water  gardens. 
8-4:30;  $8,  ages  6  and 
under  free  (call  for  ticket 
locations),  www.shastakoi. 
com  or  530/547-3620. 


Shady  retreat 


Jan  Coleman's  San  Jose 
backyard  has  had  two  lives. 
Beginning  about  30  years 
ago,  when  the  surrounding  trees  were  small  and  the  garden  was  sunny,  Coleman 
used  a  deck  in  this  corner  of  the  yard  for  sunbathing  and  entertaining  friends.  But 
as  time  passed,  the  trees  grew  and  blocked  the  light.  Two  years  ago,  with  help 
from  garden  designer  Sally  "Edwards,  Coleman  tore  out  the  deck  and  reclaimed 
the  10-  by  15-foot  plot  for  a  shady  retreat  bordered  with  flowers. 

First,  Coleman  enriched  the  existing  soil  with  6  cubic  yards  of  planting  mix. 
Next,  to  create  a  casual  country  look,  she  interspersed  three  large  fieldstones  in 
the  bed,  then  planted  flowering  perennials  such  as  astilbe,  columbine,  delphini- 
um, and  hellebore  among  them.  Abutilon,  acanthus,  and  nandina  provide  a  back- 
drop, and  double  impatiens  and  coleus  add  seasonal  color. 

An  existing  brown  fence  seemed  too  drab  for  her  new  garden,  so  Coleman 
painted  it  a  vivid  shade  of  lavender-pink.  "I  thought  I  had  made  a  big  mistake," 
she  says.  "But  now  I  love  the  green  foliage  against  the  pink  fence."  — L.B.S. 
design:  Sally  Edwards  Garden  Consultation  &  Design,  San  Jose  (408/283-0286) 


A  lush 
urrangerr 
of  annual 
perennial 
and  shrul 
brightens 
dark  corn' 


A  new 
impatiens 

Most  impatiens  have  single  or 
double  flowers  in  white  or 
shades  of  lavender,  orange, 
pink,  or  red.  But  a  new  variety 
from  Ball  Horticultural  Com- 
pany called  'Jungle  Gold'  has 
buttery  yellow,  bell-shaped 
blooms  with  red-streaked 
throats.  Unlike  standard  impa- 
tiens, 'Jungle  Gold'  holds  its 
delicate  flowers  well  above  the 
glossy,  deep  green  leaves. 
It  prefers  slightly  less  water 
and  a  little  more  shade  than 


traditional  impatiens.  Usuall) 
grown  as  an  annual,  it  can  bi 
treated  as  a  tender  perennial 
in  the  mildest  climates;  grow 
in  pots  so  it  can  be  moved  to 
covered  patio  or  other  protec 
ed  location  for  winter.  In  pati 
pots,  it  pairs  well  with  yellow    ! 
croton  and  lime  green  coleus 
Because  'Jungle  Gold'  is  new, 
availability  is  limited  this  yeai 
it  should  be  available  in  1- 
gallon  containers  for  about  $ 
at  Armstrong  Garden  Center: 
(www.armsironggarden .  com 
or  800/557-5268)  by  the  ena 
of  June.  —KATHLEEN  N. 
BRENZEL 
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We  at  Sun  Precautions  believe  that  sun  sensitive 
[and  sun  sensible  people  should  be  able  to  live  a 
normal  life  in  the  sun.  Which  is  why  our  clothing 

is  not  only  designed  to  be  sun  protective,  but  also 
|functional.  Anathat  means  you  can  do  everything 

n  it — walk,  sail,  run,  shop,  bike,  golf,  fish, 

nd  play. 

Thousands  of  dermatologists  have  recommended 
olumbra.  It  is  the  first  line  of  clothing  to  meet  pub- 
ished  medical  guidelines  for  sun  protection. 


Soft,  lightweight  and  comfortable, 
our  patented  fabric  offers  30+  SPF 
sun  protection  and  blocks  over  97% 
of  harmful  UVA  and  UVB  rays- 
more  than  a  typical  sunscreen  or 
summer  shirt. 

For  a  FREE  catalog  of  Solumbra 
hats,  shirts,  pants  and  accessories  for 
men,  women  and  children,  call  Sun 
Precautions: 

1-800-882-7860 


Solumbra® 

Medically  Recommended  Sun  Protective  Clothing  by 

^Sun  Precautions* 

www.sunprecautions.com 
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TIPS  FROM  THE 
TEST  GARDEN 

Tea  time 

Compost  tea  is  o  gentle 
liquid  fertilizer.  You  can 
brew  it  yourself.  All  you 
need  are  two  buckets  (5- 
gal.  capacity  works  well), 
one  piece  of  cheesecloth 
(3  ft.  by  3  ft.  for  5-gal. 
bucket),  and  well-aged 
compost,  either  your  own 
or  a  commercial  version. 


Fill  one  bucket 
about  a  third  of  the 
way  with  compost. 


2  Add  water  to  fill 
the  bucket  to  the 
top;  steep  the 
brew  for  3  to  4  days. 


3  Strain  the  mixture 
through  cheese- 
cloth into  the  sec- 
ond bucket.  Before  using, 
dilute  the  brew  with  water 
to  the  color  of  weak  tea. 
Apply  to  soil  or,  using  a 
hose-end  sprayer,  directly 
to  foliage. 


What  to  do 
in  your  garden 
in  June 


PLANTING 

□  Basil.  For  pesto,  use  a  traditional- 
tasting  basil,  such  as  'Italian  Pesto',  'Pro- 
fuma  di  Genova',  or  'Salad  Leaf'.  For 
cooking  and  garnishes,  grow  flavored  or 
colored  varieties,  such  as  'Mrs.  Burns' 
Lemon',  garnet  'Red  Rubin',  or  the  Thai 
variety  'Siam  Queen'.  To  ensure  a  plenti- 
ful supply  of  basil  through  summer  and 
fall,  plant  successive  crops,  either  by 
sowing  seeds  every  six  to  eight  weeks  or 
by  planting  seedlings  every  three  to  four 
weeks.  Purchase  seeds  or  plants  at  local 
nurseries  or  buy  seeds  online  from 
Renee's  Garden  (www.reneesgarden.com) . 

□  Dwarf  crape  myrtle.  Sunset  climate 
zones  7-9,  14:  These  heat-loving  shrubs 
thrive  in  areas  where  days  are  sunny  and 
hot.  Dwarf  varieties  are  particularly  use- 
ful for  small  gardens;  try  3-  to  4-foot-tall 
'Chica  Pink'  or  'Chica  Red'.  Slighdy  taller 
varieties  that  grow  up  to  5  feet  tall  and  4 
to  5  feet  wide  include  bright  purple  'Cen- 
tennial', rose-red  'Petite  Embers',  dark 
pink  'Petite  Orchid',  clear  pink  'Petite 
Pinkie',  deep  purple  'Petite  Plum',  deep 
crimson  'Petite  Red  Imp',  white  'Petite 
Snow',  and  dark  rosy  pink  'Pocomoke'. 

□  Melons.  It's  not  too  late  to  plant  most 
kinds  of  melons.  Hot-summer  climates 
(zones  8,  9,  and  14)  are  ideal;  a  favorite 
there  is  'Ambrosia'  cantaloupe.  Garden- 
ers in  cooler  climates  (zones  15-17)  can 
choose  from  short-season  varieties  such 
as  'Earligold'  (seeds  available  from  Territorial 
Seed  Company;  www.territorialseed.com  or 
541/942-9547),  which  ripens  in  65  to 

75  days.  Plant  through  black  plastic 
sheeting  and  cover  widi  fabric  row  cov- 
ers to  increase  heat. 

□  Summer  annuals.  For  sunny  spots, 
choose  from  cosmos,  garden  verbena, 
globe  amaranth,  Madagascar  periwinkle 
(Cat/iaranthus),  marigolds,  portulaca,  gen- 
tian sage,  'Victoria'  mealycup  sage,  scarlet 
sage,  sunflower,  and  zinnias.  For  shade, 


SUNSET 

CLIMATE 

ZONES 

J\  Mountain  (1-2 

□  Valley  (7-9) 
■  Inland  (14) 

□  Coastal  (15-17) 

plant  semperflorens  (fibrous)  begonias, 
browallia,  coleus,  and  impatiens. 

D  Unusual  plants  by  mail.  If  you  can't 
find  what  you're  looking  for  at  your 
local  nursery,  consider  ordering  plants 
by  mail.  Two  good  sources  are  Forest- 
farm  (www.forestfarm.com  or  541/846- 
7269),  which  sells  plants  such  as  Scotch 
rose  (Rosa  pimpinell folia),  a  white-flowered 
species  with  maroon-black  hips ;  and 
Heronswood  Nursery  (www.heronswood. 
com  or  360/297-4172),  which  stocks  vari- 
eties such  as  'Abendglut'  bergenia,  with 
red  flowers  and  crinkled  maroon  leaves. 
Each  company  sells  catalogs  for  $5  and 
lists  its  inventories  online. 

MAINTENANCE 

□  Feed  roses.  To  encourage  growth 
and  repeat  blooming,  feed  plants  with 
a  complete  fertilizer  (one  containing 
nitrogen,  phosphorus,  and  potassium); 
if  leaves  are  mosdy  yellow  and  veins 
remain  green  (indicating  chlorosis) , 
also  give  plants  iron.  Water  thoroughly 
before  applying  any  kind  of  fertilizer 
and  water  again  afterward  if  using  a 
granular  type. 

□  Protect  fruit  crops.  To  keep  birds 
from  raiding  sweet  cherries  and  other 
fruits,  cover  trees  with  plastic  bird  netting 
or  fabric  row  covers  (available  at  most 
nurseries).  To  keep  the  covers  from  blow- 
ing off,  fasten  them  around  the  trunk  and 
to  the  branches  with  wire  or  twine.  # 
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Take  the  Purina  ONE®  30-Day  Challenge  and  see  for  yourself. 


"We  gradually  weaned  our  little 
children- in- fur  onto  Purina  ONE 
and  were  astonished  at  what 
we  observed!   Their  fur  grew 
shiny,  and  no  more  dry  patches! 
Thanks,   Purina  ONE!" 

-Stephanie  in  Baltimore,  MD 


"Purina  ONE  has  proven  to  me, 
without  a  doubt,  that  my  cats 
not  only  look  better,  but  that 
their  energy  and   stamina 
are  much  improved.  Thank  you, 
Purina  ONE." 

-Carol  in  Frankfort,  IL 


"We   tried  the  Purina  ONE 
challenge,  with  fantastic 
results.  Our  cats  now  have  lots 
of  energy  and  beautiful  coats! 
Thanks,  Purina  ONE,  for  loving 
our  cats  as  much  as  we  do!!" 

-Denise  in  Phoenix,  AZ 


Go  to  PurinaONE.com  to  sign  up. 


ONE  CAN  MAKE  A  DIFFERENCE.1 


GARDEN 


BEFORE  AND  AFTER 


Designer 
strategies 

Gay  Bonorden  Gray  suggests 
the  following  techniques  to 
enliven  garden  beds. 

■  Remove  harsh  angles. 
Replace  straight  edges 
with  soft  curves  to  create 
a  meandering  effect. 

■  Layer  plants  by  height. 

Place  the  shortest  growers 
in  front  and  the  tallest  ones 
in  the  back. 

II  Limit  the  color  palette. 
For  color  impact  without 
a  confetti  look,  Gray  mainly 
stuck  to  two  flower  colors. 
Vivid  pink  roses  lead  the  eye 
through  the  border,  while 
butterfly  bush,  Mexican 
sage,  and  penstemon  add 
bursts  of  soft  purple  blooms 
here  and  there.  Silvery  gray 
foliage  plants  knit  the  com- 
position together. 

■  Add  accent  plants.  Single 
specimens  of  blue  hibiscus, 
bougainvillea,  and  multicol- 
ored phormium  punctuate 
the  sweeps  of  color. 

8  Choose  plants  that  look 
good  all  year.  From  spring 
through  fall,  silvery  arte- 
misia,  lamb's  ears,  and  soci- 
ety garlic  act  as  a  backdrop 
for  flowering  plants.  In  win- 
ter, these  evergreens  become 
the  main  attraction  and  give 
form  to  the  bed. 

S  Include  surprises. 
Thoughtfully  placed  dahlia 
and  gladiolus- — hidden 
belowground  much  of  the 
year — pop  up  in  late  spring 
and  summer. 
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'Flower 
Carpet'  roses 
create  a 
ribbon  of 
pink  blooms 
through 
silvery  gray 
lamb's  ears, 
society  garlic, 
and  artemisia. 


BEFORE 


~|    1  "I  Before  new  landscaping  awak- 

r,asy-care  color  ^.^t^^ 

/  bed  in  Los  Altos,  Uaiiiorrua,  the 

view  through  her  living  room  window  was  anything  but  inspirational.  Plants  in  this  shapeles 
15-  by  40-foot  plot  struggled  in  heavy  soil,  and  weeds  were  hard  to  control. 

To  overhaul  the  sunny  bed,  Norlander  called  on  Mountain  View,  California,  garden 
designer  Gay  Bonorden  Gray  (650/969-9523).  She  shaped  the  space  with  graceful  curves, 
amended  the  soil  with  compost,  and  installed  drip  irrigation.  Gray  and  Norlander  then  chos 
plants  for  year-round  color,  ease  of  maintenance,  and  drought- tolerance.  Now,  hot  pink 
'Flower  Carpet'  roses — along  with  perennials  like  blue  hibiscus,  bougainvillea,  violet  butterfl 
bush,  and  Mexican  sage — offer  vivid  color  from  spring  through  fall.  Dahlias  and  gladiolus 
accent  the  bed  in  late  spring  and  summer.  In  winter,  nandina  and  variegated  flax  sustain  the 
show  with  eye-catching  foliage. 

Most  of  the  plants  only  need  cutting  back  in  late  winter  or  dividing  every  few  years.  All 
Norlander  has  to  do  is  relax  and  enjoy  the  view.  —JULIE  CHAI 


ie  Santa  Fe        Starting  at  $18,799 


3signed  for  the  things  you  really  care  about 


get  us  wrong.  We'd  love  to  talk  about  drag  coefficients  over  coffee.  But  more 
Hant  than  how  the  Santa  Fe  performs  in  a  wind  tunnel  is  how  it  performs  on  a 
{trip,  or  full  of  sugar-charged  toddlers.  That's  why  we  gave  it  lots  of  standard 
[es  like  traction  control,  a  V6  engine,  and  four  airbags  to  protect  what  you  care 

most.  Oh,  and  for  the  record,  it's  pretty  darn  streamlined.  ($23,999  as  shown.) 


America's  Best  Warranty'"* 

10-Year/100, 000-Mile  Powertrain  Protection 
5-Year/60, 000-Mile  Bumper-to-Bumper  Coverage 
5-Year/Unlimited  Miles  24-hr.  Roadside  Assistance 
hyundaiUSA.com 
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"Hyundai  dealer  for  LIMITED  WARFfARft.Y  detail!    '004  Santa  Fe  MSRP  excl.  fFeijrJh{';'tax'es'/-*if'le.  'j 
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GARDEN 


PLANTING  PLAN 


Summer 
scents 

Create  a  soothing 
world  of  fragrance 
in  your  backyard 


BY  SHARON  COHOON 
ILLUSTRATION  BY  RODICA  PRATO 

During  the  warm  months,  aromather- 
apy should  be  simple.  No  need  to 
heat  oil  or  light  candles.  Just  walk 
outside,  take  a  deep  breath,  and 
inhale  the  perfume  of  your  plants. 
Not  smelling  anything?  Now's  the 
time  to  remedy  that.  Some  of  the 
most  intensely  fragrant  flowers  on  the 
planet — gardenia,  jasmine,  honey- 
suckle, tuberose— need  summer's  heat 
to  flourish.  Now  is  when  you're  most 
likely  to  find  them  in  nurseries  and 
when  they  like  to  be  planted. 

Put  in  something  to  enchant  your 
nose  everywhere  you  walk  and  wher- 
ever you  stop  and  sit.  Edge  a  path 
with  lavender  or  dianthus.  Surround 
a  garden  bench  with  heliotrope  or 
aromatic  foliage  plants  like  scented 
geraniums.  Put  in  a  sweet-smelling 
night-bloomer  like  moonflower  or 
Nicotiana  sylvestris  around  your  spa. 
When  you're  finished,  your  garden 
will  be  a  blend  of  sweet  florals,  bright 
spices,  and  earthy  herbals,  just  like 
the  best  perfumes.  Then  stroll  your 
path,  or  settle  down  on  a  bench  and 
enjoy  the  aroma  that  provides  the 
therapy  you  need  at  that  moment. 

Some  of  the  plants  we  list,  such  as 
citrus,  can  take  only  light  frost.  In 
cold  climates,  consult  a  nursery  in 
your  area  for  substitutions. 


12  ways  to  use 
perfumed  plants 

O  Patchwork  of  thyme.  Put 
creeping  thyme  (Thymus 
serpyllum)  between  pavers. 

O  Hedge  of  lavender.  Flank  a 
path  with  English  lavender 
(Lavandula  angustifolia), 
French  lavender  (L.  dentata), 
sweet  lavender  (L.  x  hetero- 
phylla),  or  lavandin  (L.  x 
intermedia  'Provence'). 


0  Splash  of  fennel.  Add 

licorice-scented  fennel  to 
your  vegetable  garden  (it'll 
attract  beneficial  insects  as 
well  as  smell  good).  Mix  in 
aromatic  herbs  like  basil, 
rosemary,  and  thyme. 

O  Tapestry  of  herbs.  Cover 
a  berm  with  low-growing 
aromatic  herbs  such  as  basil, 
prostrate  rosemary,  sage, 
and  lemon  and  lime  thyme. 
Accent  the  planting  with  a 
cluster  of  scented  geraniums 
(lemon,  peppermint,  and  rose 


varieties  are  the  most  fra- 
grant) and  a  single  fragrant  .,, 
shrub  rose  such  as  'Abraharr  :,i,. 
Darby'  (pale  apricot). 

©  Bank  of  roses.  Grow 

fragrant  varieties  like  'Angel    'je 
Face',  'Double  Delight',  'Fra* 
grant  Cloud',  and  'French 
Perfume'. 

O  Circle  of  pinks.  Surround  '■'■ 

a  birdbath  with  cheddar  pink  'trs- 
(Dianthus  gratianopolitanus) 

or  cottage  pink  (D.  plumariu:  sir  ore 
for  a  cloves-with-vanilla  seen 


lie* 
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j  Spritz  of  citrus.  Plant  a 
fee  whose  fragrant  flowers 
|l  fruits  scent  a  path.  Try 
ureka'  lemon  and  'Valen- 
|]'  or  'Washington'  navel 
pnge. 

(Scented  surround.  Flank  a 
nch  with  white  heliotrope 

I  summer  phlox,  and  put 
-.otiana  sylvestris  behind. 

vers  of  all  three  will  catch 
s  moonlight  and  perfume 
!  air  around  you. 


O  A  cover  of  vines.  Wrap 
a  fence  or  arbor  with  a 
perfumed  vine  such  as 
giant  Burmese  honeysuckle 
(Lonicera  hildebrandiana), 
Japanese  honeysuckle  (L. 
japonica),  Chilean  jasmine 
(Mandevilla  laxa),  or  a  fra- 
grant climbing  rose.  To 
stretch  the  fragrance  season, 
add  a  spring  bloomer  such  as 
wisteria. 

flj)  Flowering  shrubs.  Plant  a 
row  of  puffy  shrubs — whose 
flowers  are  especially  fra- 


grant on  warm  afternoons 
and  evenings — in  front  of  a 
fence.  Such  plants  include 
Mexican  orange  (Choisya 
ternata),  sweet  olive 
(Osmanthus  fragrans),  and 
tobira  (Pittosporum  nobira)  or 
Victorian  box  (P.  undulatum). 

©  Floating  fragrance.  Fill 
a  pond  with  tropical,  day- 
blooming  water  lilies 
(Nymphaea). 


©  Perfumed  pots.  Add  scent- 
ed plants  to  your  patio's  con- 
tainers. Bouvardia  longiflora, 
chocolate  cosmos  (Cosmos 
atrosanguineus),  gardenia, 
lemon  verbena.  Oriental  lilies 
('Acapulco',  'Casablanca',  or 
'Stargazer'),  and  tuberose 
are  good  choices.  Plant  a 
dwarf  angel's  trumpet  (Brug- 
mansia)  in  a  large  pot  (at 
least  18  in.  diameter).  Place 
it  on  or  near  a  patio,  where 
its  fragrance  can  be  enjoyed 
from  a  table.  # 
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What 

serranos 

need 

9  Full  sun.  In  the  desert, 
grow  plants  in  a  spot  where 
they'll  get  afternoon  shade, 
or  place  shadecloth  over 
them. 

■  Fertile,  well-drained  soil. 

If  you  live  in  a  cool-summer 
climate,  grow  chiles  in  con- 
tainers or  raised  beds,  or 
plant  them  through  black- 
plastic  mulch  to  boost  soil 
temperature. 

M  Adequate  space.  In  the 
ground,  place  plants  18  to 
24  inches  apart.  In  contain- 
ers, one  or  two  plants  are 
plenty. 

H  Water.  Keep  soil  moist, 
especially  during  flowering 
and  fruiting.  Spread  mulch 
around  plants  to  maintain 
soil  moisture. 

B  Fertilizer.  Feed  every  three 
weeks  with  a  low-nitrogen, 
high-phosphorous  formula 
such  as  5-10-5. 

B  Full-size  pods  before  pick- 
ing. Serranos  are  usually 
harvested  green,  but  you 
can  wait  until  they  turn  red. 
Snip  pods  off  with  scissors 
or  pruners. 

8  Growing  options.  Serranos 
are  tender  perennials.  In 
frost-free  climates,  you  often 
can  get  another  season  out 
of  the  same  plants.  In  colder 
climates,  start  seeds  indoors 
8  to  10  weeks  before  the 
average  date  of  the  last  frost 
in  your  area. 


Serrano  chile 


Serrano  chiles  remind  me 

of  Goldilocks  and  the  Three 
Bears:  When  Goldilocks 
sampled  those  three  bowls  of  porridge,  she  found  one  too  cold  and  one  too  hot, 
but  one  was  just  right.  That's  how  I  feel  about  chiles.  Jalapehos  don't  have  quite 
enough  sizzle  for  me  and  habaneros  are  way  too  hot,  but  serranos  have  just  die 
right  balance  between  pleasure  and  pain. 

With  their  slightly  fruity  taste  and  delayed  bite,  serranos  are  ideal  for  fresh  sal- 
sas  like  pico  de  gallo.  You  don't  really  need  a  recipe;  just  chop  up  a  few  serranos 
and  tomatoes,  add  some  chopped  onion  and  cilantro,  squeeze  in  fresh  lime  juice, 
and  add  a  dash  of  salt. 

June  is  an  ideal  month  to  set  out  these  warmth-loving  plants  in  much  of  the 
West.  Many  nurseries  offer  transplants;  the  source  below  sells  seeds.  If  you  live 
in  the  low  or  intermediate  deserts  (Sunset  climate  zones  12  and  13),  start  seeds 
now  but  wait  until  August  to  set  out  plants.  —SHARON  COHOON 
info:  Seeds  of  Change  (www.seedsofchange.com  or  888/762-7333)  # 
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Serrano 
(shown  a  i 
twice  lift* 
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Six  great  chile  recipes:  www.sunset.com/ch 
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"HEY  RAGWEED, 

HER  BENADRYL"  ALLERGY  STOPPED 

WORKING  IN  JUST  6  HOURS:" 


"NO  SUCH  LUCK  FOR  ME,  POLLEN. 

HER  ALLEGRA  LASTS 

4  TIMES  LONGER  THAN  THAT.*" 


many  others  stop  working,  Allegra  keeps  on  relieving, 
fact,  just  one  dose  of  Allegra  180  lasts  up  to  four  times 
nger  than  one  dose  of  most  OTC  allergy  medicines.* 


■!i 


■pe  /ou're  a  seasonal  allergy  sufferer,  you've  been  there.  You  reach  for  your  collection 
allergy  medicines  and  pick  what  you  think  is  the  right  choice  for  your  runny  nose, 
tetchy  throat  and  itchy  eyes  that  particular  day.  Then  it  stops  working  when  you 
II  need  it.  Just  one  Allegra  1 80  gives  you  a  full  24  hours  of  seasonal  allergy  relief. 

tegra  is  for  people  1  2  and  over.  Side  effects  are  low  and  may  include 
dache,  cold  or  backache.  Ask  your  doctor  about  Allegra. 


THE  RELIEF  GOES  ON. 


AVCIltiS    Get  valuable  savings  @  allegra.COm.    For  more  information  call  1-800-allegra. 
Please  see  additional  important  information  on  next  page. 

sed  on  label  directions.  Benadryl  is  a  registered  trademark  of  Warner  Lambert  Company. 
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Brief  Summary 

ALLEGRA1 

(fexofenadine  hydrochloride) 

Capsules  and  Tablets 

INDICATIONS  AND  USAGE  Seasonal  Allergic  Rhinitis  U I EGRA  is  indicated 

loi  the  relief  ol  symptoms  associated  with  seasonal  allergic  rhinitis  in  adults 

and  children  h  years  ol  age  and  Older  Symptoms  treated  effectively  were 

sneezing,  rfiinoirhea,  itchy  nose/palate/th roal  itchy/watery/red  eyes  Chronic 

Idiopathic  Urticaria  UlEGRAis  indicated  loi  Ireatmenl  ol  uncomplicated 

skin  manifestations  ol  chronic  idiopalhii  urinaria  m  adults  and  i  MkJren  6 

ind  older  n  sigrtifionth  reduces  pruhtui  and  lh«  number  ol 

wheals  CONTRAINDICATIONS  ALLIGRA  is  contratndicaled  in  patients  with 
known  hypersensitivity  to  any  ol  ils  ingredients  PRECAUTIONS  Drug 
Interaction  with   Erythromycin   and   Ketocotwok' 
hydrochlonde  has  been  shown  to  exhibit  minimal  q.  5 
How .'  i  to  administration  ol  fexofenadine  hydrochloride  with  ketocona- 
zole  and  erythromycin  ted  to  increased  plasma  levels  ol  lexolenadme 
hydrochloride  fexofenadine  hydrochloride  dad  no  effect  on  the  pharmaco- 
kinetics ol  erythromycin  and  keloconazole  In  two  separate  studies,  fexofena- 
dine hydrochloride  120  mg  two  daily  (two  limes  the  recommended  twite 
daily  dosel  was  coadministered  with  erythromycin  500  mg  every  8  hours  or 
ketoconazofe  400  mg  once  daily  under  steady  state  conditions  to  normal, 
id  I  i>  Mo  differences  in  adversi 
■  observed  when  patients  were  administered  fexofenadine 
hydrochlonde  atone  c  in  combination  with  erythromycin  or  keloconazole 
The  findings  ol  these  studies  are  summarized  in  'he  following  table 
Effects  on  steady-state  fexofenadine  hydrochloride 
pharmacokinetic*  after  7  days  of  co-administration  with 
fexofenadine  hydrochloride  120  mg  every  12  hours  (two  times  the 
recommended  twice  daily  dose)  in  normal  volunteers  (n=24) 


Conwmitonl  Drug 

(Peoi  ptovno 
(onienlwtum 

^wffr/M 
■ 
apasute, 

Erythromycin 

+82% 

+  109% 

+135% 


+164% 


(500  mg  every  8  hrs) 

Keloconazole 
MOO  mg  once  daily) 
The  changes  in  plasma  levels  were  within  the  range  ol  plasma  levels  achieved 
in  adequate  and  well -con!  rolled  clinical  [rials  The  mechanism  ol  these  inter- 
actions has  been  evaluated  tn  in  vitro,  in  utti,  and  m  vivo  animal  models 
These  studies  indicate  that  keloconazole  or  erythromycin  co-administration 
enhances  fexofenadine  gastrointestinal  absorption  In  mo  animal  studies 
also  suggest  that  in  addition  to  increasing  absorption,  keloconazole  decreas- 
es fexofenadine  hydrochloride  gastrointestinal  secretion,  while  erythromycin 
may  also  decrease  biliary  excretion  Drug  Interactions  with  Antacids 
Administration  of  120  mg  of  fexofenadine  hydrochloride  12  x  60  mg  Qpsulei 
within  IS  minuies  of  an  aluminum  and  magnesium  containing  antacid 
(Maalox']  decreased  fexofenadine  AUC  by  41%  and  u„  b)  I 
should  not  be  taken  closely  in  time  with  aluminum  and  magnesium  con- 
taining antacid^  Carcinogenesis,  Mutagenesis,  Impairment  of  Fertility 
The  carcinogenic  potential  and  reproductive  toxicity  of  fexofenadine 
hydrochlonde  were  assessed  using  terfenadine  studies  wiih  adequate  lexote 
nadine  hydrochloride  exposure  (based  on  plasma  area-under-lhe-concenira- 

!i  IC]  values}  No  evidence  of  carcinogenicity  was  observed  in  an 
18-month  Study  in  mice  and  in  a  24-month  studv  in  rats  at  oral  doses  up  to 
150  mg/kg  ol  terfenadine  i  which  led  to  lexolenadme  exposures  that  were 
respectively  approximately  5  and  5  times  the  exposure  from  the  maximum 
recommended  daily  oral  dose  ol  fexofenadine  hvdro*  blonde  in  adults  and 
children].  In  in  vitro  (8adenal  Reverse  Mutation,  CHO/HGPRT  Forward 
Mutation,  and  Rat  Lymphocyte  Chromosomal  Aberration  assays  and  in  nw 
IMouse  Bone  Marrow  Micronucleus  assay)  tests,  fexofenadine  hydrochloride 
revealed  no  evidence  ol  mutagenicity  In  rat  fertility  studies,  dose-related 
reductions  in  implants  and  increases  in  post  implantation  losses  were 
observed  al  an  oral  dose  of  150  mg/kg  ol  terfenadine  (which  led  to  fexofena- 
dine hydrochloride  exposun  s  that  were  apprrjMmately  i  times  the  exposure 
of  the  maximum  recommended  daily  oral  dose  ol  fexofenadine  hydrochlo- 
Pregnancy  Teratogenic  Effects:  Category  C.  There  was  no 
evrdera  i  i  if  leratogeoN  itj  in  rats  or  rabbits  at  oral  doses  ol  terfenadine  up  to 
300  mg/kg  (whidl  led  lo  fexofenadine  exposures  thai  were  approximately  4 
and :;  I  iimes,  respei  lively,  the  exposure  from  the  maximum  recommended 
daily  oral  dose  ol  lexolenadme  in  adulls)  There  are  no  adequate  and  well 
controlled  studies  in  pregnant  women  Fexofenadine  should  be  used  during 
pregnancy  only  if  the  potential  benefit  justifies  the  potential  risk  lo  the  tetus 
Nonteratogtnic  Effects.  Dose-related  decreases  in  pup  weight  gain  and 
survival  were  observed  in  rats  exposed  to  an  oral  dose  of  150  mg/kg  of  terfe- 
nadine (approximately 3  times  the  maximum  recommended  daily  ora!  dose 
of  lexolenadine  hvdrochlonde  in  adutls  based  on  comparison  nllexoienjdtnt- 
hydrochlonde  AUCs)  Nursing  Mothers  There  are  no  adequate  and  well- 
Controlled  studies  in  women  during  lactation  Because  many  drugsare  excret- 
ed in  human  milk,  caution  should  be  exercised  when  fexofenadine 
hydrochlonde  is  administered  lo  a  nursing  woman  Pediatric  Use  The  rec 
ommended  dose  in  patients  6  lo  1 1  years  ol  age  is  based  on  cross-study  com- 
panson  of  Ihe  pharmacokinetics  ot  ALLEGRA  in  adults  and  pediatric  patients 

ifety  profile  ol  lexolenadme  hydrochlonde  in  both  adutt  and 
pediatric  patients  at  doses  equal  to  or  higher  than  the  recommended  doses 
The  safety  of  ALLEGRA  lablets  at  a  dose  of  10  n  ig  twice  daily  has  been  demon- 
strated in  4)8  pediatnc  patients  6  to  11  years  ol  age  in  two  placebcHonirolled 
2-week  seasonal  aflen^c  rhinitis  trials.  The  safety  of  ALLEGRA  for  the  treatment 
of  chronic  idiopathic  urticaria  in  patients  6  to  1 1  years  of  age  is  based  on 
cross-study  comparison  ol  Ihe  pharmacokinetics  of  ALLEGRA  in  adult  and 
pediatric  patienlsand  on  the  safety  prolile  ol  lexolenadme  in  both  adult  and 
pediatnc  patients  at  doses  equal  lo  or  higher  than  the  recommended  dose 
The  effectiveness  ol  ALlEGRA  for  the  treatment  of  seasonal  allergic  rhinitis  in 
patienl  I  lo  1 1  years  of  age  was  demonstrated  in  one  trial  (n-41 1}  in  which 
ALLEGRA  tablets  10  mg  twice  daily  significantly  reduced  total  symptom  scores 
compared  io  placebo,  along  with  extrapolation  of  demonstrated  efficacy  in 
!  ibow  and  the  pharmacokinetic  comparisons  in 
adults  and  children.  The  effectiveness  of  ALLEGRA  for  the  treatment  ol  chron- 
ic idiopathic  urticaria  in  patients  6  to  11  years  of  age  is  bas.il  i 
lalion  of  Ihe  demonstrated  efficacy  ol  ALLEGRA  in  adulls  with  Ihis  condition 
and  the  likelihood  thai  Ihe  disease  course,  pathophysiology  and  Ihe  drug's 
effect  are  substantially  similar  in  children  to  thai  ol  adull  palients  Three  clin- 
ical safety  studies  comparing  15  mg  BID  (n-85)and  30  mg  BID  (n-3301  of  an 

-I'mufationof  fexofenadine  to  placelx)(n=4itT.  lin.  been  con 
ducted  in  rjediatric  patients  aged  6  months  to  5  year-  In  general,  lexofena 
dine  hydnxhli  eraled  in  these  siudies  No  unexpected 

idvei  ■  ■     .  ;    ■     . 

likely  adverse  reactions  lor  this  patient  population.  (See  ADVERSE  REACTIONS 

and  aiNKAL  h  '  i   ifety  and  effectiveness  of  fexotenadin 

hydrochloride  in  pediatric  patients  under  b  vears  of  age  have  not  been  estab 
lished  Geriatric  Use  (finical  siudies  of  ALLEGRA  tablets  and  capsules  did  not 
include  sufficient  numbers  of  sublets  aged  65  years  and  over  Io  determine 
whether  this  population  responds  differently  fron^  younger  patienls  Other 
reported  clinical  experience  has  not  ideniilied  differences  in  responses 
between  Ihe  genatnc  and  younger  patients  This  drug  is  known  to  be  sub- 
stantially excreted  by  the  kidney,  and  the  risk  of  toxic  reaction  lo  tins  drug 
may  be  greater  in  patients  wilh  impaired  renal  function  i: 
patients  are  more  likely  lo  have  decreased  renal  function     i  Id 

taken  in  dose  selection,  and  may  be  useful  lo  monitor  renal  function  ISee 
CLINICAL  PHARMACOLOGY  ADVERSE  REACTIONS  Seasonal  Allergic  Rhinitis 
Adults.  In  placebo-controlled  seasonal  allergic  rhinitis  clinical  trial;  in  patient1. 
LVarsol  age  and  older  which  mkirti  .'..'■■ 

hydrochloride  rapsulesat  doses  ol  20  mg  to  240  mg  twice  dail) 
were  similar  in  fexofenadine  hydrochloride  and  pi  ki 
adverse  events  thai  were  reported  by  greater  than  1%  of  pa 
received  the  re/onimcn  Jul  il.iih  tW-ni !.  ..,!,-■.  Iim  i  ■.     ■  tiiondi  H)  mg 
capsules  twice  dailyl,  and  that  were  more  common  with  fexofenadine 
hydrochlonde  than  placebo,  are  listed  in  Table  1  In  a  placebo-controlled  clin- 
ical studv  in  the  (j ruled  Slates  which  included  570  patients  aged 
older  receiving  fexofenadine  hydrochloride  tablets  at  doses  of  120  or  180  mg 
once  dairy,  adverse  events  were  similar  in  fexofenadine  hydrochloride  and 
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pU.ebo-iri',i!i'il  patients  table  I  also  lists  adverse  experiences  thai  were 
Siol  palients  trealed  wilh  Fexofenadine  hydra  hlo 

ll  duses  ol  180  mg  once  daily  and  thai  were  more  common  with 

fexofenadine  hydrochloride  than  placebo  Ihe  incidence  of  d 
induding drowsiness,  was  not  dose-related  and  was  similar  across  subgroups 
defined  br>  ag  gendei  and  race 

Table  1 
Adverse  experiences  in  palients  ages  12  years  and  older 
reported  in  placebo-controlled  seasonal  allergic  rhinitis 
clinical  trials  in  the  United  States 
Twice  daily  dosing  with  lexofenadine  capsules  at  rales  ol  greater  than  1% 
Advene  experience  feajjenaJineGOmg  Placebo 

Twice  Daily  fwkt  Doitv 

M79J  <>  671 

Viral  Infection  (cold,  flul  2.5%  15% 

Nausea  1.6%  1.5% 

Dysmenorrhea  1.5%  0.3% 

Drowsiness  1  J%  0.9% 

Dyspepsia  1 1%  0.6% 

Fatigue  1 91  09% 

Once  daily  dosing  with  fexofenadine  hydrochloride  tablets 
at  rates  of  greater  than  2S 

Adverse  experience  Fexofenadine  180  mg  Placebo 

once  daily  'n  293J 

(l\=283) 
Headache  10.6%  75% 

Upper  Respiratory  Trad  Infection  32%  3 1% 

Back  Pain  2.8%  1 4% 

The  frequency  and  magnitude  ol  laboralorv  abnormalities  were  similar  in  lex- 
olenadme hydrochlonde  and  placebo-treated  patients  Pediatric  Table  2 
lists  adverse  experiences  m  patients  aged  6  lo  11  years  ol  age  which  were 
reported  by  greater  than  Hi  of  patients  treated  with  fexofenadine  hydrochlo- 
ride lablets  at  a  dose  ol  30  mg  twice  daily  in  plaiebo-tont rolled  seasonal  aller- 
gic rhinitis  studies  in  the  United  Stales  and  Canada  thai  were  more  common 
with  fexofenadine  hydrochloride  than  placebo 

Table  2 
Adverse  experiences  reported  in  placebo-controlled  seasonal  allergic 
rhinitis  studies  in  pediatric  patients  ages  6  to  11  in  the  United  States 

and  Canada  al  rates  of  greater  than  2\ 
Advene  aptnence  fexofenadine  ¥)  mg  Placebo 

twice  doit\  \n-229j 

(n=209l 
Headache  66% 

Accidental  Injurs  2-9%  13% 

Coughing  3.8% 

Fever  2.4%  0.9% 

Pain  2.4%  0.4% 

Otitis  Media  2.4%  0.0% 

Upper  Respiratory  Tract  Intedion  4  3%  17% 

Three  clinical  safety  studies  in  845  children  aged  6  months  to  5  years  com- 
paring 1 5  mg  BID  In  =85j  and  30  mg  BID  In-  330}  ot  an  experimental  formu- 
lation of  fexofenadine  lo  placebo  (n^430)  have  been  concluded  In  general, 
fexofenadine  hydrochloride  was  well  tolerated  in  these  studies  No  unexped- 
ed  adverse  events  were  seen  given  the  known  safety  profile  ol  fexofenadine 
and  likely  adverse  readions  for  this  patient  population  (See  PRECAUTIONS 
Pediatric  Use!  Chronic  Idiopathic  Urticaria  Adverse  events  reported  by 
■  irs  "I  age  and  older  in  placebo-controlled  chronic  idiopathic 
urticana  studies  were  similar  to  those  reported  in  placebo-conlrolled  seasonal 
allergic  rhinitis  studies  In  placebo-controlled  chronic  idiopathic  urticana  clin- 
ical trials,  which  included  726  palients  12  years  of  age  and  older  receiving  lex- 
olenadme hydrochloride  lablets  at  doses  of  20  to  240  mg  twice  daily,  adverse 
milar  in  fexofenadine  hydrochloride  and  placebo-trealed 
patienls  Table  3  lists  adverse  expenences  in  patients  aged  12  years  and  older 
which  were  reported  by  greater  than  2%  of  patients  treated  wilh  fexofenadine 
hydrochloride  60  mg  tablets  twice  daily  in  controlled  clinical  siudies  in  the 
United  States  and  Canada  and  that  were  more  common  with  lexolenadme 
hydrochloride  lhan  placebo  The  safety  of  fexolenadine  hydrochloride  in  the 
treatment  of  chronic  idiopathic  urticana  in  pediatnc  patients  6  to  1 1  years  of 
age  is  based  mi  ihe  safety  profile  of  lexolenadme  hydrochtonde  in  adults  and 
adolescent  patienls  al  doses  equal  to  or  higher  than  the  recommended  dose 
(See  Pediatric  Use) 

Table  3 
Adverse  experiences  reported  in  patients  12  years  and  older  in  place- 
bo-conlrolled chronic  idiopathic  urticaria  studies  in  the  United  States 

and  Canada  at  rates  of  greater  than  2\ 
Advene  experience  Fexolenadine  o0  mg  Placebo 

ir-l"d 

/.  m 

Back  Pain  22%  1.1% 

Sinusitis  2  B  1 1% 

Dizziness  06% 

Orowsmess  22%  0.0% 

Events  that  have  been  reported  during  controlled  clinical  [rials  involving  sea- 
sonal allergic  rhinilis  and  chronic  idiopalhic  urticana  patienls  with  incidences 
le*s  lhan  IN  and  similar  lo  placebo  and  have  been  rarely  reported  during 
postmarketing  surveillance  include  insomnia,  nervousness,  and  sleep  disor- 
ders or  paronina  In  rare  cases,  rash,  urticaria,  pruritus  and  hypersensitivity 
reactions  with  manifestations  such  as  angioedema,  chest  tighiness,  dyspnea, 
.  sterrw  anaphylaxis  have  been  reporied  OVERDOSAGE  Reports 
of  fexofenadine  hydrochloride  overdose  have  been  inlrequenl  and  contain 
limited  information  However,  dizziness,  drowsiness,  and  dry  mouth  have 
been  reported,  Single  doses  of  fexofenadine  hydrochloride  up  to  800  mg  (six 
normal  volunteers  al  this  dose  level),  and  doses  up  to  690  mg  iwice  daily  for 
1  month  (three  normal  volunteers  at  this  dose  level!  or  240  mg  once  daily  lor 
1  year  '234  normal  volunlee5  at  this  dose  levell  were  administered  without 
the  development  of  clinically  significant  adverse  eventsas  compared  to  place- 
bo In  the  event  of  overdose,  consider  standard  measures  to  remove  any 
unabsorbed  drug,  Symptomatic  and  supportive  treatment  is  recommended 
Hemodialysis  did  not  effectively  remove  lexolenadme  hydrochlonde  from 
blood  (1.7%  lemovedj  following  lerlenadme  administration  No  deaths 
occurred  at  oral  dosesof  fexofenadine  hydrochloride  up  to  5000  rng/kg  in  mice 
1110  times  ihe  maximum  recommended  daily  oral  dose  in  adulls  and  200 
times  the  maximum  recommended  daily  oral  dose  in  children  based  on 
mg/m  |  and  up  to  5000  mg/kjj  in  rats  i230  times  Ihe  maximum  recommended 
daily  oral  dose  in  adulls  and  400  limes  the  maximum  recommended  daily  oral 
dose  in  children  based  on  mg/nV).  Additionally,  no  clinical  signs  of  loxjdts,  Ol 
gross  pathological  findings  were  observed  In  dogs,  no  evidence  of  toxicity  was 
observed  al  oral  doses  up  lo  2000  mg/kg  (300  limes  the  maximum  recom- 
mended daily  oral  dose  in  adulls  and  530  times  Ihe  maximum  recommended 
daily  oral  dose  in  children  based  on  mg/m  |  DOSAGE  AND  ADMINISTRATION 
Seasonal  Allergic  Rhinitis  Adults  and  Children  12  Years  and  Older.  Tin 
recommended  dose  of  ALLEGRA  is  60  mg  twice  daily,  or  180  mg  once  daily  A 
dose  of  60  mg  once  daily  is  recommended  as  the  starting  dose  in  patients  with 
decreased  renal  lundion  Isee  CLINICAL  PHARMACOLOGY)  Children  6  to  11 
Years.  The  recommended  dose  ol  ALLEGRA  is  30  mg  twice  daily  A  dose  of  30 
mg  once  daily  is  recommended  as  the  starting  dose  in  pediatric  patients  with 
decreased  renal  lundion  (see  CLINICAL  PHARMACOL! ic, v.  Chronic  Idiopathic 
Urticana  Adults  and  Children  12  Years  and  Older.  The  recommended  dose 
of  ALLEGRA  is  60  mg  twice  daily  A  dose  of  b0  mg  once  daily  is  recommended 
as  the  starting  dose  in  patients  with  decreased  renal  lundion  (see  CLINICAL 
PHARMACOLOGY"!  Children  6  to  11  Years.  The  recommended  dose  ol 
ALLEGRA  is  30  mg  twice  daily  A  dose  of  30  mg  once  daily  is  recommended  as 
the  starting  dose  tn  pediatric  palients  with  decreased  renal  lundion  (see  CLIN- 
ICAL PHARMACOLOGY), 

Please  see  produd  circular  for  full  prescribing  informal  ion 
Rxonly 
Res  May  200  a 
Brief  Summary 
Aventis  Pharmaceuticals  Inc 
Kansas  Oty.  M0  64137  USA 

I  254,129;  5,375,693;  5,578,610 
■c  2003  Aventis  Pharmaceuticals  Inc 
mvw.allegra  com  all-may03a-8-Ai 


GARDEN 


DESIGN 


Different  stroke: ! 

Memories  of  Morocco  inspire  a  bold  paletif 

BY  LAUREN  BONAR  SWEZEY 

PHOTOGRAPHS  BY  SAXON  HOLT 

tin 

Entering  Diana  Stratton's  garden  in  Healdsburg,  Califor-    Xl 

nia,  is  like  stepping  into  an  artist's  canvas.  Every  inch  of  th.    " 

garden  designer's  shady  hillside  retreat  is  a  visual  feast. 

The  garden's  bold,  bright  palette  grew  out  of  Stratton's  ?  **! 

childhood  memories  of  Living;  in  Morocco.  At  her  home  in  .  , ' 

.    .  .   .  ■■ 

Healdsburg,  she  opted  for  a  similarly  striking  look.  Now  tl  ,j  ^ 

once-white  greenhouse  is  painted  cobalt  blue  and  trimmed  \n 

with  chartreuse;  red  and  salmon  pink  roses  grow  beside  it 

for  vivid  contrast.  A  lush  assortment  of  flowers  and  foliag< 

surrounds  them. 

design:  Diana  Stratton,  Diana  Stratton  Design,  Healdsbur; 

CA  (■www.dianastratto?idesign.com  or  707/433-2582) 
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KaBOVE:  Grassy  Corex 
Ijnorrowii  expallida 
■Aurea-variegata' 
ringes  the  fore- 
iround  and  spills 
'rom  pots  behind, 
aound  the  green- 
ouse,  bronze-red 
anna,  'Ultra  Blue' 
etunias,  calibra- 
hoa,  loropetalum, 
nd  a  crimson  patio 
ible  add  splashes  of 
Kslor.  RIGHT:  A 
obalt  blue  wall 
scks  a  chartreuse- 
afed  hosta  and 
'■nethyst  flower 
'rowallia). 


5  ways 

to  add  color 

to  a  garden 

Diana  Stratton  (above) 
places  plants  and  acces- 
sories to  play  up  color  con- 
trasts. Here's  her  advice. 

IUse  paint  chips  to 
select  a  palette,  or  take 
your  design  cues  from 
a  favorite  object  (such  as  a 
bowl)  whose  colors  appeal  to 
you.  Then  choose  flowers, 
paint,  and  furnishings  that 
mirror  those  colors. 

Use  high-energy  col- 
ors such  as  red  and 
orange  sparingly, 
soothing  colors  such  as 
green  and  purple  more 
extensively. 

3  Choose  different 
tones  of  the  same 
color — lime  green, 
forest  green,  and  apple 
gieen,  for  instance — and  use 
them  throughout  the  garden. 

4  Scatter  vivid  furnish- 
ings, flowers,  and 
pots  around  the  gar- 
den as  focal  points. 

5  Paint  a  wall,  trellis, 
shed,  or  bench  in  one 
or  more  of  your 
favorite  bright  colors.  You 
can  always  repaint  if  you 
don't  like  it.  # 
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tclllOG      AUTHENTIC  FULL-SIZE  SUV  CAPABILITY  |  ROOM  FOR  UP  TO  9  |  AVAILABLE  Z71®  OFF-ROAD  SUSPENSION  AND  295-HP  VORTh 


c  to   c 
O  CO  O 


i  ONSTAR*  XM  SATELLITE  RADIO*  AND  DVD  PLAYER  |  BEST-SELLING  FULL-SIZE  SUV  THREE  YEARS  IN  A  ROW* 
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ADVERTISEMENT 


Outside  Insigh' 

Find   your   INSPIRATION,   satisfy  your  SENSES,  and  slide  into  SUMM]| 
with  CREATIVE  TIPS  and  ACCESSORIES  from  PIER  1  . 

Whether  your  tastes  run  from  the  elegant  to  the  exotic,  or  the  whimsical  to  the  romantic,  Pier  1  has  the  inspiring  i  I 
and  unique  accessories  you  need  to  throw  a  fabulous  backyard  bash.  The  first  rule  of  al  fresco  entertaining:  Pick  a  si  I 
any  style.  Great  design  doesn't  have  to  cost  a  lot,  and  with  a  little  Pier   1    know-how,  it  won't! 


Have  stvlc,  will  travel:  A  blanket,  baskets,  and  a  few  fol| 
chairs  let  vou  take  the  party  anywhere. 


A  rolling  cart  helps  take  the  party  poolside.  Use  if  as  a  bar 
or  a  buffet.  Festive  pillows  tor  comfort  and  color  add  an 
unexpected  twist. 


Table  for  Two,  Table  for  Ten, 


Create  a  feast  fo>| 
eves  with  twinkl 
candles  and  colci| 
place  settings 

reflect  your  pers^l 
style  and  ligh'J 
the  n i g h  t . 


Whether  you're  planning  an  intimate  dinner  party  with  a  loved  one  or  a  lavish  so 
for  a  few  friends,  a  well-dressed  outdoor  table  is  a  must. 

■  LEARN  TO  LAYER:  Dress  vour  home  like  vou  dress  yourself.  Choose  coordinating  separates  like 
place  mat  with  an  elegant  charger,  a  patterned  plate,  maybe  even  a  bowl. 

■  MIX  IT  UP:  Don't  march.  Coordinate.  Concentrate  on  creating  visual  interest  with  a  creativi 
colors  and  textures. 

■  ACCESSORIES  AFTER  THE  FACT:  Candles  and  Get  in  touch  with  your  senses- 
flowers  add  a  little  extra  oomph. 


&* 


Mix  And  Don't  Match 


of  Uw  you  dr«ss 
Separates  +Vv<v+ 


iVIl  loot  way  t*ore  m+ercS"ti»vg 


Get  in  touch  with  your  senses. 


BMBamt 


d  put 
■ 
bushes  around  me. 

I'm  here  to  do  a  job, 

ot  play  hide  and  seek. 
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For  unmatched  expertise,  Carrier  stands  alone.  As  the  inventors  of  air  conditioning 

and  innovations  like  Puron®  refrigerant,  we  have  the  largest  selection  and  the  latest 

in  efficiency  and  sound  reduction.  Plus  a  10-year  limited  warranty.*  With  more 

homes  trusting  Carrier  than  any  other  brand,  our  products  speak  for  themselves. 

Turn  to  your  local  Carrier  expert  at  1-800-Carrier  or  www.carrier.com 


Carrier) 


Turn  to  the  Expert! 


"On  select. systems.  See  dealer  for  details. 


HOME 
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AND    DESIGN 


3n  the 
3orch 

rnishings  that  suit  your 
itting,  style,  and  budget 


ANN  BERTELSEN,  MARY  JO  BOWLING, 
ID  DANIEL  GREGORY 


Amble  out  to  the  porch,  sink  into  a  familiar  armchair,  and  idly 
stir  the  ice  in  your  favorite  cocktail.  Take  a  deep  breath,  exhale, 
and  toast  the  sun  as  it,  too,  settles  down  after  a  long  day.  The 
porch,  that  early  symbol  of  summer  ease  and  small-town  neigh- 
borliness,  is  back  in  a  big  way.  Just  drive  through  a  new  planned 
community  like  Stapleton  in  Denver  or  Rivermark  near  San  Jose, 
and  you'll  see  how  prominent  it  has  become  once  again.  But  find- 
ing the  right  outdoor  furniture  can  be  a  challenge:  It  has  to  be 
comfortable  while  suiting  your  personality  and  pocketbook.  Acces- 
sories like  pillows  and  throws  are  also  important;  they  should 
complement  the  tables  and  chairs,  providing  the  finishing  touches 
that  create  a  true  outdoor  room.  Whether  your  taste  runs  to  clas- 
sic, country,  or  contemporary  style,  the  following  pages  show  how 
to  achieve  that  look. 

design:  Greg  Robinson,  Cascade  Joinery,  Bellingham,  WA  (www. 
cascadejoinery.com  or  360/527-0119) 


French  doors 
open  to  a 
lO-tt.-wide 
veranda  on 
this  Cortes 
Island,  B.C., 
cabin,  the 
perfect  spot 
for  two 
Adirondack 
chairs.  "The 
porch  gives 
the  cabin  a 
feeling  of  spa- 
ciousness," 
says  the 
architect. 
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DECORATING 


Country  style 

Wicker  and  wood  furnishings  fit 
this  white  porch  in  California.  The 
board-and-batten  siding,  gray-painted 
floor,  warm-toned  chairs  and  chest, 
and  old-fashioned  pendant  lights  give 
country-style  character  and  charm 
to  what  is  actually  a  new  house. 

Wicker  furniture  recalls  late- 19th- 
century  verandas  and  will  never  go 
out  of  style.  It  will  last  for  years  if  it's 
not  exposed  to  harsh  weather  or 
prolonged  direct  sunlight.  If  weather- 
ing is  an  issue,  consider  wicker 
look-alikes  made  from  resin  materi- 
als; some  have  a  shinier,  less  natural 
appearance  than  true  wicker  or  rat- 
tan, however,  so  make  sure  you  are 
satisfied  with  the  look  before  you 
buy.  You  only  need  a  few  pieces  of 
wicker  or  rattan  to  anchor  the  look. 
design:  Greg  Warner,  Walker 
Warner  Architects,  San  Francisco 
(www.walker-warner.com  or  415/318- 
8908)  .-96 

Get  the  look 

Natural  materials 
and  textures — along 
with  simple  garden- 
oriented  accents — 
are  hallmarks  of 
the  style. 

■  Gdngel  pillows, 
$9.99  each.  Ikea 
(www./Tcea.com  or 
800/434-4532) 

B  Gelebo  chair,  $40, 
and  chair  pad,  $12. 
Ikea 


All-Purpose  pitcher, 
$25,  Cubit  20-oz. 
acrylic  cooler,  $2.95; 
white  Cottage  tray, 
$33.  Crate  and  Barrel 
(www.  crateand 
barrel.com  or  800/ 
967-6696; 


w 
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Ext.  Alterna'Plus" 


Wood  Geometric  Panel  Wood  Patio  Doors  IWP*  Walnut  435  Q 


bdeling  doesn't  have  to  be  a  hassie.  At  JELD-WEN,  we  help  make  your  job  easier  with  a  range  of  reliable  windows  and 

J   doors  that  are  designed  to  provide  energy  efficiency  at  an  excellent  value.  JELD-WEN  offers  Energy  Star- 
qualified  products  to  reinforce  this  commitment.  Because  we  keep  our  promises,  you  can  keep  yours.  To  find  out 
P33   more  about  these  reliable  windows  and  doors,  visit  www.jeid-wen.com/JW13. 


RELIABILITY  for  real   life"     |     JELD-WEN 


WINDOWS   &   DOORS 


3-WEN,  inc.  JELD-WEN,  AlternaPlus,  IWP  and  Reliability  for  real  life  are  trademarks  or  registered  trademarks  of  JELD-WEN,  inc    Oregon   USA 
xademarks  are  the  property  of  their  respective  owners. 


DECORATING 


Classic  style 

This  idyllic  lakeside  porch  in  east- 
ern Washington  is  just  the  spot  for 
a  good  wooden  chair.  Designed  to 
blend  in  with  the  natural  environ- 
ment, this  kind  of  outdoor  furniture 
is  usually  constructed  from  hardy 
durable  woods  like  teak  or  redwood. 

Such  chairs  look  great  on  any 
deck.  But  for  a  punch  of  color,  con- 
sider adding  some  of  the  latest 
looks  in  pillows  and  throws.  The 
hot  pink  and  orange  accessories 
shown  below  provide  a  fresh  foil 
for  these  classic  lines. 

Designers  are  moving  away  from 
matched  sets,  mixing  different 
woods  and  metals  for  variety.  The 
versatile  metal  tray  table  shown 
below  will  blend  into  any  setting 
and  can  function  as  a  cocktail  table 
or  a  plant  stand. 
design:  Snyder  Hartung  Kane 
Strauss  Architects,  Seattle  (www.shks 
architects. com  or  206/675-9151)  >98 

Get  the  look 

Think  of  straightfor- 
ward lines  based  on 
vintage  elements, 
such  as  a  deck  chair 
or  a  butler's  tray. 

HI  Bjuron  plant 
stand,  $4.99.  Ikea 

!i  Bali  sand  chair, 
$75.  Pier  1  Imports 

■  Strib  Rand  throw, 
$20.  Ikea 


K  Sekt  plant  pot, 
$1.99.  Ikea 

■  Oval  tray  on  stand 
$65.  Pier  1  Imports 


■  Giverny  armchaid 
$499.  Smith  & 
Hawken  (www.smiti 
andhawken.com  or] 
800/776-3336) 

Wt  Strib  pillow,  $9.9 

Ikea 

■  Anodised  tumble  I 
$4  each.  Urban  Oi'fl 
fitters  (www.urban 
outfitters.com  or 
800/282-2200) 

U  Hibachi  platter, 
$20.  Crate  and  Bar.] 


96       SUNSET     JUNE    2004 


T'S  A  BIT  OF 

i CONTROL  FREAK. 


RD EXPLORER 


WITH  ITS  INNOVATIVE  INDEPENDENT  REAR  SUSPENSION  AND  AVAILABLE  ADVANCETRAC" STABILITY  CONTROL 

SYSTEM.  FORD  EXPLORER  IS  READILY  EQUIPPED  TO  DELIVER  PRECISE  HANDLING  ON  ANY  ROAD  YOU  TRAVEL. 

s  ^^U^WONDER  FORD  EXPLORER  HAS  BEEN  AMERICAS  MOST  TRUSTED  SUV  11  YEARS  RUNNING." 


ifr- 


*T« 


&, 


word 
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F  YOU  HAVEN'T  LOOKED  AT  FORD  LATELY. 


LOOK   AGAIN. 


ww.fordvehicles.com  or  1-800-301-7430 


DECORATING 


Contemporary  style 

This  San  Francisco  porch  was 
inspired  by  the  homeowner's  mem- 
ories of  growing  up  in  Argentina, 
where  front  porches  are  often  boldly 
shaped.  Here,  the  architect  gives 
that  concept  a  modern  geometric 
twist,  with  a  circular  cutout  that  lets 
light  into  the  space  and  acts  as  a 
sundial.  "The  design  blurs  the  line 
between  indoors  and  out,"  says 
architect  Craig  Steely.  "Because  the 
porch  uses  the  same  materials  as 
the  interior,  it's  like  an  extension 
of  the  house.  It  also  connects  the 
house  to  the  street." 

Such  porches  call  for  furniture 
with  bright  colors,  sensuous  and 
sculpmral  shapes,  and  retro  modern 
style.  These  products  are  usually 
made  of  tough,  all-weather  materials 
like  polypropylene  or  aluminum. 
design:  Steely  Architecture,  San 
Francisco  (wxxrw.craigsteely.com  or 
415/864-7013)* 


Get  the  look 

Molded  plastic  and 
bent  metal  in  a  vari- 
ety of  eye-catching 
forms  and  colors 
predominate. 

8  Ps  Vdllo  watering 
can,  $1.99;  Rbar 
tray,  $3.99;  Tuvull 
throw,  $20.  Ikea 

S  Ronde  armchair, 
$95;  light  blue 
Prince  AHA  stool, 
$83.  Design 
Within  Reach 
(www.dwr.com 
or  800/944-2233) 


** 
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M  Green  Tall  Boy 
cooler,  $2.95;  orange 
6-in.  melamine 
Brunch  bowl,  $4.95. 
Crate  and  Barrel 

S  Red  7-in.  melamine 
plate,  $  1 2  for  four. 
Urban  Outfitters 


■  White  bent  ply- 
wood tray  with  resin 
surface,  $150. 
Urbana  Design  fwww. 
urbanadesign.com) 

■  Turquoise  Lack  side 
table,  $9.99.  Ikea 

■  Orange  polypropy- 
lene Air  chair,  $79. 
Room  &  Board  (www. 
roomandboard.  com 
or  800/486-6554) 
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In  with  the  old... 

VINTAGE-STYLED  APPLIANCES  WITH  BRAND  NEW  TECHNOLOGY 
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Bring  your  kitchen  to  life  with 
distinctive  vintage-styled  appliances 

from  Elmira  Stove  Works. 

Whether  your  decorative  tastes  take 

you  to  the  1850s  or  the  1950s,  we  can 

help  you  create  that  perfect  look. 
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Elmira  Stove  Works 

!32  Arthur  Street  South,  Elmira,  Ontario  N3B  2P2 
www.elmirastoveworks.com 


For  a  $5.00  information  package  including  a  14-minute  color  video  M  the  name  of  your  closest  dealer,  call  us  at  1-800-295-8498,  Ext.  401 1. 
Major  credit  cards  accepted.  1950s  retro  refrigerators  available  now  with  matching  ranges  to  follow  in  Spring  2004. 
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Time 
and  again 

Preserving  and  updating 
a  hilltop  classic 

BY  MARY  JO  BOWLING 
PHOTOGRAPHS  BYJ.D.  PETERSON 


It  was  easy  for  Ben  Crow  and 
Deborah  Gordon  to  choose  an 
architect.  They  went  with  the 
only  one  who  didn't  want  to  tear 
down  their  house. 

There  were  many  things  to 
love  about  the  structure,  original- 
ly designed  by  architect  Wally 
Reemeling  in  1950.  It  cantilevered 
16  feet  over  a  steep  hillside  to  take 
advantage  of  an  incredible  view. 
Its  uncomplicated,  open  floor  plan 
was  good  for  a  family  ("you  can 
always  keep  an  eye  on  the  kids," 
says  Gordon).  Plus,  the  site  fea- 
tured two  beautiful  old  oaks. 

'[The  original  owners]  told  us 
they  hiked  up  to  the  spot  for  a  pic- 
nic and  fell  asleep  under  the  oak 
trees.  They  decided  that  if  diey 
could  sleep  so  comfortably  under 


diose  trees,  they  should  build  a 
house  there,"  says  Gordon.  But 
time  had  taken  a  toll.  "Someone 
remodeled  it  and  made  it  more 
bland,"  says  Gordon.  "And  most 
of  the  finishes  were  just  worn  out." 

When  architect  Jerome  But- 
trick  came  to  take  a  look,  he 
found  a  house  "teetering  on  die 
edge  of  extinction  due  to  [its 
small]  size,  neglect,  and  outdated 
systems,"  not  to  mention  that  it 
sits  near  a  fault  line.  But  he  saw 
something  the  other  architects 
missed  and  that  the  family  val- 
ued: "At  the  core,  there  was  a 
simple  idea  for  a  simple  building 
that  worked,"  says  Buttrick.  "To 
their  credit,  the  family  was  able  to 
see  past  the  teal  paint  and  decks 
that  were  falling  apart."  M02 


New  slanted1 
window 
walls  of  tern" 
pered  glass 
borrowing  a 
idea  used  in 
the  original 
master  suite  < 
combine  wit 
a  new  oak 
floor  and 
a  crisp  red, 
white,  and 
blue  palette 
to  create  a 
warm  and 
contemporai 
interior. 
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unset  is  pleased  to  bring  you  the  following  products  and  services  from  Sunset  and  a  handful 
f  our  fine  advertisers.  We  hope  you'll  find  this  resource  page  helpful. 


mtrak 

ntrak  Cascades  are  sleek, 
rropean-styie  trains  custom 
signed  exclusively  for  the 
u  ilic  Northwest.  Wide,  com- 
rtable  seats;  laptop  computer 
itlets;  onboard  movies;  and 
ke  racks  make  Amtrak  Cascades 
■rfect  for  both  business  travel 
(1  weekend  getaways.  Daily 
nice  is  available  to  destinations 
tween  Eugene,  Oregon,  and 
ncouver,  British  Columbia. 

iit  www.AmtrakCascades.com, 
11  (800)  USA-RAIL  or  visit 
ur  nearest  Amtrak  station. 

kins 

ink  there  isn't  anything  to 
t  on  Atkins?  Think  again. 
kins  is  about  cutting  out 
Dcessed  foods  full  of  carbohy- 
ites  such  as  sugar  and  white 
ur.  It's  also  about  eating  a 
le  variety  of  protein-rich 
)ds,  like  fish  and  chicken, 
i  leafy  green  vegetables  rich 
nutrients.  Look  for  the  red  A 
find  controlled-carb  products 
ere  healthy  foods  are  sold. 
w.atkins.com 

lifornia  Asparagus 

it  our  website  to  find  a  great 
action  of  asparagus  recipes  to 
ill  occasions.  You'll  also  find 

nutrition  information,  help- 
preparation  and  usage  hints 
i  a  section  with  entertaining 

ning  games  for  kids.  Put  the 
tar-it"  in  your  menu  with 
ifornia  asparagus.  Simply  the 
t!  www.calasparagus.com 

jedia 

iedia  makes  it  easy  to  create 
trip  vou're  looking  for. 
n'tjust  book  a  trip,  book  the 
it  trip.  Choose  the  best 
it.  Reserve  the  perfect  hotel 
in.  Find  an  activity  that 
yone  can  enjoy.  Save  even 
e  when  you  book  it  all 
Hher.  Expedia  is  the  one- 
)  travel  site  that  helps  you 
l  the  vacation  you  want. 
edia.com.  Don't  just  travel, 
el  Right,  www.expedia.com 


GE 

GE  is  a  diversified  technology 
and  services  company  dedicated 
to  creating  products  that  make 
life  better,  from  aircraft  engines 
and  power  generation  to  finan- 
cial services,  medical  imaging, 
television  programming,  and 
plastics.  GE  Consumer  & 
Industrial,  a  $14  billion  business 
unit,  spans  the  globe  as  an 
industry  leader  in  major  appli- 
ance, lighting,  and  integrated 
industrial  equipment  systems 
and  services. 

For  more  information  \isit 
www.GEAppliances.com  or 

call  (800)  626-2000. 

Karastan 

Karastan  captures  the  art  of 
woven  carpet  in  its  purest  form. 
Modern  technology  together 
with  artistic  design  provides  for 
fascinating  and  complex  patterns 
that  perform  gracefully  in  a 
number  of  differing  applica- 
tions. Karastan  exemplifies  the 
classic  characteristics  of  woven 
carpet  in  every  new  design.  For 
more  information,  please  visit 
our  website  at  www.karastan.com. 

KraftMaid  Cabinetry 

KraftMaid's  free  Kitchen  Planner 
and  116-page  Cabinetry  Idea 
Book  will  inspire  you  with  design 
ideas,  provide  you  with  helpful 
planning  tips,  and  illustrate  the 
reasons  that  KraftMaid  has  been 
named  a  Consumers  Digest  Best 
Buy  for  six  years  running.  With 
an  outstanding  selection  of 
styles  and  furniture  finishes 
and  hundreds  of  space-saving 
storage  features  and  decorative 
enhancements,  KraftMaid  will 
help  you  create  the  custom  look 
you  want,  without  the  custom 
price.  Call  (800)  791-1990  or 
visit  www.kraftmaid.com  for 
more  information  and  your  free 
KraftMaid  Idea  Book. 


"La  Cucina  di  Regina" 
Sweepstakes 

Regina  Vinegar  is  offering  the 
chance  to  win  a  culinary  vaca- 
tion to  a  gourmet  cooking- 
school  in  the  Tuscan  country- 
side. Learn  the  fundamentals  of 
Tuscan  cooking  in  the  cozy 
atmosphere  of  a  charming  15th- 
centry  villa  and  visit  the  historical 
cities  of  Lucca,  Pisa,  Pietrasanta, 
and  the  enchanted  Leiici.  See 
www.reginavinegar.com  for  details 
and  a  sweepstakes  entry  form. 

National  Cattlemen's  Beef 
Association 

Now  beef  lovers  can  access 
mouth-watering  recipes,  cook- 
ery and  nutrition  information, 
and  answers  to  the  most  fre- 
quently asked  questions  related 
to  beef,  including  beef  buying 
and  cooking,  safety,  nutrition, 
advertising,  and  the  latest  beef- 
related  news  topics.  To  thoroughly 
enjoy  all  the  many  benefits  of 
beef,  visit  www.BeefltsWhatsFor 
Dinner.com. 

Sleep  Better    Isotonic® 
Pillows  &  Bedding 

Providing  the  world's  most 
comfortable  sleep  surface. 
Isotonic  self-adjusting  Visco- 
Elastic  Foam  molds  to  the 
body's  contours,  responding  to 
body  weight  and  temperature  to 
provide  an  exceptionally  com- 
fortable sleep  with  less  tossing 
and  turning.  Look  for  Isotonic 
products  that  bear  the  Sleep 
Better  name-your  assurance  of 
a  better  night's  sleep  from  a 
company  with  over  50  years  of 
scientific  research  and  innova- 
tion in  sleep  comfort  technology. 

For  health)  sleep  tips  and  more 
information  on  Isotonic  prod- 
ucts, visit  www.sleepbetter.org 
or  call  (800)  288-3834. 


Stonyfield  Farm 

We  make  our  yogurt  the  best 
way  we  know  how,  with  a  family 
recipe  that  calls  for  only  all  natu- 
ral and  organic  ingredients.  And 
because  we  believe  healthy  food 
comes  from  a  healthy  planet,  we 
give  10%  of  our  profits  to  environ- 
mental efforts,  and  we  support 
family  farmers  who  pledge  not 
to  use  artificial  growth  hormones 
on  their  cows,  www.stonyfield.com 

Toyota  Sienna 

With  features  like  available 
8-passenger  seating,  230-horse- 
power  V6  engine,  5-speed  auto- 
matic transmission,  60/40  Split  & 
Stow  3rd  Row  seat)"  and  available 
safety  options  like  three  rows  of 
side  curtain  airbags  and  All-Wheel 
Drive  (AWD),  the  2004  Toyota 
Sienna  has  everything  kids  want 
and  everything  you  need.  Get 
the  feeling.  Visit  www.toyota.com 
for  more  information. 

Quick-Step 

Unlike  hardwoods,  Quick-Step 
laminate  floors  have  a  25-year 
warranty  to  stand  up  to  the  wear 
and  tear  of  everyday  living.  Our 
popular  long  plank  floors  also 
have  a  25-year  water  warranty  to 
take  on  even  a  floor's  worst  chal- 
lenges. To  find  the  fine  flooring 
retailer  nearest  you,  visit  our 
website  at  www.quick-step.com. 

Wish-Bone*  Dressings 

Get  free  Meal  Makeover  stuff 
from  Wish-Bone!  Collect  points 
from  Wish-Bone  Dressing  bottles 
(16-oz.  size)  to  get  great  Meal 
Makeover  stuff!  Collect  more 
points  for  more  options.  Plus, 
there  are  over  3,000  instant  win 
prizes!  So  look  for  specially 
marked  packages  and  start  col- 
lecting your  Wish-Bone  Meal 
Makeover  points  today.  Offer 
ends  3/31/05.  Visit  www. wish- 
bone.com  for  details. 
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A  modern 
approach 
to  color 

Architect  Jerome  Buttrick 
used  color  to  reinforce  the 
classic  modernity  of  the 
design  while  giving  it  extra 
visual  appeal.  Here  are  his 
key  color  principles. 

■  Complement  the  design. 

The  simple  lines  of  the 
house  call  for  a  straight- 
forward approach,  so  But- 
trick  selected  a  primary 
palette  of  red  and  yellow  to 
accompany  the  blue.  "The 
primary  colors  are  a  good, 
modernist  palette,"  he  says. 
It  also  enhances  the  playful 
nature  of  the  house. 

■  Blend  with  the  landscape. 

Although  the  house  opens 
to  nature,  its  original  bright 
teal  color  didn't  look  natural. 
The  architect  reconciled 
structure  and  site  by  choos- 
ing a  shade  of  blue  that's 
closer  to  colors  found  in 
slate  and  other  stone. 

■  Define  and  unify.  In  an 
open  floor  plan,  color  can 
delineate  key  structural  fea- 
tures and  connect  one  room 
with  another.  Dining  room 
and  kitchen  cabinets  and 
drawers  are  faced  with  pre- 
dominantly gray  and  blue 
laminate.  The  hallway  is 
red,  forming  "a  ribbon  that 
ties  the  different  parts  of 
the  house  together,"  says 
Buttrick. 


Renewed  for  the  21st  century 

The  architect  set  out  to  update  the 
house  and  improve  its  structural 
strength — with  new  footings  and  a 
bolted  and  strapped  foundation — 
while  preserving  the  spirit  of  the  build- 
ing. Of  primary  importance:  more 
bedrooms  and  bathrooms.  "When  the 
house  was  built,  the  children  shared 
a  room  and  the  whole  family  shared  a 
bath,"  says  Gordon.  "We  needed  more 
space  than  that."  Buttrick  enclosed 
the  attached  carport  to  create  another 
bedroom  and  bath,  and  constructed 
another  carport  up  the  slope. 


Buttrick  opened  up  the  cramped 
kitchen — originally  reachable  only 
through  die  living  room — by  connect- 
ing it  to  the  entryway.  Other  changes 
included  more  electrical  outlets  and 
office  space  for  computers,  additional 
storage  areas,  and  a  laundry  room. 

"When  we  first  saw  this  house,  I 
found  the  thought  of  living  in  it  a  litde 
frightening,"  says  Gordon.  "But  now 
I  can't  imagine  living  anywhere  else." 
design: Jerome  Buttrick,  Buttrick 
Wong  Architects,  Emeryville,  CA 
(www.buttrickwong.com  or  510/594- 
8700)  # 
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Angled  glass 
forms  a  sim- 1 
plified  bay 
window;  easy- 
to-clean  lamh 
nates  cover 
the  kitchen's 
counter  and 
cabinetry;  th< 
dining  area 
doubles  as        i 
a  library;  alu- 
minum alloy 
is  used  on 
the  fireplace 
front. 
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Take  a  permanent  backyard  vacation. 

a  low-maintenance  TimberTectv  Deck  you  get  all  the  beauty  of  wood  without  all  the  work  -  giving  you  more 
to  enjoy  yourself.  Imagine  owning  an  amazing  deck  that's  free  from  the  headaches  of  staining  or  sealing. 
E  your  trip  to  relaxation  today. 

For  more  information  visit  www.timbertech.com  or  call  1-800-307-7780. 


ilmbeflecK 

Less  Work 


few  TwmFinish        Tongue-And-Groove  5/4  Plank 

514  Plank  Plank 


2x6  Plank  Ornamental  Bailing  System 

Colors  available:  TimbeiTech  Cedar,  Giey  and  Redwood.  Bailing  also  available  in  new  TimberTech  Whitesand. 
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film  basics 

■  Why.  To  avoid  the  sort  of 
rug  damage  shown  above, 
hire  a  professional  installer 
to  apply  window  film. 

An  experienced  pro- 
fessional can  help  you  find 
the  right  film  for  your  needs 
and  may  bring  samples  of 
different  films  applied  to 
real  glass  so  you  can  see 
differences  in  appearance. 
An  installer  also  can  bring 
meters  that  measure  levels 
of  UV  and  infrared  radiation. 

B  How  much.  Cost  varies 
depending  on  the  type. 
Figure  $6-$  1  2  per  square 
foot,  including  installation. 

X  Tip.  Treat  and  clean  the 
film  like  any  glass  surface. 

■  Note.  Before  adding  film 
to  double-glazed  windows, 
ask  the  window  manufacturer 
if  it  affects  any  guarantees. 

■  Resources.  Bekaert  Spe- 
cialty Films  fwww.be/caert 
films.com  or  800/282-9031); 
Huper  Optik  (www.huper 
optikusa.com  or  888/296- 
3456);  International  Window 
Film  Association  (www.iwfa. 
com  or  866/666-4932);  Vista 
(www.v/sta-rV/ms.com  or  800/ 
345-6088);  V-Kool  fwww. 
v-koo/-usa.com  or  800/786- 
2468) 


Sunblock 
for  your 
home 

Use  window  coatings 

to  protect  your  furnishings 

and  lower  your  energy  bill 

BY  PETER  O.  WHITELEY 
PHOTOGRAPHS  BY  THOMAS  J.  STORY 

Some  windows  have  a  dark  side: 
They  can  damage  a  home's  interior  by 
letting  in  too  much  unfiltered  sunlight. 
"Over  the  years,  sunlight  completely 
destroyed  my  mother's  living  room 
carpet  and  couch,"  says  Sunset's  style 
editor,  Yvomie  Stender.  She  also  recalls 
that  heat  buildup  in  summer  and  heat 
loss  in  winter  made  the  room  uncom- 
fortable. To  solve  these  interrelated 
problems,  her  mother  had  the  original 
windows  retrofitted  with  state-of-the- 
art  solar  window  him. 

Fading  is  caused  mostly  by  the  sun's 
radiant  energy;  ultraviolet  light  causes 
the  most  damage.  The  best  window 
films  block  almost  100°/o  of  the  UV 
light,  while  admitting  most  of  the  desir- 
able light  spectrum.  They  also  reduce 
glare  and  solar-heat  loss  or  buildup, 
add  privacy,  lower  energy  bills,  and 
even  add  resistance  to  shattering. 

Not  all  solar  films  perform  the  same 
way,  and  you  can  select  certain  types 
to  solve  problems  related  to  your  par- 
ticular climate  and  exposure.  For 
instance,  people  living  in  the  South- 
west need  to  keep  the  desert's  heat  and 
glare  out  of  their  homes,  while  home- 
owners in  mountain  states  often  need 
to  brighten  their  interiors  and  keep 
heat  inside  during  winter  months. 


What's  in  a  film 

Solar  window  film  is  a  high-tech  lami- 
nate of  a  thin  coating  bonded  to  a 
clear  polyester  backing  with  an  adhe- 
sive on  one  side;  it's  usually  applied  to 
a  window's  interior  surface.  The  coat- 
ing can  be  made  of  a  number  of  mate- 
rials, such  as  metals  or  even  ceramic, 
that  give  it  different  appearance  and 
performance  characteristics;  it's  pro- 
tected by  a  scratch-resistant  outer  layer. 
Most  films  are  tinted,  but  a  variety  of 
shades  have  been  developed  to  please 
different  tastes.  Low-emissivity  (low-e) 
film  prevents  heat  loss  in  winter 
months  and  has  a  metallicized  look. 

Check  with  the  manufacturer 
for  warranties  before  purchasing, 
to  ensure  that  the  product  will  not 
bubble  or  warp.  After  cleaning  the 
interior  side  of  a  window,  an  installer 
will  remove  the  film  protecting  the 
adhesive  then  spray  it  and  the  window 
with  water,  slide  the  film  into  place, 
remove  the  water  with  a  squeegee, 
and  cut  the  film  to  fit.  The  adhesive 
dries  clear.  # 


Installing  I 
solar  wiffll 
film  can  : 
prevent  Hi 
sort  of  f  I 
that  tun 
solid-col 
rugs  into 
striped 
embarrc  | 
ments. 
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Just  turning  on  the  water  will  give  you 
a  new  perspective  on  glass. 


2588-SSGIHP 
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MICHAEL  GRAVES 


With  innovations  like  this, 
you  can  be  confident  Delta 
is  the  right  choice. 

You  may  think  faucet  handles 
couldn't  be  made  of  glass.  We 
not  only  pulled  off  this  feat  in  our 
new  Michael  Graves  Collection, 
we've  made  them  as  durable  as 
they  are  soft  to  the  touch.  By 
heating  and  slowly  cooling  the 
glass  to  take  out  the  stresses, 
they're  ready  to  stand  the  test 
of  time.  Available  in  elegant  star 
and  ovai  shapes,  these  frosted 
glass  handles  are  just  a  few  of 
the  beautiful  details  in  this 
extensive  suite.  With  grace  and 
imagination,  from  faucet  to  soap 
dish,  each  piece  works  together 
to  carry  Michael  Graves'  distinctive 
style  throughout  the  home. 
No  wonder  he's  won  over  140 
awards  for  his  designs.  To  learn 
more  about  this  inspiring  new 
kitchen  and  bath  collection, 
call  1-800-345-DELTA  (3358) 
or  visit  www.deltafaucet.com. 


Model  2788-MCGLHP 
New  Matte  Chrome 


:AUCET  COMPAN" 


©DELTA 

Beautifully  Engineered." 
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A  splash 
of  color 

Single-shade  bathrooms 

BY  JIL  PETERS 

PHOTOGRAPHS  BY  LISA  ROMEREIN 
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"There  are  no  ugly  colors,  just  ugly  col- 
or combinations,"  says  architect  Alejan- 
dro Ortiz.  That's  especially  true  in  small 
bathrooms,  where  it's  often  tempting  to 
use  many  colors.  "As  long  as  a  color  is 
going  to  be  paired  with  white,  you  can 
pick  any  color,"  he  says.  A  monochro- 
matic color  scheme  unifies  a  variety  of 
textures,  materials,  and  forms  to  create 
a  cohesive  composition.  This  is  especial- 
ly advantageous  in  compact  bathrooms, 


where  a  unified  design  can  create  the 
feeling  of  spaciousness. 

When  choosing  colors,  consider  thi 
size  of  the  room  you're  decorating  or 
remodeling.  Dark  colors  are  dramatic 
but  will  make  a  compact  space  seem 
smaller.  Bright  colors,  like  the  yellow, 
green,  and  orange  shown  here,  open 
up  the  space.  These  three  bathrooms 
employ  monochromatic  palettes  to 
create  strong,  simple  statements. 


More  ideas  for  small  bathrooms:  www.sunset.com/sma//l 


Itllow 

I ;  yellow  master  bedroom 
the  color  scheme  for  this 
i  on'igured  master  bath. 
"  ;  1-inch  square  ceramic 
I  s  and  the  birch  plywood 
i  >inetry — finished  with  a 
s  in  marine  varnish — 
.  nbine  to  create  a  light, 
.  an  palette.  Even  the 
•  iosed  studs  at  the  top 
,  sne  wall  have  a  light  yel- 
■i  ■  tone. 

JjIGN:  Walter  Metez  Archi- 
I  ts,  Laguna  Beach,  CA 
i  9/499-4922) 


reen  ► 

l:hitect  Alejandro  Ortiz 
Ik  his  color  cues  from  the 
[irtreuse  interior  of  the 
!  ilptural,  bowl-shaped 
Lhler  sink  that  the  owner 
■  already  installed.  The 
ish  green  color  of  the 
tils  provides  a  vivid  back- 
up for  the  vanity's  stain- 
is  steel  frame  and  white 
id-acrylic  top. 
IsiGN:  Alejandro  Ortiz 
hhitects,  Los  Angeles 
10/313-4611) 


■range  ► 

1 1  wanted  to  design  a  room 
44 it  was  kid-friendly  and 
nehow  exciting,"  Ortiz 
!'s  of  this  children's  bath- 
>m  that  also  functions  as 
■bowder  room  for  guests. 
■Hz  kept  the  colors  and 

iterials  to  a  minimum  so 
Ifc  ones  he  used  would  have 
Hiximum  impact.  Glass 
|  |>saic  tiles  form  the  back- 
>p  for  the  sink  he  custom- 
signed.  Made  with 
wood  and  clad  in  white 
id  acrylic,  the  sink  is 
ached  to  the  wall  on  one 
e.  The  side  that  anchors 
i  sink  to  the  floor  has  a 
let  paper  holder  inte- 
rred into  it. 
5IGN:  Alejandro  Ortiz 
chitects 


I 
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Tips  for 

small 

bathrooms 

Using  a  one-color  palette  is 
one  way  to  approach  the 
design  of  a  small  bathroom. 
Here  are  some  other  ideas. 

■  Pay  attention  to  scale. 

Architect  Walter  Metez  uses 
small  ceramic  tiles  as  a 
backsplash  to  make  a  wall 
look  monolithic.  They  create 
an  enriching  texture  without 
adding  distracting  patterns. 
The  grout  lines  of  larger  tiles 
can  create  a  strong  grid  pat- 
tern that  can  overpower  a 
small  space. 

■  Use  restraint.  Metez 
avoids  vivid  patterns,  bor- 
ders, or  banding — which 
can  make  a  small  room 
appear  busy. 

■  Be  consistent.  In  Metez's 
yellow  bathroom,  the  top  of 
the  narrow  cabinet  lines  up 
with  the  top  of  the  tile,  both 
of  which  line  up  with  the 
bottom  of  the  windowlike 
opening.  The  consistency 
unifies  the  disparate  materi- 
als and  brings  a  pleasing 
order  to  the  small  space. 

■  Accent  one  feature.  In 
Ortiz's  orange  bathroom, 
the  architect  used  the  same 
glass  mosaic  tiles  on  the 
walls  and  the  floor  to  set  off 
the  white  sink.  # 
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BEFORE  AND  AFTER 


Details  make 
the  addition 

The  architects  used  several 
basic  design  principles  to 
ensure  the  success  of  the 
remodel. 

■  Open  up  and  out.  In  the 
master  bedroom  (shown 
above)  and  the  dining/ 
family  room,  high  ceilings 
and  glass  doors  unite  inside 
and  outside. 

H  Vary  ceiling  heights.  This 
differentiates  an  area  with- 
out enclosing  it.  Pendant 
lamps  and  a  simplified  pat- 
tern of  coffers  lend  definition 
to  the  dining  area,  while  in 
the  more  expansive  family 
room  area,  the  ceiling  rises 
to  a  peak. 

■  Avoid  glare.  Skylights 
above  the  dining/family 
room  bounce  sunlight  off  the 
walls,  balancing  the  light 
from  windows  over  the 
French  doors. 

■  Accentuate  key  features. 
Exterior  walls  are  shingled, 
except  at  the  taller  central- 
garden  facade,  where  con- 
trasting white-painted  wood 
siding  calls  attention  to  the 
home's  addition. 


The  glassy  | 
addition 
partially  HI 
an  awkwar 
courtyard  d ' 
better  unit 
house  and 
garden. 


Ti/^Y^rrVfAT^rl      CrVQrP     A  home's  expansion  potentia' 
JDOI  I  (JWtCJl    !SUd,Ct     has  a  lot  to  do  with  its  outdo 

JL  space.  In  the  case  of  this  195( 

U-shaped  suburban  ranch  house,  the  best  way  to  create  a  new  dining/family  room  was  to 
incorporate  part  of  the  underutilized — and  quite  deep — central  courtyard,  adding  a  total  ol 
about  630  square  feet  of  space.  The  lofty  new  400-square-foot  room  brings  light  and  garde 
views  deep  into  what  had  been  a  dark,  low  interior. 

Architects  Scott  Strumwasser  and  Tash  Rahbar  extended  the  rooflines  of  the  flanking 
wings  until  they  met  at  a  peak  above  the  old  courtyard.  They  then  used  the  ceiling  as  a  w; 
to  define  separate  rooms  within  the  larger  space:  Coffers  create  a  sense  of  intimacy  in  the 
dining  area,  while  a  skylit  pyramid  brightens  the  family  room.  The  space  opens  to  the  new 
shallower  courtyard  through  French  doors  and  a  tall  wall  of  windows. 

The  remaining  section  of  the  patio  was  raised  to  the  level  of  the  interior  floors  and  pave 
with  stone,  giving  it  the  look  of  a  true  outdoor  room.  New  French  doors,  sidelights,  and  tr 
som  windows  also  open  the  rear  of  the  master-suite  wing.  —PETER  O.  WHITELEY 
design:  Scott  Strumwasser  and  Tash  Rahbar,  Enclosures  Architects,  Los  Angeles  (www. 
enclosuresarch.com  or  323/931-1851)  # 


108        SUNSET      JUNE    2004 


1 


1 


%£C 


►.  <V  ' 


SSIVE 


~. 


Discover  why  chefs  choose  KitchenAid® 
or  their  homes  more  than  any  other  brand. 

p  1 :   Create  the  perfect  kitchen.  Choose  from  a  selection 
of  KitchenAid  countertop  and  major  appliances. 

p  2:   Now  select  the  colors  and  finishes  that  complement 
your  decor. 

>'p  3:    Prepare  your  signature  dish  in  your  signature  kitchen. 


n  more  about  the  entire  KitchenAid®  line,  visit  KitchenAid.com  or  call  1.800.422.1230. 

d  trademark/TM  trademark/The  mixer  shape  is  a  trademark  of  KitchenAid,  U.S.A.  c.'2004.  All  Rights  Reserved. 
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CALIFORNIA  televisioi 


lending  reality 
vith  an  upbeat  magazine 
ityle  format  delivers  a  fast- 
laced  travel  show  that's 
entertaining  and  informative. 


xperience  great  destinations 
and  fun  activities  "selected  By 

— .  -  (JL*".-- 


e  expert  travel  m^6rs  of 
set  magazine.  After  the 
show,  visit  the  website,  ' 

TBOC.TV  to  get  even  mm 
depth  information  on  loci 

tions  and  opportunities  f< 

great  travel  deals. 


then 


n  of  TH 


imes  in  your  area  toi 

OF  CALIFORNIA 


Sponsored  by 


AMTRAK 


Featuring  the  travel  edi 


STEP-BY-STEP 
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The  elegant 
curves  of  the 
back  and  legs 
help  disguise 
the  functional 
nature  of 
this  storage 
bench. 


iose  bench 


A  coiled  hose  is  a 

necessary  evil  in  a 
garden — you  need 
e,  but  when  it's  not  in  use,  who  wants  to  see  it?  Instead,  you  can 
re  one  or  two  hoses  in  this  handsome  bench.  It's  built  from  l-by-6 
ards;  we  used  ipe,  a  rot-resistant  tropical  hardwood,  but  you  could 
)ose  cedar,  redwood,  or  teak  for  natural  beauty  and  durability. 
[The  key  parts  of  the  bench  are  the  front  and  back  legs— both 
ve  mitered  corner  joints  and  rounded  bottoms.  The  rear  supports 
:  tapered  in  front  to  form  a  comfortably  angled  backrest.  The  top 
leld  open  with  a  hook  and  eye. 

The  project,  which  requires  intermediate  woodworking  skills, 
;es  about  two  days  to  complete  and  should  cost  less  than  $200. 

ETER  O.  WHITELEY    M14 
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Starting  at  $20,995*  >   7-year  or  70,000-mile  Powertrain  Limited  Warrantyt  included    >■  For  more  about  available  F;^,"        J  seating  c 


THE  ALL-NEW  CHRYSLER  TOWN  &  COUNTRY 


Can  inspiration  make  the  minivan  even  more  amazing?  Yes  |f 

of  seats  fold  into  the  floor,  giving  you  tonn 

With  exclusive  Stow'n  Goseati 


BUCKLE  UP 


'Starting  at  price  for  short  wheelbase  model.  Price  of  long  wheelt 


c 


i  virtual  test-drive,  visit  CHRYSLER.COM/TOWNCOUNTRY,  or  call  1.800.CHRYSLER  v 


INSPIRATION  COMES  STANDARD 


ppear?  Yes.  And  can  two  rows 

ice  one  minute  and  room  for  seven  the  next? 

id  storage  —  amazingly,  yes. 

750  MSRP  excludes  tax.  tSee  dealer  for  a  copy  of  this  limited  warranty.  Transferable  to  second  owner  with  fee.  A  deductible  applies.  'Only  on  long  wheelbase  models. 


sunns 


GREAT  AMERICAN 

BACKYARD 


■con/edt- 


DECK  DUT  YOUR  YARD  WITH  A 

$10,000  BACKYARD  MAKEOVER 

Using  a  natural  palette  and  textured  finishes, 
you  too  can  transform  timeworn  patio  furniture  and 
accessories  into  a  stylish  outdoor  living  space. 

Send  a  100  word  or  less  creative  essay  telling  us 
why  your  backyard  is  the  ideal  candidate  for  a 
makeover.  Include  a  color  photo  of  your  yard. 


Every  entrant  receives 

a  free  Dream  Spaces  decorating 

booklet  that  will  help  you  create 

your  own  makeover.  The  winner  gets  a  $10,000 

backyard  makeover  complete  with  a  professional 

design  consultant. 


—*«.  i_  i^'j 


XlNTERS  „n7: 
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59  RUST-OLEUM® 

stopping  rust  is  just  the  start  1" 

No  purchase  necessary.  Contest  is  open  Irom  5/15/2004  -  7/31/2004 
to  homeowners  age  21  and  over  who  are  legal  U5  residents.  Enter  online 
at  great-american-backyard.com  or  mail  photo  and  essay  with  full 
name,  date  ol  birth,  address  (with  zip  code)  and  telephone  number  to: 
Rust-Dleum  Great  American  Backyard  Contest,  r_/o  AR5, 43  N.  Canal 
Street,  Chicago  II 60606.  Entries  must  be  postmarked  July  31, 2004.  Void 
where  prohibited.  For  official  rules  and  judging  criteria,  visit  great- 
american-backyard.com,  or  send  a  self-addressed  stamped  envelope 
to:  Rust-Oleum  Great  American  Backyard  Contest,  c/o  AR5, 43  N.  Canal 
Street,  Chicago  It  60606. 

©  2004  Rusl-Oleum  Corporation 
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How  to  build 
a  hose  bench 

Tools 

8  Table  saw 

B  Combination  square 

8  Tape  measure 

■  Pencil 

W  Circular  saw 

■  Saber  saw 

■  Yardstick 

8  Two  C-clamps 

■  Electric  drill  and  bits 

IS  Phillips-head  screwdriver 

■  Hacksaw 
m  String 

Materials 

17  8-ft.-long  l-by-6s 

■  Wood  glue 

■  30  2-in.  square-drive  trim- 
head  screws 

■  60  1  'A-in.  deck  screws 

B  48-in.  continuous  hinge 

8  4  ft.  of  24-in.-wide  '/4-in. 
galvanized  wire  mesh 

■  20  3A-in.  trusshead  screws 
«  Wood  sealer 

8  3'/2-in.  hook  and  eye 

Directions 

Conceptually,  this  project  is 
like  building  a  toy  chest  with 
corner  guards  that  serve  as 
legs;  the  rear  legs  are  taller  to 
support  the  backrest. 


3 .  Start  by  making  the  legs: 
Set  the  blade  of  the  table  saw 
at  45°  and  rip  (cut  lengthwise) 
one  board  in  half.  From  each 
half,  use  the  circular  saw  to 
cut  two  16-inch  and  two  32- 
inch  lengths. 

2.  Draw  identical  arcs  at  the 
base  of  each  leg  (we  traced  a 
1-qt.  paint  can  to  make  ours), 
so  each  arc  bottom  ends  at  the 
miter  joint;  cut  with  saber  saw. 

3.  On  what  will  be  the  side 
pieces  (or  backrest)  of  each 
back  leg,  draw  the  tapered 
front  edge  (see  lower  left 
drawing),  making  sure  the  left 
and  right  legs  mirror  each 
other;  cut  with  circular  saw. 

4.  Assemble  legs:  Use 
clamps,  wood  glue,  and  coun- 
tersunk trimhead  screws  (at 
about  5-in.  intervals). 

5.  Cut  from  the  remaining 
l-by-6s: 

S  4  at  44  inches  (A  boards) 

■  4  at  163A  inches  (B  boards; 
leftover  29-in.  length  will  be 
cut  into  F  boards) 

8  6  at  46  inches  (5  C  boards, 
plus  D  and  E  boards) 

6.  Rip  one  46-inch  length  into 
one  2'/2-inch-wide  piece  (D 
board)  and  three  3/4-inch-wide 
lengths  (E  boards;  one  will  be 
cut  into  two  pieces  for  four 
total  E  boards).  Also  rip  the 
leftover  B-board  piece  into 
two  2'/2-inch-wide  lengths  and 
cut  one  into  two  1 4'/2-inch 
lengths  (F  boards). 


7  Attach  A  boards,  spaced 
V2  inch  apart,  to  inside  of 
front  and  back  legs  with  deck 
screws  (two  per  end).  Drill  (or 
cut)  a  1  '/2-inch-wide  circle  in 
lower  rear  A  board. 


8.  Add  B  boards  to  join  fi  I 
and  back  assemblies;  aft; 
with  deck  screws.  Along  1  jj 
lower  inside  edges  of  A  a 
boards,  use  deck  screws 
attach  E  boards  that  havJ 
been  cut  to  fit;  they'll  su|| 
the  wire-mesh  bottom. 


Wire 
mesh\ 


9.  Cut  D  to  fit  between  n 
legs  and  rest  on  top  of  lid 
back  A  board;  attach  witnj 
trimhead  screws.  Use  ha 
saw  to  cut  continuous  hir 
to  the  same  length. 

10.  Using  the  pencil  and 
string,  make  curve  for  th" 
backrest  board:  Sketch  a 
with  a  7-foot  radius  on  a 
board  (the  arc  should  sto  | 
and  end  2'/2  in.  above  thi 
board's  bottom  corners), 
cut  with  a  saber  saw. 

1 1 .  Use  trimhead  screws  | 
attach  one  regular  C  bocl 
and  the  curved  C  board  t  j 
make  backrest. 

12.  Assemble  bench  seat 
remaining  three  C  board: 
the  F  boards,  attached  w 
deck  screws.  Center  and 
attach  hinge  to  the  seat' 
inside  back  edge  (a  C  bo 
then  attach  the  assembl) 
the  front  edge  of  D. 

13.  Cut  wire  mesh  to  fit. 
Attach  it  to  top  of  E  boat 
with  trusshead  screws. 

14.  Seal  wood.  Attach  ho 
and  eye  (see  page  111).' 
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ure,  they  protect  against  the  elements,  but  they  also  give 

you  and  your  stuff  the  latest,  most  stylish  look.  Whether  it's 

the  distinctive  flare  of  Textured  and  Hammered  finishes  or 

the  classic  appeal  of  Satin  and  Metallic.  Use  functional  items 

like  railings,  address  numbers  and  vent  covers  to  bring  a 

whole  new  flavor  to  your  home.  Turn  that  planter  and  patio 

set  into  showpieces.  Metal,  wood,  concrete  -  discover  a 

whole  new  world  of  decorative  possibilities  with  Rust-Oleum. 


IT-OLEUM 

stopping  rust  is  just  the  start." 
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You  a\ 


In  addition  to  cooling  your  room,  you  can  have  a  ceiling  fan  that's  also  a  design  focal 
point  for  your  room.  Only  The  Home  Depot®  offers  stylish  Hampton  Bay®  as  well 
I    as  Hunter®  fans.  With  a  selection  that  goes  way  beyond  the  basics,  we'll 
-    help  you  choose  the  finish  and  the  style  to  pull  your  room  together. 


©2004,  HOMER  TLC,  Inc.  All  rights  reserved. 


You  can  do  it. 
We  can  help. 


Dmplete  your  room  by  adding  a  ceiling  fan  that's. 
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NEW  YORKERS  ARE  SNOOTY  ABOUT 
WHERE  THEY  EAT?  YOU  SHOULD  MEET  THEIR  COWS. 


Everyone  knows  New  York 
is  famous  for  having  the 


i5 

world's  finest  dining  spots. 
I  As  it  turns  out,  that's  as  true 
for  heifers  as  it  is  for  humans.  You 
see,  about  three  hours  north  of 
Manhattan,  the  weather  becomes 
absolutely  ideal  for  growing  grass, 
creating  beautiful  pastures  that  are 
unnaturally  green,  lush  and  dense. 
Haute  cuisine  to  a  Holstein. 

Apart  from  the  sheer  dining 
pleasure  of  it  ail,  those  cows  fortunate 
enough  to  get  a  reservation  there  also 
produce  milk  that's  incredibly  rich  and 
creamy,  just  the  sort  you'd  be  looking 

for  if  you  were  a 
cheesemaker,  and 
your  passion  was 
making  a  delicate, 
extraordinary  Muenster  cheese. 

Of  course,  cheesemakers  need  more 

than  fresh,  rich  milk.  They  also  need  a 

starter  culture.  For  this  we  turned  to 

Europe  because  it's  the  home  of  the 

rtosi  refined  cultures  on  earth.  (Plus, 

just  love1  the  way  they  say  fromage.) 

As  any  cheesemaker  will  tell  you, 

starter  cultures  tend  to  be  very  fussy. 

Muenster  cheese  for  instance  only  ripens 


properly  in  low  temperatures  with 
a  relatively  high  level  of  humidity. 
This  used  to  mean  that  Muenster 
had  to  be  aged  in  cool,  moist  caves. 
But  being  a  touch  obsessive  (and 
frightened  of  bears)  we  prefer  aging 
in  rooms  where  we  can  control  the 
climate  with  more  precision. 

Now  if  Muenster  is  aged  too 
long  it  becomes  unpleasantly 
soft  (like  the  rest  of  us). 
Not  enough  aging 

and  the  cheese  is  too  v 

firm.  We've  found 

that  45  davs  is  the 

j 

perfect  amount  of 
time  for  Muenster  to  develop  a 
delicate,  creamy  texture  with  a  pleasant 
hint  of  sweetness.  And  as  a  final  touch, 
we  gently  sprinkle  the  outsides  of  our 
delightful  Muenster  with  paprika. 

So  try  our  Safeway  SELECT  Primo 
Taglio  Muenster  cheese.  Or  our  other 
exquisite  cheeses.  You  just  might  find 
that  one  of  the 
finest  dining 
spots  in 
the  world 
is  your 
kitchen. 


OK 


ively  at  the  Safeway  Companies,  jj 
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romatic  beef,  glossy 
oodles,  and  cool  salads 
Dice  up  a  summer  party 


CIPES  BY  LINDA  LAU 
JUSASANANAN 
OTOGRAPHS  BY  JAMES  CARRIER 

st  the  smell  of  bulgogi  (Korean  bar- 
cued  beef)  on  the  grill  transports  me 

my  childhood  summers,  when  my 
irents  would  entertain  friends  on 
limy  evenings.  My  mom,  who  is  of 
erman  descent,  learned  years  ago  to 
ake  bulgogi  from  my  Korean  aunties 
lid  has  since  perfected  the  flavors  in 

r  version.  It's  now  one  of  her  sig- 
ature  dishes,  and  she  always  serves 
alongside  a  shallow  bowl  of  glossy 
Dodles  and  an  array  of  refreshing 
larinated- vegetable  salads. 

Because  we  generally  ate  these 
ishes  on  special  occasions,  I  always 
sumed  that  they  were  complicated, 
ut  using  my  dads  slicing  and  grilling 
ichniques  and  my  mom's  tried-and- 
ue  seasonings,  these  recipes  are  easy 
tiough  for  anyone  to  make.  Most  can 

prepared  in  advance;  just  add  a  pot 

steaming  rice  and  purchased  kim 
lee  (spicy  pickled  cabbage) ,  and  you 
ave  the  makings  for  a  fuss-free  sum- 
aer  supper  that  will  have  your  guests 
jSking  for  seconds.  —JULIE  CHAi 
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AND    ENTERTAINING 
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After  barbecuing 
marinated  beef 
strips,  Hi-Dong 
Chai  sits  down 
to  enjoy  a 
Korean  meal. 
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ENTERTAINING 


Korean  Barbecued  Beef 

PREP  AND  COOK  TIME:  30  ITlillUteS, 

plus  30  minutes  to  marinate 

makes:  About  6  servings 

notes:  Save  hard-to-slice  end 
pieces  of  uncooked  steak  to  use 
in  Korean  clear  noodles  with 
mixed  vegetables  (recipe  follows) . 

1  beef  flank  steak  ( 1 3/4  to  2  lb.) 
V2    cup  soy  sauce 

V3    cup  thinly  sliced  green  onions 

2  tablespoons  Asian  sesame  oil 

3  tablespoons  sugar 

3  cloves  garlic,  peeled  and 
pressed  or  minced 

1 .  Rinse  beef  and  pat  dry.  Cut 
steak  at  a  45°  angle  across  the 
grain,  cutting  almost,  but  not 
completely,  through.  Make  an- 
other cut  1k  inch  from  the  first 
cut,  following  the  same  angle  and 
cutting  all  the  way  through  (see 
notes) .  Open  up  butterflied  slices 
and  place  in  a  large  bowl. 

2.  Add  soy,  green  onions,  sesame 
oil,  sugar,  and  garlic  to  bowl;  mix 
to  coat.  Cover  and  chill  at  least 
30  minutes  or  up  to  4  hours. 

3.  Spread  slices  open  on  an  oiled 
grill  over  a  bed  of  hot  coals  or  high 
heat  on  a  gas  grill  (you  can  hold 
your  hand  at  grill  level  only  2  to 

3  seconds) ;  close  lid  on  gas  grill. 
Cook,  turning  once,  until  browned 
on  both  sides,  5  to  6  minutes  total. 

Per  serving:  212  cot,  51%  (108  cat)  from  fat; 
21  g  protein;  12  g  fat  (4.4  g  sat.);  4.6  g  carbo 
(0.1  g  fiber);  748  mg  sodium;  52  mg  chol. 

Korean  Clear  Noodles 
with  Mixed  Vegetables 

PREP  AND  COOK  TIME:  50  millUteS 

makes:  About  6  servings 

6    ounces  dried  bean  threads 
(saifun) 

8    dried  shiitake  mushrooms  (1  oz.) 

About  6  ounces  beef  flank 
steak  (see  notes  for  Korean 
barbecued  beef,  above) 

4  tablespoons  Asian  sesame  oil 

5  tablespoons  soy  sauce 

2    tablespoons  sliced  green  onion, 
plus  3  whole  green  onions 
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1     tablespoon  sugar 

1    clove  garlic,  peeled  and  pressed 
or  minced 

1     yellow  onion  (8  oz.),  peeled  and 
sliced  into  'A-inch-thick  slivers 

1     cup  coarsely  shredded  carrots 

1     cup  diagonally  sliced  (%  in. 
thick)  green  beans 

About  V4  teaspoon  pepper 

Salt 

1     tablespoon  toasted  sesame 
seeds 

1 .  In  a  3-  to  4-quart  covered  pan 
over  high  heat,  bring  2  quarts 
water  to  a  boil.  Immerse  bean 
threads  in  water  and  stir  to  sepa- 
rate; cover  and  remove  from  heat. 
Let  stand  until  noodles  are  soft, 

3  to  5  minutes.  Drain  well.  With 
scissors,  cut  into  6-inch  lengths. 

2.  Rinse  mushrooms  and  place  in 
a  small  bowl  with  enough  hot 
water  to  cover;  let  stand  until  soft, 
about  15  minutes.  Lift  mushrooms 
from  soaking  liquid  (reserve  liquid 


for  another  use  or  discard)  and 
squeeze  dry.  Cut  stems  off  mush- 
rooms and  discard.  Cut  mush- 
room caps  into  '^-inch-wide  strips. 

3.  Rinse  beef  and  pat  dry.  Chop 
beef  into  ^-inch  pieces.  In  a  bowl, 
mix  meat  with  1  teaspoon  sesame 
oil,  2  tablespoons  soy  sauce,  sliced 
green  onions,  1  teaspoon  sugar, 
and  the  garlic.  Cover  and  chill  at 
least  30  minutes  or  up  to  2  hours. 

4.  Meanwhile,  trim  root  ends 
from  green  onions;  cut  into  2-inch 
lengths,  including  green  tops. 

5.  In  a  12-inch  nonstick  frying 
pan  or  a  5-  to  6-quart  nonstick 
pan  over  medium-high  heat,  stir 
2  teaspoons  sesame  oil  and  the 
yellow  onion  until  slightly  soft- 
ened but  not  limp,  about  2  min- 
utes. Pour  into  a  large  bowl. 
Return  pan  to  medium-high  heat, 
and  add  1  more  teaspoon  sesame 
oil,  the  carrots,  and  the  green 


Phyllis  Chai  i 
prepares  th 
rest  of  the 
dinner,  inch 
ing  this  sav< 
side  of  cleai 
bean-threaci 
noodles  witi 
stir-fried 
vegetables 
and  beef. 
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Best  Foods-  mayo  and  bring  out  Og  of  carbs 
per  yummy  serving. 


* 


Creamy  Mashed  Cauliflower 
(3  g  of  carbs  per  serving) 


;  rups  cauliflower  florets 

2  qts.  water 
1  clove  garlic  (opt.) 
1/4  cup  Best  Foods*  Mayonnaise 
1/4  tsp.  salt 

Steam  cauliflower  and  garlic  for 
15  minutes  or  until  tender;  drain. 
Blend  or  food  process  cauliflower, 
garlic,  mayo  and  salt  until  creamy. 
Garnish  with  pepper. 


FOOD 


ENTERTAINING 


Supper 
countdown 

■  Up  to  3  days  ahead 

Shop  for  all  ingredients, 
plus  melon  for  dessert.  Sup- 
plement the  recipes  here 
with  purchased  kirn  chee; 
roasted  hot  pepper  paste; 
toasted  seasoned  /teem 
(seaweed;  also  sold  as  nori) 
to  wrap  around  bites  of  rice; 
and  sesame  candy  or  cook- 
ies for  dessert.  Look  for 
these  ingredients  at  a 
Korean  or  Asian  market. 

■  Up  to  4  hours  ahead 

Marinate  the  meat  and 
make  the  three  salads  (kale, 
bean  sprout,  and  cucumber). 
Arrange  melon  chunks  on 
a  platter;  cover  and  chill. 

■  Up  to  2  hours  ahead 

Prepare  ingredients  for  the 
noodles  (through  step  4; 
chill  meat). 

IB  About  30  minutes  ahead 

Cook  rice  to  accompany 
meal  (see  "Rice  Is  Nice," 
page  135).  Set  keem  or  nori 
on  a  plate  and  spoon  kim 
chee  and  roasted  hot  pepper 
paste  into  small  serving 
bowls;  arrange  on  table 
along  with  salads. 

■  Shortly  before  serving 

Complete  noodles  (steps  5 
and  6).  Grill  beef;  transfer  to 
a  platter.  Spoon  rice  into  a 
bowl;  bring  to  the  table  along 
with  noodles  and  beef. 


onion  lengths.  Stir  until  green  onions 
are  slightly  wilted,  about  1  minute; 
add  to  bowl.  Return  pan  to  medium- 
high  heat  and  add  2  more  teaspoons 
sesame  oil,  the  mushrooms,  and  the 
green  beans;  stir  until  mushrooms 
are  lighdy  browned,  about  2  minutes. 
Add  to  bowl. 

6.  Return  pan  to  medium-high  heat; 
add  1  tablespoon  sesame  oil  and  the 
beef  mixture.  Stir  until  lightly 
browned,  2  to  3  minutes;  add  to  bowl. 
Remrn  pan  to  heat  and  add  drained 
noodles,  3  tablespoons  soy  sauce,  1 
tablespoon  sesame  oil,  2  teaspoons 
sugar,  and  lk  teaspoon  pepper;  stir 
until  noodles  are  hot,  1  to  2  minutes. 
Pour  into  bowl  with  vegetable-beef 
mixture.  Mix  well,  adding  salt  and 
pepper  to  taste.  Pour  into  a  bowl; 
sprinkle  with  sesame  seeds. 

Per  serving:  299  cat,  39%  (117  cat)  from  fat, 
8  2  g  protein;  1 3  g  fat  (2.7  g  sat.);  39  g  carbo 
(3.3  g  fiber),  892  mg  sodium;  15  mg  chol. 

Kale  Salad 

PREP  AND  COOK  TIME:  About  10  min- 

utes,  plus  15  minutes  to  cool 
makes:  About  6  servings    ■ 

1 .  Rinse  12  ounces  kale.  Tear  leaves 
into  about  1-inch  pieces,  discarding 
tough  ribs  and  veins. 

2.  In  a  5-  to  6-quart  pan  over  high 
heat,  bring  about  1  quart  water  to  a 
boil.  Add  kale,  cover,  and  cook  until 
slightly  wilted,  3  to  5  minutes.  Drain. 

3.  When  cool,  squeeze  excess  liquid 
from  kale  and  place  in  a  bowl.  Mix 
with  IV2  tablespoons  soy  sauce  and 

1  tablespoon  Asian  sesame  oil.  Serve 
at  room  temperature. 

Per  serving:  40  col.,  58%  (23  col)  from  fat; 
1 .4  g  protein;  2.5  g  fat  (0.4  g  sat),  3.8  g  carbo 
(0.7  g  fiber),  272  mg  sodium;  0  mg  chol. 

Mung  Bean  Sprout  Salad 

prep  and  cook  time:  About  15  minutes 

makes:  About  6  servings 

1 .  In  a  5-  to  6-quart  pan  over  high 
heat,  bring  2  quarts  water  to  a  boil. 
Add  1  pound  rinsed  mung  bean 
sprouts  and  lk  teaspoon  salt.  Cook 
until  sprouts  begin  to  wilt  but  still 


retain  a  slight  crunch,  4  to  5  minutes. 
Drain  well  and  pour  into  a  bowl. 

2.  Add  2  tablespoons  white  distilled 
vinegar,  2  tablespoons  Asian  sesame 
oil,  1  tablespoon  sugar,  and  salt  and 
pepper  to  taste.  Serve  at  room  tem- 
perature or  cold. 

3.  Shortly  before  serving,  sprinkle 
mung  bean  sprout  salad  with  about 

1  tablespoon  toasted  sesame  seeds. 

Per  serving:  79  cal.,  61%  (48  cal.)  from  fat, 
2.5  g  protein;  5.3  g  fat  (0.8  g  sat);  7.2  g  carbo 
(1.1  g  fiber);  1 00  mg  sodium,  0  mg  chol. 

Cucumber  Salad 

prep  time:  About  10  minutes,  plus 
45  minutes  to  wilt  cucumbers 

makes:  About  6  servings 

1 .  Rinse,  peel  (if  desired) ,  and  thinly 
slice  1  English  cucumber  (12  oz.).  In 
a  bowl,  mix  cucumber  with  1  tea- 
spoon salt.  Let  stand  until  cucumber 
is  wilted,  about  45  minutes.  Rinse 
and  drain;  squeeze  excess  liquid  from 
cucumber  and  return  to  rinsed  bowl. 

2.  To  dress  and  serve  salad,  follow 
steps  2  and  3  for  mung  bean  sprout 
salad,  preceding,  except  reduce  oil  by 
half  and  double  sugar. 

Per  serving:  51  cal.,  51%  (26  cal.)  from  fat, 
0.9  g  protein;  2.9  g  fat  (0.4  g  sat.);  6. 1  g  carbo 
(0.9  g  fiber);  96  mg  sodium,  0  mg  chol.  # 


A  trio  of 
moke-ahea 
vegetable 
salads — 
cucumber, 
bean  sprou 
and  kale — 
refreshes 
the  palate. 
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FOOD 


IN  SEASON 


Cherry 
ripe 

Show  off  the  season's 
perfect  fruit 


BY  CHARITY  FERREIRA 
PHOTOGRAPHS  BY  JAMES  CARRIER 

Ripe,  red  cherries,  bursting  with 
juice  that  stains  mouths  and  fin- 
gers, are  in  the  market  for  just  a 
few  summer  months.  Though 
other  fruits  can  be  frozen,  canned, 
or  preserved  with  equanimity, 
cherries  belong  to  the  class  of  fruit 
whose  heady  flavor  wilts  in  captiv- 
ity. Use  sweet,  juicy  Bings  to  their 
best  advantage  this  summer  in 
treats  like  a  tart  or  a  refreshing 
drink,  or  in  a  quick  jam. 

Chocolate  Waffles 
with  Poached  Cherries 

PREP  AND  COOK  TIME:   IV4  hours 

makes:  6  servings 

2    pounds  fresh  cherries,  rinsed^ 
and  pitted 

3/4    cup  plus  2  tablespoons 
granulated  sugar 

cup  orange  juice 

tablespoons  lemon  juice 

1    vanilla  bean,  split  lengthwise 

8    ounces  mascarpone  cheese 

V2    cup  whipping  cream 

1     teaspoon  vanilla 

1  cup  all-purpose  flour 
V4    cup  unsweetened  cocoa 

2  teaspoons  baking  powder 
'/»    teaspoon  salt 

1     large  egg 
1     cup  milk 

3  tablespoons  melted  butter 
Cooking  oil  spray 
Powdered  sugar 


'/3 

2 


1 .  In  a  3-  to  4-quart  pan  over 
medium  heat,  stir  cherries,  lk  cup 
granulated  sugar,  orange  juice, 
lemon  juice,  and  vanilla  bean  until 
cherries  are  juicy  and  sugar  is  dis- 
solved, 3  minutes.  Adjust  heat  to 
maintain  a  simmer;  stir  occasion- 
ally until  cherries  are  soft,  about 
10  minutes.  Remove  from  heat;  if 
making  up  to  2  days  ahead,  cover 
and  chill  (reheat  before  serving) . 

2.  Meanwhile,  in  a  bowl  with  a 
mixer  on  low  speed,  beat  mascar- 
pone, cream,  vanilla,  and  2  table- 
spoons granulated  sugar  until  soft 
peaks  form.  Cover  and  chill  up  to 
2  days  (if  needed,  whisk  to  thicken 
before  serving) . 

3.  In  another  bowl,  mix  V4  cup 
granulated  sugar  and  the  flour, 
cocoa,  baking  powder,  and  salt.  In 


a  bowl,  beat  egg  to  blend  with 
milk  and  butter.  Stir  into  flour 
mixture  until  evenly  moistened. 

4.  Turn  a  waffle  iron  to  high 
heat;  spray  both  sides  lightly  with 
cooking  oil  spray.  When  hot. 
add  about  IV4  cups  batter;  close 
iron  and  cook  until  waffle  is 
well  browned,  about  9  minutes. 
Remove  waffle;  keep  warm  on 

a  baking  sheet  in  a  200°  oven  up 
to  15  minutes.  Repeat  to  cook 
remaining  waffles. 

5.  Place  a  waffle  on  each  of  6 
dessert  plates;  sprinkle  with  pow- 
dered sugar.  Top  with  cherries 
and  juice  (discard  vanilla  bean), 
then  mascarpone  cream. 

Per  serving:  632  cal.,  47%  (297  cal.)  from  fat; 
10  g  protein;  33  g  fat  (20  g  sat);  78  g  carbo 
(3.7  g  fiber);  376  mg  sodium,  1 1 0  mg  chol. 


Not  just  for 
breakfast 
anymore: 
Chocolate 
waffles  with 
warm  cherrie  j 
and  sweet- 
ened mascar- 
pone are  a 
great  dessert 


\ 
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Cherry  Limeade 

REP  TIME:   10  inUlUteS 

iakes:  53k  cups;  4  to  6  servings 

1  Vi    pounds  fresh  cherries,  rinsed 
and  pitted 

1    cup  lime  juice 

Vz    cup  sugar 

a  a  blender,  combine  cherries,  lime 
[lice,  and  sugar;  whirl  until  smooth. 
Vess  through  a  fine  strainer  into 
pitcher  (at  least  2  qt.),  extracting 
s  much  liquid  as  possible;  discard 
esidue.  Stir  in  3  cups  cold  water 
nd  serve  over  ice. 

er  serving:  143  cal.,  6%  (9  cal.)  from  fat; 
.3  g  protein;  ]  g  fat  (0.2  g  sat.);  35  g  carbo 
.5  g  fiber),  6.7  mg  sodium;  0  mg  chol. 

Double-Crust  Cherry  Tart 

REP  AND  COOK  TIME:  About  1^2  hours 

iakeS:  8  servings 

1  cup  (V2  lb.)  butter,  at  room 
temperature 

About  1  cup  sugar 

2  large  egg  yolks 

2'/2  cups  all-purpose  flour 

2h  cup  yellow  cornmeal 

1  teaspoon  baking  powder 

Vi  teaspoon  salt 

IV2    pounds  fresh  cherries,  rinsed  and 
pitted 

2  tablespoons  quick-cooking  tapioca 
1     tablespoon  lemon  juice 

1 .  In  a  bowl,  with  a  mixer  on  medium 
peed,  beat  butter  with  3k  cup  sugar 
intil  smooth;  beat  in  egg  yolks.  Stir  in 
lour,  cornmeal,  baking  powder,  and 
alt  until  well  blended.  Divide  dough  in 
ralf.  Press  one  portion  over  bottom  and 
ip  sides  to  rim  of  a  9-inch  fluted  tart 
Dan  with  removable  rim.  Place  other 
sortion  on  a  lightly  floured  piece  of 
/vaxed  paper.  With  a  lightly  floured 
rolling  pin,  roll  out  dough  to  a  10-inch 
round.  Slide  round  onto  a  baking 
sheet.  Chill  tart  shell  and  round  until 
irm,  at  least  30  minutes,  or  wrap  air- 
dght  and  chill  up  to  3  days. 

2.  In  another  bowl,  mix  cherries,  tapi- 
xa,  lemon  juice,  and  remaining  lk  cup 
sugar.  Let  stand  10  minutes.  Pour  into 
rJiilled  tart  shell  and  spread  level. 
Invert  round  over  tart.  Press  edges  into 


rim  of  tart  pan,  pinching  off  any 
excess.  Sprinkle  tart  lightly  with  sugar. 

3.  Place  tart  pan  on  an  uninsulated 
baking  sheet.  Bake  on  the  lower  rack 
of  a  375°  oven  until  top  is  golden 
brown,  35  to  40  minutes,  rotating  tart 
halfway  through  baking  time.  Serve 
warm  or  at  room  temperature. 

Per  serving:  564  cal.,  41%  (234  cal.)  from  fat; 
6.9  g  protein,  26  g  fat  (15  g  sat.);  79  g  carbo 
(2.8  g  fiber),  382  mg  sodium,  1  15  mg  chol. 

Fresh  Cherry  Preserves 

PREP  AND  COOK  TIME:  About  1  flOUr,  plus 

about  4  hours  to  chill 

MAKES:  2  CUpS 

1  V2    pounds  fresh  cherries,  rinsed,  pitted, 
and  halved  or  very  coarsely  chopped 

1     cup  sugar 

1     tablespoon  lemon  juice 

V4    teaspoon  almond  extract 

1 .  In  a  3-  to  4-quart  pan,  combine  cher- 
ries, sugar,  and  lemon  juice.  Stir  over 
medium  heat  until  sugar  is  dissolved 
and  cherries  are  juicy,  about  10  min- 
utes. Adjust  heat  to  maintain  a  low 
simmer  and  stir  occasionally  until  mix- 
ture has  thickened,  about  40  minutes. 

2.  Stir  in  almond  extract  and  pour  pre- 
serves into  a  bowl.  Chill,  uncovered, 
until  cold,  about  4  hours.  Cover  and 
chill  for  up  to  3  weeks. 

Per  V4  cup:  153  cal.,  4%  (6.3  cal.)  from  fat, 
0.9  g  protein,  0.7  g  fat  (0.2  g  sat.);  38  g  carbo 
( 1 .2  g  fiber),  0.6  mg  sodium,  0  mg  chol.  * 


Cornmeal 
pastry  encases 
bubbling 
cherry  filling 
in  this  two- 
crusted  tart. 


Pit  stop 

A  cherry  pirter  is  an  invalu- 
able tool  if  you're  cooking 
with  fresh  cherries  and  an 
indispensable  one  if  you 
want  the  cherries  to  remain 
whole.  Cherry  pitters  retail 
for  $10  to  $15  at  kitchen- 
supply  stores;  here's  how  to 
use  one. 

■  Work  over  a  bowl  to  catch 
the  pits  and  juice,  minimiz- 
ing mess.  Have  another  bowl 
handy  for  the  pitted  fruit. 

■  Hold  a  stemmed  cherry 
immobile  in  the  pirter,  stem 
side  toward  the  rod. 

■  Press  down  on  the  lever. 

The  pointed  rod  will  push 
through  the  center  of  the 
cherry,  and  the  pit  will  shoot 
out  the  bottom.  The  juice 
may  spatter,  so  wear  an 
apron. 
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FOOD  I  INGREDIENT 


Prosciutto 
and  sweet 
nectarines 
contrast 
with  peppery 
arugula  in 
a  beautiful 
summer 
salad. 


Fresh  thyme 


I  once  made  a  rather 
complicated  appetizer  for 
a  friend's  wedding  shower. 
"What  did  you  put  in  this  that  makes  it  taste  so  good?"  she  asked.  "Thyme," 
I  told  her.  There  were  chuckles  all  around  at  die  double  meaning  but  know- 
ing looks  at  the  truth  of  it:  Pulling  the  leaves  off  fresh  thyme  sprigs  can 
be  painstaking — when  the  branching  stems  are  twiggy,  you  can't  strip  the 
main  stalk  bare  in  one  clean  sweep.  Tearing  off  the  leaves  is  easier  if  the 
thyme  is  dry;  whirl  it  in  a  salad  spinner  or  pat  it  dry  after  you  rinse  it. 

This  distinctive  pungent,  earthy  herb  is  worth  the  labor.  We've  found 
that  it  sets  off  slightly  sweet  dishes  as  well  as  the  more  familiar  savory  part- 
ners like  poultry.  Executive  chef  Robbie  Lewis  of  Jardiniere  in  San  Fran- 
cisco puts  diyme  into  a  beautiful  salad  of  nectarines  and  prosciutto,  which 
we've  adapted  here.  It  makes  a  great  light  lunch  or,  in  smaller  portions,  a 
first  course  for  a  special  dinner.  —SARA  SCHNEIDER 


Honey-Thyme 
Summer  Salad 

PREP  AND  COOK  TIME:   1   hou 
MAKES:  6  main-dish  servings 
7    firm-ripe  nectarines 


B 


■ 
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(6  oz.  each),  rinsed 
3    tablespoons  honey 

2  sprigs  (5  in.)  thyme, 
rinsed,  plus  2  table- 
spoons thyme  leaves 

3  tablespoons  lemon  juici 

1  tablespoon  Dijon 
mustard 

V3    cup  extra-virgin  olive  oi- 

Salt  and  pepper 

6  heads  Belgian  endive 
(1  V2  lb.  total),  leaves 
separated 

V2    cup  sliced  fresh  chives  s 

2  tablespoons  minced 
shallot 

6    ounces  thin-sliced 
prosciutto 

1  h    cups  arugula  leaves 

V2    cup  chopped  toasted 
almonds 

1.  Pit  nectarines,  reserving  pit: 
coarsely  chop  one  nectarine.  Ii 
a  2-  to  3-quart  pan  over  high 
heat,  combine  pits  and  choppe 
nectarine  with  honey,  thyme 
sprigs,  and  2  cups  water.  Boil, 
stirring  occasionally,  until  liquid 
is  reduced  to  V3  cup,  about  20 
minutes;  pour  through  a  fine 
strainer  into  a  glass  measure. 
Let  syrup  cool  about  10  minuti 

2.  Whisk  lemon  juice  and  mus 
tard  into  syrup;  slowly  pour  in 
oil,  whisking  until  emulsified. 
Add  salt  and  pepper  to  taste. 

3.  Slice  remaining  nectarines 
and  combine  in  a  large  bowl 
with  endive,  chives,  and  shallo 
Gently  mix  in  dressing. 

4.  Divide  salad  among  six  plafc 
Drape  prosciutto  equally  over 
servings  and  sprinkle  with  thyn 
leaves,  arugula,  and  almonds. 

Per  serving:  381  cat,  54%  (207  cal 
from  fat;  1 3  g  protein;  23  g  fat  (3.3 
sat);  37  g  carbo  (6.7  g  fiber);  597  1 
sodium,  23  mg  chol.  * 
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GeniSoy! 


:'s  Time  To  See  A  Shrink. 


We'd  like  to  chip  into  your  weight 
oss  plan  with  something  unexpected, 
rortilla  Chips!   And  these  aren't  just 
iny  diet  snack.   Each  8g  impact  carb 
erving  comes  in  lip-smacking  flavors 
ike  Fiesta  Salsa,  Zesty  Italiano  and 
nore.   With  Omega  3  fatty  acids , 
oy  protein  and  no  cholesterol,  they're 
hour  natural  choice.   Open  a  bag  and 
vatch  them  disappear. 


www.genisoy.com 

©  2003  GeniSoy  Products  Co. 


Itr.  Offer  limited  to  one  coupon  per 

Ise  on  specified  product  You  are 
ted  to  act  as  our  agent  to  redeem  this 
n  m  accordance  with  the  GeniSoy 
3s  Company  coupon  redemption 
(available  upon  request)  We  will 
[  use  you  for  face  value  plus  SO  08  han- 
I  Any  other  use  constitutes  fraud. 
I  nuionsto:  GeniSoy  Products 
( my,  P.O.  Box  880331,  B  Paso,  TX 
-0331 
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mi 
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[fl  GeniSoy    Low  Carb 
left  Tortilla  Chips 


Retailer  Offer  limited  to  one  coupon  per 
purchase  on  specified  product  You  are 
authorized  to  act  as  our  agent  to  redeem  this 
coupon  In  accordance  with  the  GeniSoy 
Products  Company  coupon  redemption 
policy  (available  upon  request).  We  will 
reimburse  you  for  face  value  plus  $0.08 
handling.  Any  other  use  constitutes  fraud. 
Send  coupons  to:  GeniSoy  Products 
Company,  P.O.  Box  880331 ,  El  Paso,  TX 
88688-0331  5 
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FOOD 


WEEKNIGHT 


Tostadas 

in 

no  time 

Fish  makes  a  quick  and 
healthy  Cal-Mex  meal 

BY  MARCIA  SMART 
PHOTOGRAPH  BY  JAMES  CARRIER 

Since  I  grew  up  in  Southern  Cali- 
fornia, Mexican  flavors  are  my 
ultimate  comfort  food.  Anything 
topped  with  salsa  fits  the  bill,  be 
it  authentic  Veracruz  cuisine  or 
newer  American-style  creations. 
For  a  simple,  seasonal,  and  light 
rendition  of  familiar  tostadas,  try 
topping  crispy  com  tortillas  with 
shredded  cabbage,  halibut,  and 
spiced  yogurt-lime  sauce.  The  tart 
lime  of  the  fish  marinade  and  the 
dash  of  chili  powder  in  the  yogurt 
sauce  pair  well  with  almost  any 
salsa — deciding  which  kind  to 
buy  will  be  the  toughest  part  of 
the  meal.  Should  it  be  mango  or 
tomatillo?  Pico  de  gallo  or  picante 
sauce?  No  matter  where  your 
tastes  take  you,  serve  the  tostada 
with  pinto  beans  and  Mexican  rice 
for  a  satisfying  weeknight  fiesta. 

Halibut  Tostadas 

with  Yogurt-Lime  Sauce 

PREP  AND  COOK  TIME:  About  45 

minutes 

makes-.  6  servings 

notes:  Crisp-fried  com  tortillas 
add  crunch  to  this  saladlike  main 
dish,  but  tortillas  warmed  in  the 
oven  are  a  quick,  low-fat  substitute. 


1  Vi    pounds  halibut  pieces 

5  tablespoons  lime  juice 
1  V2    teaspoons  salt 

V4    teaspoon  pepper 
Vegetable  oil 

6  corn  tortillas 

(6  in.;  see  notes) 

1  cup  nonfat  plain  yogurt 

1  teaspoon  sugar 

Vs  teaspoon  chili  powder 

1  firm-ripe  avocado  (8  oz.) 

3  cups  finely  shredded  cabbage 

V4    cup  lightly  packed  rinsed 
fresh  cilantro  leaves 

Fresh  salsa 

1 .  Rinse  halibut  and  place  on 

a  plate.  Pour  4  tablespoons  lime 
juice  over  fish;  sprinkle  with 

1  teaspoon  salt  and  the  pepper. 
Cover  and  chill  for  20  minutes. 

2.  Meanwhile,  pour  lh  inch  oil 
into  a  10-  to  12-inch  nonstick 
frying  pan  with  sides  at  least 

2  inches  tall  over  medium-high 
heat.  When  surface  looks  rippled, 


gendy  lower  a  tortilla  into  oil  and 
cook,  turning  once,  until  crisp, 
1  to  2  minutes  total.  Transfer  to 
paper  towels  to  drain  briefly. 
Repeat  to  fry  remaining  tortillas. 
Discard  oil  and  wipe  pan  clean. 

3.  In  a  small  bowl,  stir  together 
yogurt,  sugar,  chili  powder,  and 
the  remaining  1  tablespoon  lime 
juice  and  xk  teaspoon  salt. 

4.  Set  pan  over  medium-high 
heat.  When  hot,  add  fish  to  pan 
along  with  lime  juice,  cover,  and 
cook  until  opaque  in  the  center 
(cut  to  test),  10  to  12  minutes. 
Break  fish  into  flakes  with  a  fork. 

5.  Pit,  peel,  and  slice  avocado. 
Place  a  fried  tortilla  on  each  plate 
and  layer  equally  with  shredded 
cabbage,  flaked  halibut  with  its 
juices,  yogurt  sauce,  avocado  slices, 
cilantro  leaves,  and  fresh  salsa. 

Per  serving:  321  col.,  39%  (1 26  cal.)  from  fat; 
28  g  protein,  14  g  fat  (2  g  sat);  20  g  carbo 
(2.8  g  fiber);  724  mg  sodium;  37  mg  chol.  * 


An  easy,  ligh) 
yogurt-lime 
sauce  tops 
fresh 
tostadas. 
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For  more  weeknight  recipes,  go  to  www.sunset.com  and  click  "Food" 


Our  creations  evoke  a  range  of  reactions, 
mostly,  "hey,  when  do  we  eat?" 
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Gourmet  sausage, 
perfected. 


Chicken 
&  Apple 


•  ■  - . 
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FOOD 


NEW  CLASSICS 


Salad  on 
the  move 

For  a  stand-up  party, 
put  greens  in  glasses 

BY  LINDA  LAU  ANUSASANANAN 
PHOTOGRAPH  BY  JAMES  CARRIER 

At  a  walk-around  party,  salad  can 
be  tricky  to  eat:  Greens  seem  to 
fly  off  plates,  and  the  plates  them- 
selves can  be  flimsy  or,  at  best, 
hard  to  balance.  One  way  to  han- 
dle the  problem  is  to  pile  the  salad 
in  large  glasses  or  plastic  tum- 
blers. Tuck  in  bread,  and  you 
have  a  showy  first  course  or  main 
dish  that's  easy  to  grasp. 

Stand-Up  Caesar  Salad 

prep  and  cook  time:  25  minutes 

makes:  8  side-dish  servings 

About  4  ounces  baguette 
6    tablespoons  extra-virgin  olive  oil 
1     tablespoon  minced  garlic 
14    canned  anchovies 

3  tablespoons  lemon  juice 

4  teaspoons  mayonnaise 

Salt  and  pepper 

4V2    quarts  bite-size  pieces  rinsed 
and  crisped  romaine  lettuce 
hearts  (about  1  V2  lb.) 

V3    cup  grated  parmesan  cheese 

1 .  Cut  baguette  at  a  45°  angle  into 
eight  slices  (lU  in.  thick).  Set  slices 
on  a  rack  on  a  10-  by  15-inch  bak- 
ing sheet.  In  a  small  bowl,  mix 

2  tablespoons  of  the  olive  oil  widi 
1  teaspoon  minced  garlic.  Brush 
garlic  oil  lightly  over  tops  of 
slices.  Bake  in  a  400°  oven  until 
golden  brown,  8  to  10  minutes. 

2.  Meanwhile,  finely  chop  6 
anchovies.  Put  in  garlic-oil  bowl 
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and  add  remaining  xk  cup  olive 
oil,  2  teaspoons  garlic,  the  lemon 
juice,  and  mayonnaise.  Whisk 
to  blend.  Add  salt  and  pepper  to 
taste. 

3.  In  a  bowl,  mix  lettuce,  dressing, 
and  3  tablespoons  cheese.  Spoon 
salad  into  eight  widemouthed 
glasses  (16  oz.).  Sprinkle  with 
remaining  cheese;  garnish  with 
remaining  anchovies.  Slide  a  toast- 
ed baguette  slice  into  each  glass. 

Per  serving:  1 87  cat,  67%  (1 26  cal.)  from  fat; 
5.3  g  protein;  14  g  fat  (2.7  g  sat.);  10  g  carbo 
(1 .8  g  fiber);  293  mg  sodium;  6.2  mg  chol. 

Stand-Up  Mexican  Slaw 

prep  time:  About  25  minutes 
makes:  8  main-dish  servings 

3    quarts  coleslaw  mix  (1  Vi  lb.) 

1  V2    pounds  shelled  cooked  tiny 
shrimp,  rinsed  and  drained 

2    cups  fresh  or  thawed  frozen 
corn  kernels 


3    red  bell  peppers  (about 

1  V2  lb.  total),  rinsed,  stemmed, 
seeded,  and  chopped 

3/4    cup  coarsely  chopped  cilantro 

1  V3    cups  cider  vinegar 

V3    cup  vegetable  oil 

1     tablespoon  cumin  seeds 

V3    to  V2  cup  minced  jalapeno  chiles 

Salt 

8    flour  tortillas  (8  to  10  in.  wide), 
at  room  temperature 

Fresh  cilantro  sprigs 

1 .  In  a  large  bowl,  combine  cole- 
slaw mix,  shrimp,  corn,  bell  pep- 
pers, and  chopped  cilantro.  In  a 
bowl,  mix  vinegar,  oil,  and  cumin. 

2.  Add  dressing  to  salad  and  mix 
gently  Add  chiles  and  salt  to  taste. 
Line  eight  widemouthed  glasses 
(16  oz.)  with  tortillas.  Spoon  Mex- 
ican coleslaw  into  glasses  and  gar- 
nish with  cilantro  sprigs. 

Per  serving:  363  cat,  32%  (117  cal.)  from  fat; 
24  g  protein;  1  3  g  fat  ( 1 .9  g  sat.);  40  g  carbo 
(3.9  g  fiber);  384  mg  sodium;  1 66  mg  chol.  * 


A  garlicky 
Caesar  mala 
a  great  out 
door  salad;! 
served  in 
a  glass,  it's 
handy  too 
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Spring  Break 


*^^^^^J      I'.i)|o\    i  pleasant  cm  ape  from  the  ordinary — the  simple  tradition  ot  making  \our 
"^JP    W    own  jams  and  jellies  with  Ball"  Fruit  Jell®  Pectin.  It's  a  delicious  getaway  from  your 
hectic  world.  Capturing  just-picked,  spring-fresh  flavor  is  your  reward.  It's  fun  to  make  for  your  own 

quiet  moments.  And  it's  perfect  for  sharing 


Manufacturer's    Coupon        Expires    9/30/04 


Buy  3,  Get  1  Free* 

When  You  Purchase  Three  Packages 
of  Any  Variety  of  ^^  Fruit  Jell*  Pectin 


Checker: 
Write  In  Price 

($2.50  Maximum) 


Limit  One  coupon  per  pur- 
chase. Consumer  to  pay 
sales  tax.  Cash  value  1 /20c 
Alltrista  CPC  will  reimburse 
you  for  the  face  value  and  8c  handling  if  submitted  in  compliance 
with  our  redemption  policy  (available  upon  request).  Any  other  use 
constitutes  fraud.  For  payment,  mail  to:  Alltrista  Consumer  Products  Company.  CMS  Dept. 
#14400,  One  Fawcett  Dr.,  Del  Rio,  TX  78840. 
$£%  and  Ball?  TMs  Ball  Corporation,  under  ltd  license  to  Alltrista  'Lowest  priced  item  is  free. 


14400"40019"     8     (8101)0  22019  0904 


with  family  and  friends.  Ball  Fruit  Jell 
Pectin — there's  one  just  right  for  your  next 
spring  break. 


Home  Canning 
Bring  Out  Your  Best 

www.homecanning.com 


^^  and  Ball;  TMs  Ball  Corporation,  under  ltd.  license  to  Alltrista. 
©2004  Alltrista  Consumer  Products  Company 


READER  RECIPES 


June 
favorites 

Recipes  from  our 
readers,  tested  in 
Sunset's  kitchen 

PHOTOGRAPHS  BY  JAMES  CARRIER 

Crispy  Salmon  Strips 

ANNE  AUSDERAU,  ALBUQUERQUE 

Anne  Ausderau  serves  these  baked 
pieces  of  salmon  with  malt  vinegar 
and  oven  fries  for  healthier  fish  and 
chips.  If  you  don't  have  lemon  pep- 
per, substitute  lk  teaspoon  pepper. 

PREP  AND  COOK  TIME:  25  mhlUteS 

makes:  4  servings 

Olive  oil-flavored  cooking  spray 

2    tablespoons  reduced-fat 
mayonnaise 

2  tablespoons  low-fat  (2%)  milk 

V2  cup  fine  dried  bread  crumbs 

1  teaspoon  dried  dill  weed 

V2  teaspoon  salt 

1     teaspoon  lemon  pepper 
(see  note  above) 

1  Vi    pounds  boned,  skinned  salmon 
fillet,  rinsed,  potted  dry,  and 
cut  into  2-  to  3-inch  pieces 

1 .  Spray  a  nonstick  10-  by  15-inch 
baking  sheet  with  cooking  spray.  In 
a  bowl,  whisk  mayonnaise  and 
milk.  In  another  bowl,  mix  bread 
crumbs,  dill,  salt,  and  lemon  pepper. 

2.  Dip  each  piece  of  salmon  into 
mayonnaise  mixture,  turning  to 
coat,  then  roll  in  bread-crumb  mix- 
ture, turning  to  coat.  Place  pieces 
slightly  apart  on  baking  sheet  and 
spray  lightly  with  cooking  spray. 

3.  Bake  on  the  top  rack  of  a  475° 
oven  until  surface  is  browned  and 
salmon  is  opaque  but  still  moist- 
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looking  in  the  center  (cut  to  test), 
12  to  14  minutes. 

Per  serving:  388  cat,  49%  (189  cat)  from  fat; 
36  g  protein;  21  g  fat  (4,2  g  sat.),  1  1  g  carbo 
(0.6  g  fiber);  681  mg  sodium,  101  mg  chol. 

Blueberry  Cornbread 

DOUG  CASE,  PORTLAND 

Doug  Case  calls  this  cakelike  corn- 
bread  with  blueberries  "easy  com- 
fort food,"  and  we  had  to  agree.  If 
you  don't  have  masa  flour,  increase 
the  cornmeal  to  IV3  cups. 

prep  and  cook  time:  40  minutes 

makes:  9  servings 

2  large  eggs 

1  cup  buttermilk 

%  cup  ('/8  lb.)  butter,  melted 

2/3  cup  all-purpose  flour 

2h  cup  yellow  cornmeal 

2h    cup  dehydrated  masa  flour 
(see  note  above) 

%    cup  sugar 

1  V2    teaspoons  baking  powder 


V2    teaspoon  salt 
1     cup  fresh  blueberries,  rinsed 

1 .  In  a  bowl,  beat  eggs,  buttermilk, 
and  butter  to  blend.  In  another 
bowl,  mix  flour,  cornmeal,  masa, 
sugar,  baking  powder,  and  salt. 

2.  Stir  flour  mixture  into  egg  mix- 
ture just  until  evenly  moistened. 
Gently  stir  in  berries.  Spread  level 
in  a  buttered  8-inch  square  pan. 

3.  Bake  in  a  375°  oven  until  a 
wooden  skewer  inserted  into  the 
center  comes  out  clean,  20  to  25 
minutes.  Let  cool  10  minutes,  then 
cut  into  9  squares. 

Per  piece:  206  cat,  31%  (64  cat)  from  fat; 
5  g  protein,  7.1  g  fat  (3.7  g  sat.),  31  g  carbo 
(1 .8  g  fiber),  307  mg  sodium;  62  mg  chol. 

Tabbouleh  Scramble 

SONYA  BAVVAI,  PALO  ALTO,  CA 

Sonya  Bawai  makes  this  dish  for 
weekend  brunch  or  Sunday-night 
dinner  and  serves  it  with  toasted 


Summet 
dishes:  I 
salmon 
tender  < 
bread  w> 
bluebert 
toffee 
peanut- 
topped 
cream  p 
and  sera 
bled  egi 
tabbouli 
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They  fight  over  the  computer, 
the  remote  and  the  front  seat. 

And  now,  thanks  to  your  marinade, 
they  fight  over  the  chicken. 


Wish-Bone*  Italian.  Open.  Pour.  Marinade. 

Bold.  Zesty.  Robust.  //jjThe  flavor  you  wish  for 
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Stonyfield  Farm  is  proud  to  support  Alice  Waters  and  The  Edible  Schoolyai 

At  Stonyfield  Farm,  we  believe  delicious  and  healthy  food  starts  with  a  healthy  planet. 
It's  the  reason  we  started  making  yogurt  at  our  organic  farming  school  over  20  years  ago. 
And  it's  why  we  sponsor  programs  like  The  Edible  Schoolyard  at  Martin  Luther  King,  Jr. 
Middle  School  in  Berkeley,  CA.  This  idea  for  an  innovative  school  lunch  curriculum  involves 
students  in  planting,  growing  and  cooking  organic  foods.  These  young  people  learn 
to  share  Alice's  and  Stonyfield  Farm's  belief  that  the  healthiest  and  best-tasting  food 
is  grown  by  people  who  respect  the  earth  and  want  to  protect  if  for  future  generations. 
To  learn  more,  visit  EdibleSchoolyard.org  or  Stonyfield.com. 

No  fee  was  paid  to  Alice  Waters  for  appearing  in  this  ad.  Through  its  Profits  for  the  Planet  Program, 
Stonyfield  Farm  has  made  a  donation  to  the  Chez  Panisse  Foundation  to  benefit  The  Edible  Schoolyard. 


towfat 
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a  bread.  Buy  prepared  tabbouleh  salad  at  a  deli, 
make  it  using  your  favorite  recipe  or  a  boxed  mix. 

•:p  and  cook  time:  About  15  minutes 

kes:  4  servings 

8    large  eggs 

2    tablespoons  diced  drained  oil-packed  dried 
tomatoes  (reserve  1  teaspoon  oil) 

3/a    cup  prepared  tabbouleh  (see  note  above) 

Salt  and  pepper 

2    to  4  tablespoons  crumbled  feta  cheese 

In  a  bowl,  beat  eggs  lighdy  to  blend. 

Set  a  10-  to  12-inch  frying  pan  over  medium- 
jh  heat.  When  hot,  add  tomatoes  and  the 
served  oil,  then  add  eggs  and  tabbouleh. 

Cook,  stirring  constandy,  until  eggs  are  as  done 
you  like  them.  Add  salt  and  pepper  to  taste. 
>oon  onto  plates  and  sprinkle  with  feta  cheese. 

serving:  222  cal.,  61%  (135  cal.)  from  fat;  14gprotein;  15gfat 
i  g  sat.);  8  g  carbo  (1 .4  g  fiber),  403  mg  sodium,  429  mg  chol. 

Litter  Toffee  Ice  Cream  Pie 

ISHA  KRUSE,  BOISE 

isha  Kruse  came  up  with  this  creamy,  crunchy  ice 
am  pie  when  she  had  toffee  peanuts  and  was 
oking  for  a  way  to  avoid  eating  them  all  herself. 

ep  time:  15  minutes,  plus  at  least  3  hours  to  freeze 

kes:  8  to  10  servings 
V4  cup  toffee  peanuts 
V2    gallon  butter  pecan  or  vanilla  ice  cream 

1     prepared  9-inch  graham  cracker  crust  (9  oz.) 

1    jar  (12  oz.)  butterscotch  topping 

Coarsely  chop  peanuts.  Soften  ice  cream  in  car- 
n  in  a  microwave  oven  on  medium  power  (50%) 
5-second  intervals,  15  to  25  seconds. 

Spread  half  the  ice  cream  into  crust,  packing 
inly.  Sprinkle  half  the  peanuts  over  ice  cream, 
rizzle  about  half  the  butterscotch  topping  over 

anuts.  Spread  remaining  ice  cream  onto  pie, 
ounding  in  center.  Top  with  remaining  peanuts 
id  butterscotch  topping.  Freeze  until  firm,  at  least 

hours,  or  cover  loosely  and  freeze  up  to  2  days. 

To  serve,  let  stand  at  room  temperature  about 
)  minutes  to  soften  before  slicing  into  wedges. 

serving:  502  cal.,  36%  { 1 80  cal.)  from  fat;  6.3  g  protein;  20  g  fat 
7  g  sat.),  73  g  carbo  (2  g  fiber),  345  mg  sodium,  46  mg  chol.  • 

ave  you  created  or  adapted  a  recipe  you'd  like  to  share  with 
her  readers?  Send  it  to  us,  with  the  story  behind  the  recipe, 
nd  you'll  receive  $1 00  and  a  "Great  Cook"  certificate  for 
ich  recipe  published.  Go  to  www.sunset.com/submitrecipe. 
ml  or  write  to  Reader  Recipes,  Sunset  Magazine,  80  Willow 
JL  Menlo  Park,  CA  94025.  (All  recipes  published  become 
e  property  of  Sunset  and  may  be  reused  for  other  purposes.) 


TIP  FROM  THE 
TEST  KITCHEN 

Rice  is  nice 

Many  meals,  like  our  Korean 
barbecue  party  (page  1 1 9), 
cry  out  for  rice  on  the  side. 
But  all  too  often,  rice  on  the 
stovetop  boils  over,  scorches, 
or  turns  to  mush,  especially 
on  slow-to-adjust  electric 
stoves.  Our  recipe  testers 
have  made  countless  pans  of 
rice,  and  they've  found  that 
simpler  is  better. 

■  Start  with  the  right  ratio: 

For  long-grain,  1  cup  rice  to 
1 3/4  cups  water  (each  cup  rice 
yields  2'-'2  to  3  cups  cooked). 
Add  salt  too — V2  teaspoon 
per  cup  of  rice.  In  a  pan 
with  a  tight-fitting  lid,  bring 
ingredients  to  a  full,  rolling 
boil  (uncovered)  over  high 
heat,  gas  or  electric. 

■  Turn  the  heat  down  to 
low.  Cover  the  pan  and  bare- 
ly simmer  until  rice  is  tender 
to  bite,  1 8  to  20  minutes. 
Fluff  with  a  fork. 

■  Or,  if  using  an  electric 
stove,  try  this  method  from 
one  of  our  testers,  which  uses 
the  burner's  residual  heat  to 
cook  the  rice  gently.  After 
bringing  to  a  boil,  boil  at  high 
heat  for  2  full  minutes.  Cover 
pan  and  turn  off  heat;  leave 
pan  on  hot  burner  until  rice  is 
tender  to  bite,  20  to  22  min- 
utes. Fluff  with  a  fork,  and 
you're  good  to  go. 
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With  basil  and  tomatoes  in  season, 

this  recipe  makes  a  perfect 
summertime  meal.  These  are  best 

served  at  room  temperature, 

so  they  are  great  to  bring  along 

on  a  picnic. 

INGREDIENTS 

%  cup  Stonyfield  Farm  Plain 

Lowfat  Yogurt 
6  eggs 
8  roma  tomatoes,  sliced  in 

halves,  seeded 
V6  cup  shredded  parmesan  cheese 
Vz  cup  fresh  basil,  thinly  sliced 
Vz  teaspoon  salt 
1  teaspoon  black  pepper 
1   9-inch  tart  pan 
1  9-inch  unbaked  pie  crust 

Preheat  the  oven  to  375.° 

In  a  large  bowl,  combine  the 

yogurt,  eggs,  1/4  cup  of  basil, 

black  pepper,  salt  and 
parmesan  cheese.  Beat  well. 

Place  crust  into  tart  pan  and 

trim  excess  crust  from  edges. 

Bake  for  10-15  minutes,  until 

very  lightly  golden  brown. 

Pour  the  mixture  into  the  tart 

shell,  top  with  tomato  halves  and 

sliced  basil.  Sprinkle  lightly  with 

parmesan  cheese  and  bake  for 

20-30  minutes  or  until  cooked 

(the  tart  should  be  firm  to  the 

touch).  Let  cool  for  10  minutes 

before  serving. 

Yields:  1  large  tart  or 
4  individual  tarts 

Get  more  delicious  recipes  at 

Stonyfield. com 
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Oregon 
Pinot  picks 

Oregon  is  now  considered 
one  of  the  top  places  in  the 
world  to  grow  Pinot  Noir. 
Because  it's  an  extremely 
difficult  grape  to  grow,  how- 
ever, the  wine  isn't  cheap. 

Archery  Summit  "Premier 
Cuvee"  Pinot  Noir  2000 

(Willamette  Valley),  $37. 
Intriguing  spice  and  menthol 
aromas  and  dense  black 
cherry  flavors.  A  Pinot  built 
for  red  meat. 

Argyle  Pinot  Noir  2002 

(Willamette  Valley),  $18. 
Light-bodied  and  earthy, 
with  black  cherry  flavors 
and  a  hint  of  spice — at 
an  unbeatable  price. 

Cristom  "Jessie  Vineyard" 
Pinot  Noir  2000  (Willamette 
Valley),  $40.  Gorgeous  ripe 
cherry  aromas  and  flavors  of 
rose  petals,  spiced  tea,  and 
cherry  jam.  This  Pinot  takes 
several  minutes  to  "unwind"; 
give  it  a  few  good  swirls. 

Rex  Hill  "Jacob  Hart"  Pinot 
Noir  2000  (Willamette  Val- 
ley), $52.  Rich  pomegranate 
aromas  and  blackberry,  plum, 
and  spiced-tea  flavors.  Think 
roast  chicken  and  wild 
mushrooms. 

Sokol  Blosser  Pinot  Noir 
2000  (Willamette  Valley), 
$30.  Beautiful  flavors  of 
dried  cherries  and  leaves, 
damp  earth,  and  licorice. 
—  KAREN  MacNEIL-FIFE 


Tunnell's 
vision 

An  Oregon  winemaker  trades 
news  for  world-class  Pinot 


BY  SARA  SCHNEIDER 

"As  long  as  I  was  in  Iran  or  Chad,  I  was 

happy,"  says  Doug  Tunnell  of  his  early  years 
as  a  foreign  correspondent  for  CBS.  But 
world  events  and  compromises  took  their 
toll,  and  he  had  to  extract  himself  from  net- 
work news.  Turns  out  it's  Oregon  that 
makes  him  happy  now.  Tunnell  grew  up  in 
the  Willamette  Valley,  but  he  didn't  come 
home  for  a  peaceful  life;  he  came  back  to 
make  Pinot  Noir. 

It  takes  great  temerity  to  make  Pinot  in 
these  parts.  At  the  45th  parallel — which  hap- 
pens to  run  through  Burgundy,  France,  too, 
where  the  grape  is  made  into  some  of  the 
most  elegant  wines  in  the  world — the  Willam- 
ette Valley  produces  barely  enough  hours  of 
light  and  degrees  of  heat  to  ripen  grapes.  It's 
a  dicey  business  every  year.  When  the  grapes 
make  it,  they  have  a  chance  of  developing 
lush,  complex  flavors  from  that  long,  slow 
trip;  when  they  don't,  the  wine  can  be  under- 
ripe and  thin.  As  Tunnell  explains,  "Greatness 
has  always  come  from  the  margins."  He 
seems  to  revel  in  being  out  on  the  edge  at 
his  Brick  House  Vineyards  near  Newberg. 

The  Oregon  way 

It's  a  tradition  here.  The  first  winemaker  to 
spot  Willamette  Valley's  potential  for  Pinot 
was  David  Lett.  In  the  mid-1960s,  against 
all  advice  from  his  former  instructors  at  the 
University  of  California,  Davis,  Lett  pur- 
posely planted  Pinot  Noir  in  this  cool- 
weather  climate.  Research  and  instinct  told 
him  diat  wines  could  be  grown  here  that 
would  rival — not  mimic — Burgundian  Pinots. 
And  in  1979,  one  of  his  Eyrie  Vineyards 


Pinots  came  in  second  in  a  blind  tasting 
against  the  best  red  Burgundies — and  that 
after  coming  in  third  on  its  first  try  just  om 
year  before. 

The  advice  Tunnell  ignored  was  his  mot 
er's:  "You've  lived  all  over  the  world;  why\ 
would  you  want  to  go  back  to  Newberg?" ' 
She  became  hopeful  when  he  informed  he  t 
that  he'd  met  an  interesting  prospect — MeEl 
Mills,  a  local  news  anchor  at  the  time  (andi 
now  his  wife).  "That's  great — can  she  get  y\ 
a  job  at  the  station?"  But  Tunnell  has  job 
enough  tracking  some  20  acres  of  Pinot  No 
about  4  of  Chardonnay,  plus  a  litde  intriguii 
Gamay  Noir — and  doing  it  all  organically, 
commitment  to  the  environment  he  made 
a  boy,  swimming  in  the  Willamette  River 
downstream  from  a  couple  of  paper  mills. 

Surveying  those  acres  with  him  on  his 
little  ATV,  I  couldn't  help  asking,  "But  hoTil 
much  does  a  newsman  know  about  growiiij 
grapes — about  what  to  plant  where  in  the 
first  place?"  "Not  much,"  he  grinned.  "Butij 
see  the  sun  on  those  slopes?  I  figured  that  I 
would  ripen  the  dark  blackberry  and  currc 
flavors  we  get  on  this  ridge.  And  the  stand 
evergreens  south  of  the  house?  I  thought  th 
would  deliver  loamy,  forest-floor  flavors." 

Tunnell's  instincts  are  borne  out  in  a  gla  | 
of  his  Willamette  Valley  Pinot  Noir.  The 
wine  goes  a  long  way  toward  justifying  the  I 
pain  in  life's  old  no-pain-no-gain  formula. 
info:  Brick  House  Vineyards  (503/538- 
5136)  is  open  by  appointment.  # 
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URSELVES  ALIGNED. 


THE  ALL-NEW  DODGE  DURANGO.  Big  size.  Smooth  ride.  HEMI    power.  Starting  at  526,565.*  The  battle  of  the,  sexes  just 
signed  a  peace  treaty.  Durango  has  been  completely  redesigned  with  more  refinement,  more  features,  and  improved 
ride  and  handling  for  her  and  the  best-in-classt  power  of  an  available  HEMI  V8  engine  for  him.  When  it  comes  to  utility, 
Durango  is  the  perfect  SUV  on  any  planet.  Visit  or  call 

:/:  -oestax.  As  sno.vn.  535.330.  "Based  on  Automotive  News  classification. 
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Touring  the 
Colorado  Rockies 
byRV 

BY  JANE  McCONNELL 
PHOTOGRAPHS  BY  ANNE  KRAUSE 

Our  four  kids,  ages  2  to  10,  loved  the 
idea  of  a  motorhome  trip,  but  my 
husband,  TJ,  and  I  were  prepared  to 
hate  it.  For  wilderness  lovers  like  us, 
the  idea  of  camping  in  a  gas-guzzling 
recreational  vehicle — complete  with 

microwave  and  VCR — 
held  little  appeal. 

What  we  found,  on  a 
five-day  trip  through  the 

Colorado  Rockies,  was  that 
traveling  by  RV  is  a  great  way  for  our 
family  to  explore  the  scenic  towns  and 
backroads  of  our  home  state.  Motor- 
ing through  the  spectacular  high 
country  of  Rocky  Mountain  National 
Park,  Steamboat  Springs,  Leadville, 
and  Breckenridge,  we  always  had  our 
home  base  with  us.  In  between  hikes 
and  bike  rides,  the  kids  could  make 
a  pit  stop,  grab  a  snack,  or  take  a  nap. 
It  was  like  car  camping  with  indoor 
plumbing  and  a  coffeemaker. 
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What  the  kids  loved:  Inviting 
their  friends  over  to  tour  the 
Winnebago  Minnie  the  night  before 
we  left.  Unrolling  the  RV's  shade 
awning.  Climbing  the  ladder  to  the 
roof.  Pushing  the  button  to  operate 
the  slideout,  expanding  walls  that 
zoom  out  to  double  the  living  space. 
And  zooming  it  in  again . . .  and 
out  again . . . 

What  TJ  and  I  loved:  Waking 
up  on  a  comfy  full-size  mattress  and 
down  pillows,  on  our  first  morning 
in  Rocky  Mountain  National  Park, 
to  a  jaw-dropping  view  of  the 
Continental  Divide  framed  in  the 
bedroom  window.  Firing  up  the 
generator  to  brew  a  pot  of  Peet's 
coffee  to  sip  by  the  campfire.  Being 
able  to  serve  dinner  within  minutes 
when  we  arrived  late  at  a  camp- 
ground by  Turquoise  Lake  near 
Leadville — the  lasagna  had  been 
warming  in  the  oven  as  we  drove. 

Memorable  moments:  Fish 
ing  in  Rocky  Mountain  National 
Park,  where  2-year-old  Charlie  was 
sure  he  hooked  several  trout.  Stop- 
ping for  ice  cream  in  Grand  Lake 
and  letting  Bonnie,  our  Bernese 
mountain  dog,  cool  off  with  a  swim. 
Tubing  down  the  Yampa  River  in 
Steamboat  Springs,  past  bubbling 
hot  sulfur  springs.  Hopping  on 
bikes  to  ride  into  Breckenridge  for 
dinner — and  then  hightailing  it  back 
to  the  motorhome  when  a  summer 
thunderstorm  struck. 

Creature  comforts:  After  an 
icy  plunge  in  Turquoise  Lake  with 
TJ,  10-year-old  Lucy  and  8-year-old 
Henry  were  happy  to  jump  into  a 
hot  shower  in  the  camper,  parked 
just  steps  from  the  lake. 

Wide  load:  TJ  was  usually  the 
designated  driver,  and  he  found  it 
much  easier  than  he  thought.  "I 
went  from  dreading  back-in  camp- 
sites to  feeling  like  a  pro  in  no  time," 


he  bragged.  But  we  quickly  learned 
that  venturing  up  scenic  dirt  roads 
wasn't  worth  the  upheaval  in  the 
cabinets.  Our  only  mishap  was 
pulling  into  a  gas  station  and  cut- 
ting the  turn  too  tight,  resulting 
in  a  2-foot  scrape  on  the  RV. 

Biggest  relief:  Dumping  the 
sewage  turned  out  to  be  a  snap — 
no  odor,  no  mess. 

Setting  up  camp:  Wilderness 
campgrounds  in  national  parks  and 
forests  offered  much  more  privacy 
and  seclusion  than  commercial  RV 
parks,  many  of  which  were  really 
just  glorified  parking  lots.  Commer- 
cial parks  did  have  the  advantage 
of  electrical  and  water  hookups,  not 
to  mention  gawking  privileges  at 
RV  setups  much  more  luxurious 
than  ours.  However,  we  could  have 
"dry  camped"  (camped  without 
hookups)  using  just  the  water  tank 
and  the  generator;  rental  companies 
may  charge  an  additional  fee  for 
increased  generator  use. 

Plenty  of  storage:  RV  rental 
companies  will  outfit  the  camper 
with  linens  and  cook  ware  for  a  fee, 
but  we  found  it  just  as  easy  to  bring 
our  own  gear,  including  a  coffee- 
maker,  a  can  opener,  and  charcoal 
for  barbecues.  We  stowed  fishing 
rods  and  camp  chairs  below  the 
chassis  and  carried  bikes  on  a  rack. 
Although  not  really  ecologically  cor- 
rect, paper  plates  and  plastic  cups 
make  for  less  rattling  around  in  the 
cabinets  and  quicker  cleanup  (and 
less  water  use)  after  meals. 

Best  memory:  The  boys  pulling 
out  their  mitts  for  an  impromptu 
game  of  catch  with  players  from  the 
Little  League  World  Series  playoffs, 
who  happened  to  be  staying  at  our 
RV  campground  in  Steamboat 
Springs.  Watching  the  Little  League 
games  the  next  day  and  collecting 
players'  autographs.  With  an  ear-to- 
ear  grin  across  his  freckled  face,  6- 
year-oldjack  begged,  "Can  we  do 
this  again  next  year?" 


The  basics 

OUTFIT:  The  31  -foot  Type  C 
Winnebago  Minnie  we  used 
was  roomy  enough  for  our 
family  of  six  and  our  dog, 
with  a  bedroom  in  the  back 
and  a  dining  table  and 
couch  that  folded  out  into 
additional  beds.  Rental  sizes 
range  from  22  to  40  feet 
and  sleep  four  to  eight. 

COST:  RV  rental  prices  vary 
by  size  but  start  at  around 
$200  a  night  in  summer 
($150  or  less  per  night  the 
rest  of  the  year),  including 
limited  mileage.  Plan  on  get- 
ting just  8  to  10  miles  per 
gallon  on  a  40-  to  60-gallon 
tank.  Campground  fees  range 
from  free  in  some  undevel- 
oped forest  areas  to  $50  for 
commercial  RV  resorts. 

GETTING  STARTED:  For  help 
planning  a  vacation  in  Col- 
orado, contact  the  Colorado 
Tourism  Office  (www. 
colorado.com  or  800/265- 
6723).  The  Go  RVing  Coali- 
tion (www.gorwng.comJ  is  a 
good  source  for  information 
on  types  of  RVs,  how  to  rent 
them,  and  where  to  go. 
Major  RV  rental  agencies 
allow  one-way  rentals. 
National  companies  include 
Cruise  America  (www. 
cruiseamerica.com  or  800/ 
327-7799)  and  El  Monte  RV 
(www.elmonterv.com  or  888/ 
337-2214).  Some  local  RV 
dealers  also  rent  vehicles. 
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Car  camping 
on  the 
Oregon  coast 

BY  JANET  FILIPS 

PHOTOGRAPHS  BY  PAUL  CARTER 

My  husband  Jim's  idea  of  camping 
is  backpacking  into  the  wilds,  eating 
freeze-dried  stew,  and  listening  to 
mountain  lions  screech.  My  idea  of 
camping  is  a  Forest  Service  day-use 
pass  and  a  chain  motel  with  breakfast 
buffet.  Our  sons,  ages  13  and  7, 
thought  sleeping  bags  were  mainly  for 
spending  the  night  at  a  friend's  house. 
It  was  definitely  time  for 
a  family  camping  trip. 
Jim  and  I  decided  to 
compromise  with  three 
nights  of  car  camping 
on  a  dramatic,  boulder-studded 
stretch  of  the  southern  Oregon 
coast,  7  miles  north  of  the  Oregon- 
California  border. 

Harris  Beach  State  Park,  on  U.S. 
101  just  north  of  Brookings,  is  one 
of  the  few  Oregon  campgrounds  situ- 
ated close  enough  to  the  ocean  to 
afford  the  occasional  sweeping  view 
of  the  Pacific.  Known  for  great  ranger 
programs  and  easy  beach  access,  it 
has  creature  comforts  such  as  mod- 
ern bathrooms,  self-service  laundry, 
and  newspaper  vending  boxes  as  well 
as  a  nearby  supermarket. 
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Sunny  Start:  What  can  beat  sun, 
sand,  and  waves?  Day  one,  after 
setting  up  camp,  we  headed  down 
the  South  Beach  Trail  to  the  beach. 
The  kids  scrambled  over  driftwood 
logs,  flung  kelp,  played  commando 
among  sand  craters,  and  cavorted 
in  the  thundering  surf.  I  did  yoga 
stretches  on  the  sun-warmed  sand. 
Vacation! 

Kid  pleosers:  Examining  oodles 
of  hermit  crabs,  sea  stars,  and  sea 
urchins  in  crystal-clear  tidepools 
below  nearby  Cape  Ferrelo.  Run- 
ning along  spines  of  dunes  at  sunset. 
Stepping  into  a  redwood  "bear 
house,"  a  huge,  hollow  tree  trunk. 
Spotting  a  bald  eagle.  Goofing 
around  in  the  kids'  tent.  Eating  ice 
cream  at  the  marina,  building  sand- 
castles,  and  roasting  marshmallows 
over  crackling  logs. 

Jim's  bliss:  A  swim  in  his  wetsuit 
and  coastal  bird-watching.  He  spot- 
ted ravens,  hawks,  buzzards,  swal- 
lows, falcons,  even  a  diving  pelican. 
"It  was  spectacular,  the  combination 
of  the  air  currents,  the  birds,  and 
the  unobstructed  view." 

I  was  in  heaven:  Hiking.  I 
loved  the  top-of-the-world  panorama 
on  the  Oregon  Coast  Trail.  We 
hiked  from  the  Lone  Ranch  area  in 
the  Samuel  Boardman  State  Scenic 
Corridor — the  southernmost  leg  of 
the  trail  that  follows  segments 
of  the  state's  362-mile  coastline — to 
the  top  of  wind-whipped  Cape  Fer- 
relo. We  also  enjoyed  the  other- 
worldliness  of  the  River  View  Trail, 
which  runs  along  the  Chetco  River 
and  through  the  ancient  redwood 
forest  near  Loeb  State  Park. 

Coming  of  age:  Thirteen  year 
old  Douglas,  an  accomplished  stone 
skipper,  taught  his  little  brother  a 
winning  sidearm  technique.  The 
boys  skipped  stones  at  every  watery 
spot  we  found. 


If  we  only  knew:  Camping  at 
Harris  Beach  State  Park  meant 
sleeping  near  U.S.  101.  We  learned 
that  semis  rumble  down  the  highway 
all  night.  Earplugs  were  salvation. 

An  open  society:  Our  camping 
area  was  smack  in  the  middle  of  a 
revegetation  project.  Translation: 
Campsites  were  separated  by  plants 
only  inches  high.  It  was  life  in  a  bull 
pen,  with  every  stick  of  our  neigh- 
bors' campsites  in  view.  It  made 
for  a  sense  of  drapes-open  suburbia 
rather  than  wilderness,  but,  as  a 
greenhorn,  I  was  fascinated  by  the 
setups  of  veteran  campers. 

A  few  smart  moves:  I'm  glad 
we  tucked  homegrown  tomatoes  in 
our  cooler;  they  were  perfect  with 
the  carryout  clam  chowder  we  ate 
at  a  gorgeous  sunset  viewpoint  as 
the  fog  rolled  in.  One  morning,  in- 
vestigating ring-net  rentals  for  crab- 
bing, Jim  came  across  a  fish  market 
with  bargain  fresh  catches.  Dinner 
menu  set!  We  wrapped  salmon,  tuna, 
and  lemon  in  foil,  popped  the  pack- 
ets in  the  fire,  and  dined  deluxe. 

Unexpected  pleasures:  Pick- 
ing plump,  ripe  blackberries.  Catch- 
ing sight  of  Mars — a  bright  spot  the 
size  of  a  split  pea  last  August — after 
a  barking  dog  woke  us  at  3  a.m. 
Enjoying  the  friendly  vibe  of  the 
campground.  We  borrowed  an  ax 
from  one  family,  traded  hiking  tips 
with  another,  and  shared  maps  and 
firewood.  And  at  10  p.m.  quiet  time, 
the  campground  did  quiet  down. 

Best  of  show:  Jumping  the 
chilly  waves  (in  summer,  the  Pacific 
here  ranges  from  49°  to  61°)  on  the 
sheltered  beach  below  the  camp- 
ground. The  kids  laughed  with 
pure  joy  as  they  ran  in  and  out  of 
the  water,  loving  it  whenever  the 
ocean  won  and  bowled  them  over. 
Wet  and  sandy  from  nose  to  toes,  7- 
year-old  Thomas  turned  his  face  up 
to  the  fading  blue  sky  and  bellowed, 
"This  is  the  best  day  of  my  life! 
God  bless  America!" 


: 


The  basics 


OUTFIT:  We  rented  two  four- 
person  dome  tents  (kids  and 
their  gear  in  one,  adults  in 
the  other),  sleeping  bags, 
and  sleeping  pads  from  REI 
for  $  1 24;  borrowed  a  neigh- 
bor's Coleman  stove;  and 
packed  one  flashlight  apiece. 
We  cooked  in  a  cast-iron 
skillet,  covered  the  table 
with  a  checkered  cloth,  and 
pampered  ourselves  with 
French  press  coffee.  Our  car 
is  roomy,  but  not  for  packing 
a  full-bore  campsite.  Next 
time  I'll  rent  a  roof  carrier 
and  bring  a  few  more  handy 
items,  starting  with  a  plastic 
dishpan,  our  own  ax,  and 
a  kite. 

COST:  State  campground 
fees  vary;  summer  rates 
(May  1-Sep  30)  are  $21  per 
night,  plus  a  $6  reservation 
fee.  The  camp  hosts  sold 
cords  of  wood,  posted  the 
daily  high-  and  low-tide 
schedules,  stocked  a  rack  of 
brochures,  and  answered 
questions.  Some  parks  rent 
cabins,  yurts,  tepees,  even 
covered  wagons. 

GETTING  STARTED:  For 
information  on  camping  in 
Oregon's  coastal  parks, 
contact  Oregon  State  Parks 
(www.  oregonstateparks.org 
or  800/551-6949).  You  can 
reserve  campsites  at  26  of 
the  state's  53  parks  online 
or  through  Reservations 
Northwest  (800/452-5687). 
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Houseboating 
on  California's 
Shasta  Lake 


BY  SHANNON  THOMPSON 
PHOTOGRAPHS  BY  MARTIN  SUNDBERG 

My  sister  and  I  wanted  to  start  a  vaca- 
tion tradition.  But  finding  an  inex- 
pensive, fun  adventure  that  would 
appeal  to  our  parents  and  husbands 
as  well  as  my  4-year-old  son,  James, 
was  a  challenge.  Hotels  would  be  too 
pricey  for  our  whole  group,  and 
camping  was  out — my  father  admit- 
tedly needs  a  hot  shower  and  a  toilet 

wherever  he  goes. 

Houseboating  was  our 
compromise  and  North- 
ern California's  Shasta 

Lake  our  destination.  This 
lake  north  of  Redding,  the  state's 
largest  manmade  reservoir,  promised 
the  peace  and  quiet  we  were  all  after. 
Although  I  didn't  want  to  be  a  spoil- 
sport, I  secretly  wondered  how  much 
of  that  we'd  really  find,  given  that 
450  rental  houseboats  cruise  the  lake, 
along  with  noisy  jet  skis  and  count- 
less private  boats.  Still,  we  booked 
a  five-day  trip,  renting  a  56-foot  boat 
big  enough  to  sleep  all  seven  of  us. 
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Quick  dip:  As  we  first  ventured 
up  the  Squaw  Creek  arm  of  the 
lake,  the  banks  grew  increasingly 
steep,  and  woodsy  mountains  sur- 
rounded us.  We  found  a  secluded 
cove  with  a  posted  5  mph  speed 
limit,  tied  up  to  shore,  and  within 
five  minutes  had  donned  bathing 
suits  and  cooled  off.  My  husband, 
Jim,  was  the  first  to  try  the  built-in 
waterslide,  letting  out  a  holler  on 
the  way  down.  Soon  my  sister  and  I 
were  fighting  with  each  other  to  be 
next.  James,  however,  was  perfectly 
content  on  the  deck,  which  was 
roomy  enough  for  his  kiddie  pool. 

Alone  at  last:  The  isolation  and 
quiet  were  complete.  With  370  miles 
of  shoreline,  the  lake  had  plenty  of 
room  for  everyone.  It  really  felt  like 
we  were  camping  "without  the  dirt," 
as  my  father  put  it. 

Unexpected  visitors:  My 

screams  woke  everyone  on  the  boat 
the  first  night  when  a  large  bat 
flapped  up  against  the  screen  door 
to  our  small  cabin,  with  its  foam 
double  beds.  My  brother-in-law, 
Mike,  was  nonplussed:  "Why 
would  you  get  excited  over  a  little 
bug  like  that?" 

The  next  day,  James  spotted  sev- 
eral turdes  swirnrning  and  laughed 
with  astonishment  as  he  watched 
their  heads  bob.  One  crisp  morn- 
ing, we  awoke  to  a  flock  of  50 
Canada  geese  landing  next  to  our 
boat.  We  spent  the  morning  taking 
photos. 

Bock  to  the  marina:  Our 

rental  was  an  older  boat  with  a 
fridge  that  was  small  and  inefficient. 
We  had  to  go  back  to  the  marina 
anyway,  because  the  rental  company 
had  neglected  to  empty  the  sewage 
holding  tank  (note  to  self:  check 
everything  before  heading  out  next 
time),  so  while  we  were  there,  Jim 
grabbed  the  coolers  we'd  brought 
our  food  in  and  filled  them  with  ice. 


Puttering  along:  Part  of  the  fun 
of  a  houseboat  is  that  it's  slow — you 
have  time  to  enjoy  the  scenery.  Dri- 
ving takes  patience;  quick  turns  and 
abrupt  stops  aren't  possible.  Plus, 
on  our  boat,  the  engine  noise 
became  annoying  after  awhile.  We 
ended  up  hunkered  down  in  a  few 
spots  we  liked  and  moved  infre- 
quently. That  left  us  time  to  focus 
on  the  week's  favorite  activities: 
swimming  and  eating. 

Dining  alfresco:  Evenings  on 
the  lake  were  mellow,  with  cocktails 
on  the  deck  while  Jim  and  Mike 
grilled  dinner  on  the  rail-mounted 
barbecue.  We  all  could  have 
crammed  into  the  small  kitchen  and 
dining  area  had  the  weather  turned, 
but  eating  out  on  the  deck  was 
more  comfortable — and  more  fun. 

Abandoning  ship:  While  many 
houseboaters  bring  ski  boats,  we 
brought  a  couple  of  kayaks.  One 
day  we  paddled  up  a  stream  to  a 
series  of  small  waterfalls.  Gigantic 
boulders  jutted  up  on  each  side  of 
several  clear,  deep  pools,  jewel 
toned  in  shades  of  topaz,  emerald, 
and  sapphire.  James  pointed  to  the 
dozens  of  brown  trout  congregated 
far  below  under  the  granite  over- 
hangs and  said,  "Come  on,  Mom- 
my, let's  go  swim  with  the  fish." 

Casting  about:  My  dad  spent 
hours  teaching  James  how  to  fish: 
Cast,  reel,  cast  again.  James  liked 
the  casting  part  but  couldn't  figure 
out  why  a  fish  didn't  show  up  at 
the  end  of  the  line  each  time.  For 
his  part,  my  dad  was  wondering  the 
same  thing.  Maybe  they'll  catch 
something  next  year.  # 


The  basics 

OUTFIT:  Our  rental  was 
in  the  low  price  range,  and 
it  had  seen  better  days. 
Although  it  reportedly  slept 
1 6,  it  seemed  best  for 
groups  of  up  to  1 0.  Next 
time  we'll  splurge  on  one  of 
the  newer  (and  more  expen- 
sive) boats  we  saw  out  on 
the  lake — one  with  a  hot 
tub,  gourmet  kitchen,  and 
satellite  TV.  Families  with 
small  children  will  want  a 
boat  with  safety  railings.  At 
the  minimum,  plan  on  bring- 
ing your  own  sleeping  bags 
and  pillows,  bath  and  beach 
towels,  and  food;  ask  about 
onboard  appliances. 

COST:  Houseboat  rentals  on 
Shasta  Lake  start  at  about 
$1,050  (three-day  minimum) 
and  range  up  to  $2,250  for 
peak  summer  season  (mid- 
Jun  through  Labor  Day); 
they  cost  less  in  shoulder 
season. 

GETTING  STARTED:  This 
summer  7  companies  will  be 
renting  a  variety  of  house- 
boats at  10  marinas  scat- 
tered around  Shasta  Lake. 
The  Shasta  Cascade  Won- 
derland Association  (www. 
shastacascade.com/shasta 
houseboats  or  800/474-2782) 
has  detailed  information  on 
houseboating  and  other  area 
recreation.  For  more  on  the 
lake,  contact  the  USDA 
Forest  Service  Shasta  Lake 
Visitor  Information  Center 
(www.  fs.fed.  us/r5/shasto 
trinity  or  530/275-1589). 
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hy  wait  until  you  can 
squeeze  a  vacation  into  your 
schedule  to  escape  to  Kauai 
or  Bali?  If  you  can  just  walk 
outdoors  and  dive  into  your 
lagoon-style  pool  or  climb 
into  a  hammock  and  fall 
asleep  listening  to  the  rustle 
of  palm  fronds,  you're  there. 
Mentally,  anyway. 

It's  not  that  hard  to  sur- 
round yourself  with  a  garden 
that  feels  like  your  favorite 
tropical  island.  Luxuriant 
foliage  is  usually  a  major  com- 
ponent in  an  exotic  garden — 
even  cold-climate  gardeners 
can  substitute  hardy  look- 
alikes  for  subtropicals  to  get 
the  effect.  Architecture  and 
furnishings  also  convey  the 
mood.  Not  quite  ready  to 
transport  your  entire  back- 
yard to  Bali?  Test-drive  the 
idea  first:  Check  out  our  small 
do-it-yourself  Balinese  medita- 
tion platform  (page  156) . 

To  find  inspiration  for  your 
own  backyard  escape,  journey 
to  the  personal  paradises  on 
the  following  pages. 

BY  SHARON  COHOON 
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Tropical 
plants  edge 
the  lagoonlike 
pool,  which 
has  a  shallow 
beach  and  a 
waterfall  at 
opposite  ends. 
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Fantasy 
Island  in 
Los  Angeles 

Before  he  ever  set  foot  on  an  island, 
California  native  Greg  Asbagh  was 
smitten  with  the  tropical  landscaping 
of  the  movies.  "Blue  Hawaii  was  my 
favorite  Elvis  movie  for  the  scenery 
alone,"  he  says.  A  Caribbean  honey- 
moon and  other  trips  to  the  tropics  set 
the  hook  deeper. 

So  it  was  inevitable  that  when  Greg 
and  wife  Maria  moved  to  coastal 
Southern  California — where  the  cli- 
mate is  mild  enough  for  kentia  palms 
and  plumerias — he  seized  the  opportu- 
nity to  create  his  own  backyard  resort. 

A  large  pool  with  several  waterfalls 
and  a  swim-through  grotto  went  in 
first  (page  148).  The  pool's  bottom  has 
a  mixture  of  aqua  and  black  pebbles, 
which  disguise  its  shallow  depth.  The 
sides  are  shaped  with  black  artificial 
rock  that  simulates  lava;  black  Buck- 
ingham slate  around  it  looks  like  a  nat- 
ural continuation  of  the  pool's  basin. 

The  tropical  greenery  that  Greg 
planted  around  the  pool,  though,  is 
what  makes  it  feel  so  authentic.  First, 
he  put  in  a  canopy  of  palms  and  flow- 
ering trees;  then  an  understory  of 
ferns,  philodendrons,  and  ti  plants; 
and  finally  a  floor  of  bromeliads,  New 
Guinea  impatiens,  and  the  traditional 
Hawaiian  groundcover  Moses-in-the- 
boat.  "It's  a  true  tropical  garden,"  Greg 
says  with  a  smile.  "Not  an  inch  of  bare 
eardi  showing." 


Palms  wave 
above  a 
lantern  (top), 
ti  plants,  bro- 
meliads, and 
a  potted 
pineapple 
(middle),  and 
Tropicanna' 
canna.  At  far 
right,  a  palm 
grows  through 
a  deck  to 
form  a  living 
umbrella. 


150        SUNSET      JUNE    2004 


\/>' 


V 


25 


nP^>. 


•--',. 


-  f& 


EXPERT  ADVICE 

Grow 

the  tropics 

When  Andy  Zuckowich  lived 
in  Hawaii,  he  began  collect- 
ing gingers,  heliconias,  and 
plumerias.  Later,  in  Califor- 
nia, his  passion  for  tropicals 
grew  into  a  business.  Today 
Aloha  Tropicals  sells  a  variety 
of  fragrant  and  fruiting  trees, 
shrubs,  and  vines.  "A  surpris- 
ing number  of  orders  come 
from  people  who  plant  gar- 
dens to  bring  back  memo- 
ries," Zuckowich  says.  He 
offers  the  following  advice. 

■  Choose  hardy  plants. 

Some  of  the  toughest  are 
stepladder  ginger  (Costus 
barbatus),  flowering  banana 
(Musa  ornata),  and  Heliconia 
latispatha  'Orange  Gyro'. 

■  Move  plants  seasonally.  In 

cold  climates,  grow  tropicals 
in  pots  outdoors  in  summer; 
sink  them  into  the  ground 
and  conceal  the  rims.  In  win- 
ter, move  them  to  a  sunroom. 

E  Care  for  rhizomes.  If  you 
grow  tropicals  that  have  rhi- 
zomes, such  as  cannas  and 
ginger,  in  an  area  that  gets 
frost,  cut  back  foliage  in  fall, 
then  blanket  the  soil  with 
mulch.  Where  the  ground 
freezes,  dig  out  the  rhizomes 
in  fall  to  store  for  winter. 
—  DEBRA  LEE  BALDWIN 

INFO:  Aloha  Tropicals,  Vista, 
CA  (www.alohatropicals.com 
or  760/631-2880) 
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Indonesia 
and  beyond 
in  San  Jose 

Bob  and  Linda  Shelby's  backyard 
doesn't  evoke  one  particular  place  so 
much  as  it  does  a  celebration  of  adven- 
ture. It  boldly  combines  elements  such 
as  Roman  columns,  Indonesian  furni- 
ture, Asian  lanterns,  and  a  fire  bowl 
from  the  Philippines.  The  plants  are  an 
eclectic  mix  too:  Italian  cypress,  kanga- 
roo paws  from  Australia,  timber  bam- 
boo from  Asia,  tropical  bananas,  and 
angel's  trumpet  (Brugmansia)  mingle 
with  existing  English  walnut  trees.  "It's 
an  exuberant  clash  of  cultures,"  Bob 
says.  "Noisy  but  wonderful." 

Though  the  Shelbys  enjoy  the 
garden's  theatrical  quality,  they  also 
admire  its  practicality.  Cast-concrete 
columns  throughout,  for  instance, 
aren't  just  for  show.  Short  ones  pro- 
vide seating.  Medium-size  ones  are  the 
right  height  for  setting  down  cocktail 
glasses  or  hors  d'oeuvres,  and  tall 
columns  are  strong  enough  to  support 
the  heavy  arbor. 

The  garden  is  ideal  for  entertaining. 
After  dark,  it's  even  more  magical. 
The  heavily  shellacked  paper  lanterns 
add  a  pretty  amber  glow,  and  strands 
of  white  Christmas  lights  stuffed  into 
Chinese  baskets  add  sparkle. 

"It's  hard  to  remember  you're  in 
San  Jose  in  this  garden,"  says  Bob. 
"You  could  be  anywhere.  Being  in  the 
garden  feels  like  a  journey." 
design:  Cevan  Forristt,  Cevan  Forristt 
Landscape  Design,  San  Jose  (408/297- 
8538) 


Nods  to 
Indonesia  are 
everywhere: 
colorful  paper 
lanterns, 
weathered 
furnishings, 
a  firepit, 
gently  drip- 
ping fountain, 
and  a  potted 
banana. 
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EXPERT  ADVICE 

Island 
accents 

For  owner  Irwin  "Windy" 
Overbach,  Island  View  Nurs- 
ery in  Carpinteria,  California, 
"is  like  my  own  little  vaca- 
tion spot."  It  sells  large 
houseplants  and  furnishings 
from  Bali,  Thailand,  India, 
and  China;  customers  often 
drop  by  just  to  soak  up  the 
ambience.  He  shares  some 
of  his  favorite  techniques. 

Si  Add  statuary.  Place  a  stat- 
ue of  a  god  or  goddess  within 
a  plant  grouping.  "Anything 
carved  is  especially  good," 
Overbach  says.  For  a  myste- 
rious jungle  feel,  partially 
conceal  the  statue  so  that 
coming  across  it  is  a  surprise. 

■  Get  creative  with  cache- 
pots.  Use  carved  or  painted 
wood  boxes  from  China  or 
India.  "Orchids  and  bromeli- 
ads  look  especially  good  in 
them,"  Overbach  says.  (Pro- 
tect the  boxes  with  a  plastic 
lining.) 

■  Use  exotic  woods  and  fab- 
rics. Select  furniture  made  of 
bamboo,  rattan,  teak,  and 
other  tropical  woods.  Under- 
foot, use  sisal  or  woven-grass 
rugs.  Beaded  cloth  from 
India,  Indonesian  batiks,  and 
Hawaiian  tapa  are  perfect  for 
pillows  or  throws. 

INFO:  Island  View  Nursery, 
Carpinteria,  CA  (www.island 
viewnursery.com  or  805/684- 
0324) 
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On  a 

tiki  beach 
in  Carlsbad 

Robb  Green's  passion  for  the  tropics 
started  young.  He  fell  in  love  with  the 
landscape  and  culture  of  Hawaii  when 
he  visited  the  islands  as  a  child  with 
his  parents.  Now,  with  the  help  of  land- 
scape designer  Greg  Vasilieff,  he  has  re- 
created that  atmosphere  in  his  Carlsbad, 
California,  backyard  to  share  with  wife 
Barbara  Tuppa  and  daughter  Laura. 

Instead  of  creating  a  canopy  over  the 
entire  backyard,  as  Greg  Asbagh  did, 
Green  confined  his  tropical  plants  to 
the  edges  of  his  property  and  an  island 
bed  near  the  patio,  leaving  a  section  of 
lawn  in  the  center  as  a  play  space  for 
Laura  and  the  family's  two  dogs. 

The  perimeter  planting  of  palms  and 
timber  bamboo  provides  a  windscreen 
that  keeps  temperatures  mild  at  his 
inland  property.  "Since  these  plants 
grew  and  filled  in,  we've  never  had 
frost,"  he  says.  But  the  openness  of  his 
yard  allows  for  plenty  of  sun,  enabling 
Green  to  put  more  emphasis  on  flow- 
ers. Ginger  lily  (Hedychium) ,  shell  ginger 
(Alpinia),  and  spiral  ginger  (Costus)  thrive, 
as  do  plumerias  and  passion  vines. 

Tikis,  hidden  among  the  foliage  and 
presiding  over  the  yard's  own  sandy 
beach,  are  the  finishing  touch.  Green 
carved  them  himself.  "With  them  here, 
now  I  can  pretend  I'm  at  Pu'uhonua  o 
Honaunau  [a  national  historic  park  on 
the  Big  Island],  one  of  my  favorite 
spots  in  the  world,"  he  says. 
design:  Greg  Vasilieff,  Western  Gar- 
dens Landscaping,  Carlsbad,  CA  (www. 
westerngardens.mt  or  760/720-1459) 


Carinas, 
palms,  and 
gingers  re- 
create Hawaii. 
Yellow  plume- 
rias add  fra- 
grance; tikis, 
carved  by 
owner  Robb 
Green,  com- 
plete the  look. 
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Build 
a  billowy 
retreat 

You  don't  need  a  large  space  to 
create  a  convincing  tropical 
retreat,  as  Bud  Stuckey,  our  test 
garden  coordinator,  demon- 
strates. He  brought  to  life  this 
Balinese  fantasy  in  a  10-  by  10- 
foot  corner  of  Sunset's  test  garden. 

First,  Stuckey  built  a  small  rec- 
tangular deck  from  ipe  wood, 
securing  it  to  a  redwood  frame. 
He  angled  the  deck  to  face  the 
best  view  out  into  the  garden. 
Then,  to  filter  the  sunlight  that 
reaches  the  deck,  he  built  a  pala- 
pa  of  bamboo  poles  and  draped 
the  crossbars  with  mosquito 
netting  (available  at  REI  and 
sporting-goods  stores). 

In  a  crescent  of  fertile  soil 
adjacent  to  the  deck,  Stuckey 
planted  a  tree  fern  and  summer 
bulbs  with  vibrant,  tropical- 
looking  blooms,  such  as  carinas, 
dahlias,  and  Oriental  lilies.  He 
edged  the  bed  with  a  ruff  of  lime 
green  'Angelina'  sedum. 

Between  the  deck  and  the 
planting  is  a  creek  bed  of  black 
La  Paz  stone  (Stuckey  mixed 
two  bags  of  '/4-in.  pebbles  with 
one  bag  of  \lk-m.  stones).  The 
stones  cover  a  soaker  hose  that 
winds  through  the  planting  area 
to  water  the  plants  and  periodi- 
cally douse  the  space  with  a 
jungly  mist. 

Sit  on  the  deck  and  pull  the 
netting  around  you,  and  you'll 
feel  almost  like  you're  floating  in 
a  cloud  above  a  jungle  of  exotic 
flowers.  "Zen  meets  the  tropics," 
said  one  vis n  fried  out 

the  space. —KATHLEe;    n. 

BRENZEL 


1  '/2-in.  by 

8-ft.  bamboo 

pole 


1  '/2-in. 
by  6-ft. 
bamboo  pole 


40'/2-in. 
by  61 '/2-in. 
frame  of 
4x4s  with 
2x4  cross- 
pieces 


Mosquito 
netting 


2-in. 
by  8-ft. 
bamboo 
pole 


! 

Skirt 

of 
1x3s 


Poles  are  - 
sunk  18  in. 
into  sand- 
filled  holes 


Bali  hideaway 

To  create  this  casual 
yard  structure,  we  nv 
frame  of  bamboo  po: 
(2-in.  diameter  for  vi 
supports,  1  '/2-in.  for 
tals).  A  nut  and  bolt 
each  pole  junction  ti 
hemp  twine  wrappec 
each  junction  gives  i 
together  look.  Mosq 
ting  tied  loosely  ont 
poles  shelters  a  tiny 
resting  on  bricks,  bi 
also  could  build  the 
over  a  level  patch  o 
gravel — adapt  dime 
and  materials  freely 
taste. 


° 
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!  create  your  own  backyard 
li,  combine  plants  that 

•  ve  large,  lush  leaves  with 

•  >se  that  pump  out  bold, 

li  ght  flowers.  Use  details — 
1 1  Dtic  art  and  furnishings, 
■  sters,  tiki  lamps,  and  can- 
is — to  add  drama  and  to 
hance  the  tropical  mood. 
>nd  the  following  elements 
make  your  own  paradise. 

ardscape.  The  appropri- 
;  materials  will  add  to  the 
igle  feeling.  Greg  Asbagh's 
ol  (shown  on  page  148) 
iuldn't  look  nearly  as 
iwaiian  if  it  were  surrounded 
rh  blond  Arizona  flagstone 
teod  of  black  Buckingham 
ite  (or  even  river  rock). 

OWers.  To  help  birds, 
tterflies,  and  other  pollina- 
■s  find  the  flowers  amidst 
I  the  greenery,  tropical 
»oms  sport  vivid  hues, 
innas,  dahlias,  and  shell 
nger  (Alpinia)  have  bright 
>oms,  as  do  flowering 
rubs  such  as  angel's  trum- 
t  (Brugmansia),  hibiscus, 
jmeria,  and  shrimp  plant; 
tes  such  as  bougainvillea, 
andevilla  hybrids,  and  pas- 
>n  vine;  and  many  tender 
rennials,  such  as  abutilon 
d  impatiens. 


Passion  vine 
[Passiflora 
vitrfolia, 
below  left), 
a  tender  ever- 
green with 
3'/2-in.  flow- 
ers, grows 
best  in  mild- 
est coastal 
climates.  In 
cold-winter 
regions,  gar- 
deners suc- 
ceed with 
tender  tropi- 
cal-looking 
perennials  by 
growing  them 
in  pots  to 
move  indoors 
for  winter. 
The  two  at 
right — red- 
tinged  Crassu- 
la  and  cream- 
and-green 
Manihot  escu- 
lenta  'Varie- 
gata' — thrive 
outdoors  in 
summer  in 
Burl  Mostul's 
Portland 
garden. 


Foliage.  To  help  create  a 
tropical  mood,  set  plants  with 
delicate  leaves  next  to  those 
that  have  huge,  glossy  leaves. 
Depending  on  where  you  live, 
your  jungle  canopy  might  mix 
a  small-leafed  black  locust 
(Robinia  pseudoacacia), 
jacaranda  (J.  mimosifolia),  or 
silk  tree  (Albizia  julibrissin) 
with  bold-leafed  types  such 
as  goldenrain  tree  (Koel- 
reuteria  paniculata),  palms, 
or  Southern  magnolia  (M. 
grandiflora).  Beneath  the  tree 
canopy,  plant  lower-growing, 
big-leafed  plants — bananas 
(Musa  basjoo  is  the  hardiest 
species),  bear's  breech 
(Acanthus  mollis),  honey  bush 
(Melianthus  major),  or  ligular- 
ia — among  small-leafed 
ferns,  lily  turf,  ornamental 
grasses,  or  ti  plants. 


Thatch.  Nothing  makes  a 
garden  feel  more  like  a  tropi- 
cal island  than  a  little  palm 
thatching.  It  could  be  as  sim- 
ple as  an  umbrella  over  a 
table  or  as  elaborate  as  a 
roof  over  a  Balinese-style 
dining  pavilion. 

Fencing.  Substitute  bam- 
boo poles  for  grapestake 
or  chain-link  fencing,  and  a 
garden  instantly  looks  more 
exotic. 

Lighting.  Hide  light  sources 
in  Indonesian  lanterns,  spirit 
houses,  or  other  items.  Tiki 
lamps — the  traditional  source 
of  supplemental  outdoor 
lighting  at  night — are  dra- 
matic, atmospheric  light 
sources. 


Mist.  Though  a  resort-style 
misting  system  that  cools  the 
air  is  wonderful,  the  mist 
from  a  soaker  hose  is  enough 
to  add  atmosphere  (nestle  it 
among  river  rock  as  described 
in  our  retreat,  opposite). 
When  you  turn  it  on,  the 
foliage  drips  and  rocks  glisten 
as  they  would  after  a  sudden 
jungle  shower. 

Statuary.  Hindu  immortals, 
like  the  elephant  god  Gane- 
sha  or  the  monkey  god  Hanu- 
man,  fit  well  in  a  tropical- 
style  setting.  Of  course,  a 
serene  Buddha  or  a  tiki  suits 
the  mood  as  well. 

Cushions.  An  ample  supply 
of  pillows  invites  relaxation. 
Choose  bright,  solid  colors  or 
exotic  prints  (below),  like 
Hawaiian  botanicals  or 
Javanese  batiks. 


■TflBI 

i  IBB  •     -JT  ■  -**  3»  *V'22j 


Candles.  Cluster  chunky 
candles  of  different  heights 
where  their  soft,  flickering 
light  will  illuminate  the  lush 
foliage  beyond.  (In  our 
retreat,  opposite,  the  candles 
rest  on  a  slab  of  black  slate.) 

Floating  flowers.  Set 

shallow  bowls  filled  with 
water  and  floating  flowers  on 
tables  throughout  the  garden. 
Fragrant  blossoms  like  plume- 
ria  and  gardenia  are  especial- 
ly nice.  # 


^  Balinese  party  ideas  and  recipes:  www.sunset.eom/ba// 
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If  you  think  wine  tasting  is 
intimidating,  you  haven't 
tried  the  wine  bars  that  seem 
to  be  opening  on  every  cor- 
ner. Their  goal:  to  make  try- 
ing new  wines  easy  and  fun. 

The  surroundings  range 
from  clubby  to  ultramodern. 
The  wine  lists  are  written  to 
amuse  as  well  as  educate,  with 
categories  like  "bodacious" 
and  "juicy."  And  the  food  goes 
beyond  cheese  and  olives; 
chefs  at  these  places  are  likely 
to  offer  ahi  tacos,  paella,  or 
sushi  rolls — dishes  meant  for 
pairing  and  sharing. 

It  all  adds  up  to  a  great 
night  out,  which  is  why  wine 
bars  are  the  new  way  to  social- 
ize. "People  are  moving  away 
from  the  typical  bar  scene; 
they  want  more  than  just  a 
drink,"  says  Christopher  Pot- 
ter, co-owner  of  Nectar  Wine 
Lounge  in  San  Francisco. 
"There's  intellectual  stimula- 
tion involved  with  wine." 

Try  recipes  and  wine  pair- 
ings from  some  of  our  favorite 
spots,  and  check  out  our  list 
of  great  wine  bars  near  you. 

BY  CHARITY  FERREIRA 
PHOTOGRAPHS  BY  JAMES  CARRIER 


Patrons  relax 
over  a  glass 
of  wine  at 
750  ml.  in 
Portland. 


JUNE    2004      SUNSET 


159 


Riesling 

with 

grilled  shrimp 

Riesling  is  a  delicate,  fruity 
white  wine  with  wonderful 
acidity;  it  often  has  flavors 
of  peaches,  apricots,  mel- 
ons, and  minerals.  It's  well 
known  as  a  versatile  food 
wine,  and  it  pairs  especially 
nicely  with  the  smoky-sweet 
romesco  sauce  that  accom- 
panies Andalu's  grilled 
shrimp.  Owner  Calvin 
Schneiter  suggests  serving 
a  flight  of  three  Rieslings 
with  this  dish — one  each 
from  southern  Australia, 
New  Zealand,  and  Germany. 


ANDALU, 

SAN  FRANCISCO 

Grilled  Shrimp 

with 

Romesco  Sauce 

PREP  AND  COOK  TIME:  About  1  hour 

MAKES:  4  to  6  appetizer  servings 

NOTES:  To  toast  almonds,  place  in  a 
baking  pan  and  bake  at  350°,  shaking 
pan  occasionally,  until  golden  under 
skins,  about  12  minutes.  You  can  make 
the  romesco  sauce  (through  step  4)  up 
to  2  days  ahead;  cover  and  chill. 

1     dried  New  Mexico  or  California 
chile,  stemmed  and  seeded 

1  Roma  tomato  (4  oz.),  rinsed 
and  cored 

About  1  '■  2  teaspoons  olive  oil 

Salt  and  pepper 

2  tablespoons  sliced  garlic 

3  4    cup  drained  canned 
roasted  red  peppers 

2    tablespoons  toasted  almonds 
(see  notes) 

1     tablespoon  sherry  vinegar 

1     tablespoon  chopped  Italian 
parsley 

1     pound  (26  to  30  per  lb.) 
peeled,  deveined  shrimp 

1.  In  a  bowl,  soak  chile  in  1  cup  boiling 
water  until  soft,  20  minutes.  Drain. 

2.  Slice  tomato  in  half  lengthwise;  re- 
move seeds.  Drizzle  about  xh  teaspoon 
olive  oil  over  cut  sides;  sprinkle  lightly 
with  salt  and  pepper.  Place  tomato 
halves  on  a  baking  sheet,  cut  sides  up, 
and  bake  in  a  400°  oven  until  browned 
and  soft,  about  20  minutes. 

3.  Pour  1  teaspoon  olive  oil  into  an 
8-  to  10-inch  frying  pan  over  medium 
heat.  Add  garlic  and  stir  often  until 
lightly  browned,  about  5  minutes. 

4.  In  a  food  processor  or  blender,  com- 
bine chile,  tomato,  garlic,  peppers, 
almonds,  vinegar,  and  parsley.  Whirl 
until  well  blended.  Add  salt  and  pepper 
to  taste.  Pour  into  a  bowl. 

5.  Rinse  shrimp  and  pat  dry.  Thread 
onto  four  metal  skewers  (10  to  14  in.). 
Brush  with  olive  oil;  sprinkle  with  salt 
and  pepper.  Place  shrimp  on  a  barbecue 
grill  over  a  solid  bed  of  medium-hot 
coals  or  medium  heat  on  a  gas  grill 
(you  can  hold  your  hand  at  grill  level 
only  3  to  4  seconds);  close  lid  on  gas 
grill.  Cook  shrimp,  turning  once,  until 
opaque  but  still  moist-looking  in  center 
of  thickest  part  (cut  to  test),  3  to  6  min- 
utes total.  Serve  with  romesco  sauce. 

Per  serving:  1 23  cal.,  29%  (36  cal.)  from  fat; 
1 6  g  protein,  4  g  fat  (0.5  g  sat),  5.4  g  carbo 
(0.9  g  fiber);  148  mg  sodium,  I  1  5  mg  chol. 


750  ML.,         . 
PORTLAND 

Seared  Scallops 
with  Garlic- 
Parsley  Butter 

PREP  AND  COOK  TIME:  30  minutes 

MAKES:  4  appetizer  servings 

12    scallops  (about  1  in.  wide; 
about  1 2  oz.  total) 

Salt  and  pepper 

1  tablespoon  olive  oil 
2'  2    tablespoons  unsalted  butter 

2  teaspoons  minced  garlic 

1  tablespoon  minced  shallot 

4  ounces  shiitake  mushrooms, 
rinsed,  stemmed,  and  thinly 
sliced 

V2    cup  fat-skimmed  chicken  brotff 

3  tablespoons  chopped  parsley 

2  tablespoons  canned  crushed 
tomatoes 

2    tablespoons  dry  white  wine 

2    teaspoons  lemon  juice 

Yukon  Gold  potato  puree 
(recipe  follows) 

1.  Rinse  scallops  and  pat  dry;  sprinkle 
all  over  with  salt  and  pepper.  Heat  oil 
a  10-  to  12-inch  nonstick  frying  pan 
over  medium-high  heat.  Add  scallops 
and  cook,  turning  once,  until  browned  i 
on  both  sides  and  opaque  but  still 
moist-looking  in  the  center  (cut  to  test 
about  4  minutes  total.  Transfer  scallop: 
to  a  plate;  cover  with  foil  to  keep  warp 

2.  Add  V2  tablespoon  butter,  garlic,  an 
shallot  to  pan.  When  butter  is  melted,! 
add  mushrooms;  stir  often  until  mush- 
rooms are  browned,  about  5  minutes. 
Add  remaining  2  tablespoons  butter, 
along  with  chicken  broth,  parsley,  torn 
toes,  white  wine,  and  lemon  juice;  brir ' 
to  a  boil  and  cook  1  to  2  minutes. 

3.  Spoon  potato  puree  into  four  shallo 
bowls;  top  each  with  3  scallops.  Spoor|« 
mushrooms  and  sauce  over  scallops.     ] 

Per  serving:  299  cal.,  42%  (1 26  cal.)  from  fcjf 

19  g  protein,  14  g  fat  (6.4  g  sat),  23  g  carbc 
( 1 .7  g  fiber),  1 75  mg  sodium;  56  mg  chol. 

Yukon  Gold  potato  puree.  In  jij 

4-  to  5-quart  pan  over  high  heat,  brim  | 
2  to  3  quarts  water  to  a  boil.  Peel  1 
pound  Yukon  Gold  potatoes;  cut  into 
1-inch  chunks.  Add  potatoes  to  pan; 
cook  until  tender  when  pierced,  15  to 

20  minutes.  Drain  and  return  to  pan. 
Mash  potatoes  with  '/»  cup  fat-skimm 
chicken  broth,  2  tablespoons  whippin  | 
cream,  and  salt  and  pepper  to  taste. 
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I/INE  PAIRING 

loussanne  with 
.eared  scallops 
nd  shiitakes 

oussanne  is  a  white  variety 
rown  mostly  in  France's 
:hone  Valley.  "It's  a  big 
'hite  wine,  rich  and  struc- 
ured,"  says  Rena  Vatch, 
•wner  of  750  ml.  "This  is  a 
'ine  that  needs  food,  and  it 
Its  beautifully  with  the  rich- 
ess  of  the  scallops  and  the 
!arthiness  of  the  mush- 
ooms."  Look  for  one  with 
'oral,  peachy  notes  and  an 
arthy  finish. 
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WINE  PAIRING 

Oloroso  sherry 
or  red  Rioja 
with  morel  gratin 

Oloroso  is  an  aromatic, 
nutty  sherry  made  in  both 
dry  and  slightly  sweet  styles. 
Chef  Amy  McCray  of  Eva 
Restaurant  pairs  a  dry 
oloroso  with  mushrooms  in 
this  rich  dish.  With  it,  her 
husband,  wine  director 
James  Hondros,  suggests 
either  sipping  the  same 
sherry  or  drinking  a  Spanish 
Rioja.  Reds  from  the  Rioja 
region  of  Spain — elegant  but 
down-to-earth,  a  little  like 
Pinot  Noir — are  primarily 
made  from  Tempranillo 
grapes. 


EVA  RESTAURANT, 
SEATTLE 

Morel  Mushroom 
and  Oloroso 
Sherry  Gratin 

PREP  AND  COOK  TIME:  About  45 
minutes 

MAKES:  4  appetizer  servings 

NOTES:  At  the  wine  bar,  this  dish  is 
served  in  a  small  cazuela  (a  Spanish 
earthenware  casserole);  we  increased 
the  portion  to  make  a  generous  appe- 
tizer for  four.  Morel  mushrooms  are  in 
season  in  the  spring  and  early  summer 
in  the  Northwest.  If  you  can't  find 
them,  cremini  mushrooms  will  make  a 
different  but  delicious  dish.  And  if  you 
can't  find  Manchego  cheese,  you  can 
use  another  sharp-flavored,  aged  white 
cheese,  such  as  dry  jack. 

8    ounces  fresh  morel  or  cremini 
mushrooms  (see  notes) 

3    tablespoons  butter 

'■'3    cup  minced  shallots 
(about  2  oz.) 

2    tablespoons  minced  garlic 

V2    cup  oloroso  sherry 

1     cup  whipping  cream 

1     cup  finely  shredded  Manchego 
cheese  (about  2  oz.;  see  notes) 

8    ounces  crusty  artisan-style 
'  bread,  sliced  and  toasted 

1 .  Trim  and  discard  discolored  stem 
ends  from  morels.  Submerge  mush- 
rooms in  a  bowl  of  cool  water  and  gen- 
tly agitate  with  your  hands  to  loosen 
any  dirt.  Drain,  rinse  thoroughly  under 
running  water,  and  gently  pat  dry.  Cut 
mushrooms  in  half  lengthwise  (if  using 
cremini  mushrooms,  cut  into  quarters). 

2.  In  a  10-  to  12-inch  frying  pan  over 
medium  heat,  melt  butter.  Add  shallots 
and  garlic  and  stir  often  until  limp, 
about  5  minutes.  Add  mushrooms  and 
stir  often  until  juices  released  by  mush- 
rooms have  evaporated,  5  to  6  minutes. 

3.  Add  sherry  and  increase  heat  to 
medium-high.  Boil  until  sherry  is  re- 
duced by  about  half,  about  3  minutes. 
Add  cream  and  boil,  stirring  occasion- 
ally, until  sauce  thickly  coats  mush- 
rooms and  is  reduced  by  about 
two-thirds,  4  to  5  minutes. 

4.  Spoon  mushroom  mixture  into  a  shal- 
low 3-  to  4-cup  ceramic  baking  dish. 
Sprinkle  top  evenly  with  cheese.  Broil 

4  to  6  inches  from  heat  until  cheese  is 
melted  and  bubbling,  about  2  minutes. 
Serve  with  toasted  bread  slices. 

Per  serving:  51  1  cal.,  60%  (306  cal.)  from  fat; 
1 2  g  protein;  34  g  fat  (21  g  sat.);  40  g  carbo 
(2.7  g  fiber);  532  mg  sodium;  105  mg  chol. 


WILLI'S  WINE  BAR,    . 
SANTA  ROSA,  CA 

Lamb  Chops 
with  Moroccan 
Barbecue  Sauce 

PREP  AND  COOK  TIME:  About  45 
minutes,  plus  at  least  4  hours  to  chill 

MAKES:  4  main-dish  servings 

8    lamb  loin  chops  (each  about  1 
in.  thick  and  4  oz.),  fat  trimmed 

Mint  chutney  (recipe  follows) 

Salt  and  pepper 

Moroccan  barbecue  sauce 
(recipe  follows) 

1.  Rinse  lamb  chops;  pat  dry.  Place 
chops  in  a  bowl  with  about  Va  cup  mint 
chutney;  turn  to  coat.  Cover  and  chill  at. 
least  4  hours  or  up  to  1  day. 

2.  Lift  lamb  chops  from  bowl  (discard 
any  chutney  in  bowl)  and  sprinkle  all 
over  with  salt  and  pepper.  Place  on  a 
grill  over  a  bed  of  medium-hot  coals  or 
medium  heat  on  a  gas  grill  (you  can 
hold  your  hand  at  grill  level  only  3  to  4 
seconds);  close  lid  on  gas  grill.  Cook 
chops,  turning  once,  until  browned  on 
both  sides  but  still  pink  in  the  center 
(cut  to  test),  9  to  12  minutes  total. 

3.  Place  chops  on  plates  and  drizzle 
with  Moroccan  barbecue  sauce;  offer 
remaining  chutney  and  sauce  alongside 

Per  serving  without  chutney:  4 1 4  cal.,  1 9% 
(77  cal.)  from  fat,  28  g  protein;  8.6  g  fat  (3  g 
sat.);  60  g  carbo  (0.6  g  fiber),  1,431  mg  sodi- 
um, 82  mg  chol. 

Mint  chutney.  In  a  blender,  whirl 
1  cup  lightly  packed  rinsed  fresh  mint 
leaves,  V2  cup  olive  oil,  V2  cup  chopped 
green  onions  (white  and  pale  green 
parts),  3  tablespoons  parsley  leaves,  1 
tablespoon  lemon  juice,  1  peeled  clove] 
garlic,  1  teaspoon  salt,  '  :  teaspoon 
curry  powder,  and  Vt  teaspoon  cayennr| 
until  smooth.  Makes  about  1  cup. 

Moroccan  barbecue  sauce.  In 

a  2-  to  3-quart  pan,  combine  3U  cup 
honey,     ;  cup  fresh  cilantro  sprigs, 
V3  cup  lemon  juice,  %  cup  rice  vinegar 
'A  cup  ketchup,  %  cup  soy  sauce, 
1  clove  garlic,  1  whole  star  anise, 
1  cinnamon  stick  (3  in.  long,  broken 
into  pieces),  3  j  teaspoon  black  pepper 
corns,  and  'A  teaspoon  each  ground 
ginger,  ground  cardamom,  whole 
cloves,  hot  chile  flakes,  and  salt.  Bring 
to  a  simmer  over  medium-high  heat; 
cook,  stirring  occasionally,  until  sauce 
is  reduced  to  about  1  V4  cups,  about  1 5 
minutes.  Pour  through  a  fine  strainer 
into  a  bowl.  Makes  about  1  Va  cups. 
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WINE  PAIRING 

Pinot  Noir 

with 

lamb  chops 

Willi's  chef-owner  Mark 
Stark  recommends  Kosta 
Browne  Winery's  2002 
Russian  River  Valley 
Pinot  Noir  or  another 
fruity,  earthy,  peppery  Pinot 
as  a  great  match  for  succu- 
lent lamb  chops  with  tangy 
barbecue  sauce  and  mint 
chutney. 


Our  favorite 
wine  bars 
near  you 

AUBURN 

Carpe  Vino.  A  wine  bar  and 
retail  shop  specializing  in  wines  of 
the  Sierra  foothills,  tucked  into  a 
cozy.  Gold  Rush-era  brick  build- 
ing. Well-priced  flights  change 
weekly.  Limited  food,  but  you  can 
order  in  appetizers  from  the 
neighboring  restaurant.  Closed 
Mon-Tue.  1568  Lincoln  Way; 
530/823-0320.  —CHARITY 
FERREIRA 

SAN  FRANCISCO 

Andalll.  This  small-plate  res- 
taurant with  a  stylish  bar  has  an 
excellent  wine  program.  The 
flights  are  carefully  thought  out, 
with  generous  pours.  Tasty  bar 
snacks  (try  the  roasted  pimenton 
cashews).  3/98  76th  St.,  4  75/ 
627-2277. 

A16  Restaurant  and  Wine 

Bar.  The  southern  Italian  menu 
and  owner-sommelier  Shelley 
Lindgren's  unique  Italian  wine  list 
are  equal  draws  at  this  sleek  wine 
bar-restaurant.  Wines  are  offered 
by  the  glass  or  half-carafe  to 
encourage  adventurous  pairing. 
Closed  Tue.  2355  Chestnut  St.; 
475/777-2276. 

Bacar  Restaurant  and 

Wine  Salon.  A  legendary  book- 
length  wine  list,  elegant  down- 
stairs wine  salon,  and  eclectic 
California  Mediterranean  menu 
make  this  one  of  the  city's  most 
popular  destinations  for  enjoying 
wine  with  food.  448  Brannan  St.; 
41 51904-41 00. 
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San  Francisco 

First  Crush  Restaurant, 

Wine  Bar  &  Lounge.  The  all- 
California  wine  list  at  this  intimate 
theater  district  restaurant-wine  bar 
includes  many  small-production 
wines  and  unusual  varieties.  The 
fresh,  seasonal  menu  has  a  Cali- 
fornia flair.  707  Cyril  Magnin  St.; 
415/982-7874. 

Hayes  &  Vine  Wine  Bar. 

This  Hayes  Valley  pioneer  remains 
one  of  the  city's  most  soigne 
places  to  taste  wines  by  the  glass 
(the  list  of  40  changes  every 
Monday)  and  nibble  cheese  or 
charcuterie.  377  Hayes  St.;  415/ 
626-5301. 

IncantO.  The  wine  and  atmos- 
phere are  both  Italian  at  this 
sophisticated  neighborhood 
restaurant-wine  bar.  Wines  come 
in  tastes,  glasses,  and  half-liters, 
plus  several  flights;  the  "mystery 
flight"  makes  fun  guesswork. 
Closed  Tue.  7550  Church  St.; 
415/641-4500. 


Nectar  Wine  Lounge.  Spare 

decor  and  a  packed  bar  in  the 
Marina  district,  with  a  good,  if 
whimsically  described,  list  of 
wines  for  tasting.  Closed  Sun. 
3330  Steiner  St.;  415/345-1377. 
— C.F.,  AMY  McCONNELL, 
KATE  WASHINGTON 

SANTA  CRUZ 

Soif.  This  downtown  wine  bar 
and  retail  shop  pours  more  than 
50  wines  by  the  glass  or  2-ounce 
taste.  Suggested  pairings  on  the 
eclectic  menu  can  be  sublime,  like 
marinated  Monterey  Bay  sardines 
with  a  crisp  French  Sauvignon 
Blanc.  Closed  Sun.  105  Walnut 
Ave.;  831/423-2020.  —C.F. 


SANTA  ROSA 

Willi's  Wine  Bar.  The  vibe 

is  relaxed  and  sophisticated, 
the  small-plate  menu  is  eclectic 
(in  a  good  way)  and  tasty,  and 
the  extensive  wine  list  is  availabl<»| 
by  the  half-bottle,  glass,  and 
2-ounce  taste.  Closed  Tue.  4404 
Old  Redwood  Hwy.;  707/526- 
3096.  —C.F. 

WALNUT  CREEK 

Va  de  Vi  Bistro  Wine  Bar. 

Globally  influenced  small  plates 
accompany  more  than  40  wines 
by  the  glass  and  fun,  thoughtful 
flights  at  this  new  spot  in  the 
heart  of  the  downtown  shopping 
area.  Don't  miss  the  garlicky 
pommes  frites  with  parsley  and 
olive  oil.  757  7  Mt.  Diablo  Blvd.; 
925/979-0100. —C.F. 


164       SUNSET     JUNE    2004 


SPECIAL   ADVERTISING    SECTION 


SPECIAL  OFFERS       THE  SUNSET  TRAVEL  DIRECTORY        SCHOOLS  &  CAMPS 
GARDEN  &  OUTDOOR  LIVING   PRODUCTS        SHOPPING        CLASSIFIED  ADS 


OUR  EASY  WAYS 
«TO  REQUEST 
FREE  INFORMATION: 

Call  800/967-3189 
2.  Mail  the  response  card 
on  page  67 
Fax  41 3/637-4343 

i4  Visit  on  the  web  at 
www.SunsetGetaways.com 

SUNSET  GETAWAYS  is 

an  interactive,  searchable, 
online  travel  resource 
featuring  information  from 
our  advertising  partners 
on  accommodations, 
destinations,  travel  activities, 
and  more — all  in  one 
easy-to-access  location: 
www.SunsetGetaways.com 


The  first  1 00  readers  who  request 
information  from  our  advertisers  featured 
in  THE  DIRECTORY  will  receive  a  Sunset 
luggage  tag  FREE.  This  elegant  luggage  tag 
features  a  vintage  Sunset  cover  of  the  San 
Francisco  Fair  and  Exposition.  Make  sure  this 
accompanies  you  on  your  next  adventure! 

Simply  turn  to  the  card  inserted  at  page  67, 
complete  the  form  and  circle  the  advertisers 
you  want  to  receive  FREE  information  from. 
Drop  the  postage-paid  card  in  the  mail. 

See  the  back  of  the  entry  card  on  page  67 
for  complete  sweepstakes  rules. 


RELAX  ON  THE  LAKE    Avocation 
doesn't  have  to  mean  choosing  between 
the  comforts  of  home  and  the  beauty  of 
nature.  Have  it  all  on  a 

Take  friends,  family — 
even  the  dog — to  Bridge  Bay  on  Shasta 
Lake  or  Paradise  Point  on  the  California 
Delta.  Learn  more  at  www.sevencrown.com 
or  call  (800)  752-9669. 


ALL  ABOARD  FOR  NORTHERN  CAL- 


IFORNIA   Hop  on  a 


and  Noyo  River  Canyon.  The  Sierra  Rail- 
road Dinner  Train  offers  romance  or  mur- 
der mysteries  on  a  1 07-year-old  railroad  in 
Stanislaus  River  Valley.  The  Sacramento 
River  Train  passes  over  the  longest  wooden 
trestle  in  the  West! 
Visit  www.sierrarailroad.com  or  call 
(800)866-1690. 


ALL  THAT  NATURE  OFFERS    Set  on 

the  eastern  slopes  of  California's  Sierra 
Nevada,  is  a  destination  full 

of  adventure.  Soaring  granite  peaks  and 
spacious  desert  vistas,  quiet  lakes  and  bub- 
bling hot  springs,  winter  snows  and  sunny 
summer  skies  are  the  settings  for  a  com- 
plete range  of  activities  and  amenities. 
Information  is  at  www.monocounty.org  or 
call  (800)  845-7922. 


SOMETHING  FOR  EVERYONE    From 
glistening  lakes  and  world-class  rivers  to 
scenic  drives  and  backcountry  roads,  the 

provide  something  for 
young  and  old  to  discover.  Come  and  enjoy 
the  uncrowded,  unspoiled,  wide-open 
spaces  and  leave  behind  some  of  the  has- 
sles and  concerns  of  urban  life.  Find  out 
more  at  www.shastacascdde.com  or 
(800)  474-2782. 
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BED  &  BREAKFAST  INNS 


% 

4?^ 

_^%i  'The  oldest  Bed  &  'Breakfast  in  California, 
\  built  in  1854,  this  beautifully  restored 

^.     i 

'I'ictonan  should  become  a  special  tradition 

T¥F.    !  in  your  life. 
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|  SB           Shaw 'House  Inn 
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www. shawhoxist.com 
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'Jtmdak,  CA  95536 

CALIFORNIA 


SAN  FRANCISCO  SUITE  GETAWAY 


^W> 


~  B 


from  5*1  "19  Per  n'9^ 

in* 


A  Woter  View  Suite  including  Breakfast 

This  is  the  San  Francisco  hotel  you  asked  for. . . 
only  it's  in  Oakland!  Located  en  o  slice  of  San 
Francisco  Bay  within  easy  reach  of  airports,  famous 
Jack  London  Square  and  all  Bay  Area  attractions. 

Call  us  at  1-800-346-6331  or 

book  direct  through  our  web  site: 
www.executiveinnoakland.com 

promo  code:  sun 


Subject  to  availability.  Request  Si.  Suite  Getaway  Package. 


l59 


GREAT  VALUE  RATES 

RAMADA 

A  very  good  place  to  he." 


RAMADACAm-ORNIA.COM 

or 

1.800.4  RAMADA 

Ask  tor  our  Great  Value  Rates  (promo  code  LPGV). 


Rooms  al  the  LPGV  rate  are  limited  and  subject  !o  availability  at  the  participaling 
properties  noted.  Standard  rooms  only  are  available  at  LPGV  rale  Blackout  dales 
and  other  restrictions  apply  Advance  reservations  required  Cannot  be  combined 
with  any  other  offer,  promotion  or  special  rate.  ©2003  Ramada  Franchise  Systems, 
Inc.  All  nghls  reserved    All  hotels  are  independently  owned  and  operated. 


mnwinmi 


CATALINA  ISLAND 


iMHmi 


GOLD  COUNTRY 


Oi^jj&U    I  Calaverf^ 


COUNTY 


UNEQUALLED.  UNSURPASSED.  UNLEADED  \ 

Running  on  empty?  Stay  a  minimum  of  two  nights  in  Costa  Mesa  and  you  can 

"Drive  And  Dine  On  Us".  A  $30  restaurant  certificate  every  night  of  your  stay,  as  well  as  a 

$30  gas  certificate,  will  propel  you  nicely  from  South  Coast  Plaza,  The  Ultimate  Shopping  Resort*  I 

to  our  world-renowned  Theatre  District  and,  finally,  to  award-winning  dining  establishments. 

It  s  a  trip  that  will  get  you  revving  on  all  cylinders.  For  reservations  or  information 

call  1.800.399.5499  or  visit  us  at  www.costamesa-ca.com.  Subject  to  availability. 

Offer  valid  through  September  12th. 


GostaMesa 

The  Best  Of  Southern  California. 


AYRES  COUNTRY  INN  &  SUITES  714.549.0300 
COSTA  MESA  MARRIOTT  SUITES  714.957.1100 
HILTON  COSTA  MESA  714.540.7000 
HOLIDAY  INN  COSTA  MESA  714.557.3000 
RESIDENCE  INN  BY  MARRIOTT  714.241.8800 
THE  WESTIN  SOUTH  COAST  PLAZA  714.540.2500 
WYNDHAM  HOTEL  714.751.5100 
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CENTRAL  COAST 


HUMBOLDT  COUNTY 


LAKE  TAHOE/RENO  AREA 


Garlic . . . 

and  so  much  more! 

World-class  Shopping 
Family-owned  Wineries 
I  Championship  Golf 
I  Antiques  &  Collectibles 
*  Home  of  Bonfante  Gardens 

Gardens 

Family  Theme  Park 

Visitor  Information 

408-842-6436 


www.gilroyvisitor.org 


HIGH  SIERRA/PLUMAS  COUNTY 


. .  .and  start  a  new  tradition 
in  Plumas  County,  an  hour 
north  of  Tahoe. 

Fresh  air,  mountain  trails, 

clear  lakes,  starry  nights  and 

stories  by  the  campfire. 

Fishing.  Hiking.  Golf. 
()      Camping.  Cabins. 
Cottages. 


£PL¥MASj 


FREE  VISITORS  GUIDE 

800-326-22V7 

WWW.PLUMfiSC0UNTY.ORG 


■ 

LAKE  TAHOE/RENO  AREA 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals 


P£»t» 


Miranda  Gardens  Resort 

Located  on  The  Avenue  of  the  Giants 

We  offer  16  antique 
furnished  cabins  to 
accommodate  the  most 
discerning  guests.  All 
with  private  baths,  tv, 
refrigerators,  private  patio 
or  deck  and  coffeemaker. 

Let  the  redwoods  soothe  your  soul! 

you  can  step  back 

lile  enjoying  the 


Where  you  can  step  back'  into 

le  while  enjoying  t' 
amenities  of  today!  , 


P.O.Box 

Miranda,  CA  95553 

www.mirandagardens.com 

(707)  943-3011 


Empire  Of 
Entertainment 


FREE  Visitor  Information 

goMendo.com  or  toll-free  1-866-goMendo 

LAKE  TAHOE/RENO  AREA 


Discover 

YOUR 

Adventure 


Truckee's  alluring 
charm  is  the  perfect 
balance  of  outdoor 
adventure  and  history 
that  will  bring  you 
back  again  and  again. 
Quaint  historic  down- 
town, distinctive  shops, 
restaurants  and  cozy 
inns  for  an  adventure 
to  remember. 

(866)239-5605 

www.truckee.com 

Xruckej; 

CHAMBERgf  COMMERCE 


800-339-5535 


We  Make 
\acationmg  Easier! 

Summer  &  Winter  Rentals 

Luxury  to  Economy 
Nortnstar/Tanoe  Dormer/ 

True  Re  e 
-www .  skiwestvacations .  com 


:  „#■*'■  1H,     '  "IP  ft    ■ 

Incline  Village 
North  Lake  Tahoe 


Incline  at 
Tahoe  Realty 


Vacation  Rentals 
|  Homes,  Condos,  Chalets 

888-MTN-LAKE 

(888-686-5253) 

I  www.InciineAtTahoe.com 


Summer 
Getaway  Package 

One  midweek  night  in 
our  luxurious  hotel 

2  brunch  buffets 

2-for-l  admission 
to  Caesars  Spa 

SUPERSTAR  ENTERTAINMENT 

TONY  BENNETT 
June  18 


For  reservations  call  866-844-2809 
or  visit  CaesarsTahoe.com 

TAHOE 


'Plus  tax,  per  night.  Sundaytllrough  Thursday  arrival. 

Limited  to  rooms  available  at  thS  rate.  Not  available  to  groups. 

Excludes  holidays.  Restrictions  apply.  Expires  6/30/04. 

Caesars  reserves  all  rights,.  •' 


p  advertise  in  The  Sunset  Travel  Directory*  call  1-877-748-0737 
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NORTHERN  CALIFORNI. 


Shasta  Lake  •  California's  Largest  Lake,  World's  Largest  Houseboat  Fleet 


Qetawnys  on  ^m*rtt:  ^ 

Shasta  Lake!     www.sevencrown.com 

800-752-9669 


■    -      Ml 


370  miles  of  shoreline,  ensures  a  private  cove 
will  be  awaiting  you.  These  great  marinas  will 
help  you  plan  a  getaway  to  remember. 


BRIDGE  BAY  RESORT 
AND  DIGGER  BAY  MARINA 


SHASTA 
CASCADE 


>>M*LaL» 


Holiday  Harbor  Resort  and  Marina  is  your  family's  vacation  spot 

lor  quality,  affordable  houseboat  rentals.  Our  houseboats  sleep 

from  six  to  sixteen  and  are  priced  from  just  $425. 


■  ■'HI 


Call  Holiday  Harbor  today  at  1-800-776-BOAT 
or  visit  us  online  at  lakeshasta.com 


NORTHERN  CALIFORNIA 


prefer  sports: 


You'll  love  the  variety  of 
hotels  and  dining  options  in 
Oakland!  There  are  a  hundred 
surprising  things  to  see  and  do  in 
Oakland.  Call  (510)  839-9000  for 
our  free  60-page  Destination 
Guide,  or  check  us  on  the  web: 

oaklandcvb.com  CVB 


Oaklandlntemational 

*  s  tor  you 


Oakland 
convention 
^visitors 
bureau 


NORTHERN  CALIFORNIA 


MONTEREY  PENINSULA 


Lake  Comity 

www.lakecouniy.com  i?  t-800-525-3743 
Qdl^qrafreeactmtiesmapz 


MONTEREY  PENINSULA  INNS 


GETAWAY 
OFFER 

•  •  $60  VALUE  •  • 

Discounts  on  Aquarium  Tickets, 

17  Mile  Drive  Pass, 

Local  Dining  &  Shopping! 


Concerts.  Resorts.  Spas. 

Watersports.  B&Bs. 

Wine  tasting.  Closer  than  you  think. 


•  Museum  •  River  Aquarium  •  Forest  Cam,: 
•  Turtle  Bay  Cafe  •  Activities  for  All  Ages 

TO  TURTLE  BAY 

MM    EXPLORATION  PARK. 

840  Auditorium  Dr.  1-5  to  Cental  Redding 
Exit  678,  right  on  Auditorium  Dr. 

530-243-8850  •  www.turtlebay.org 


$49_$99 

Sun-Thurs  •  Subject  to  Change 
Expires  5/30/04 


Special  Inns  at 
Affordable  Rates 


WALK  TO  BEACHES 

Fireplaces  &  Spa  Available 
Continental  Breakfast 

(800)  525-3373 

PACIFIC  GROVE,  CA 


www    montprpv 


SANTA  CRUZ  COUNTY 


Vacation  at  the  Beac 


I  Enjoy  sun,  surf  and  golf 
J  the  Monterey  Bay.  Large  j 
■  selection  of  properties. 

tt        Bailey  Property  Managemi 

www.baileyproperties.cor  j 

1-800-347-6830 


— -LL^if 
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SAN  FRANCISCO/BAY  AREA 


SAN  FRANCISCO/BAY  AREA 

Discover  Sant^  C[^ 


REDONDO  BEACH 


V 


ere,  High  Tech  Fits  Like  a  Glove 


uiwui.san 


us  on  for  size  and  see 
«f  computer  chips  are 
ae.  Many  entertaining 
Wexhibits  in  2004. 

s,  shop  at  the  Intel 
I  seum  Store. 

ISantaClara,  off  U.S.  101, 

]  he  Montague  Expwy. 
jj  Mission  College  Blvd. 
1 6)  765-0503 

Len  Mon.-Fri.,  9  a.m.  to  6  p.m. 
1:1  Sat.,  10  a.m.  to  5  p.m., 
Lluding  holidays 
I EE  admission  and  parking 


SAN  DIEGO  AREA 


%g2ffi^&$gffi*& 


Kids  try  on  the  suits  worn 
in  computer  chip  factories 


SAINT  PETER 

AND  THE 

VATICAN 

THE  LEGACY  OF  THE  POPES 


rowne  Plaza  Union  Square 

One  block  from  from  Union 
Square  on  Cable  Car  line. 

Stay  with  us  -  call 
.888.218.0808  and  ask 
For  our  special  "Heart 
«f  San  Francisco"  rate. 

—  CROWN E  PLAZA  — — 

480  Sutter  Street 
San  Francisco,  CA.  94108 

•vww.crowneplaza.com 


AN  EXHIBITION  2000 
YEARS  IN  THE  MAKING. 

MAY  15  —  SEPTEMBER  6,  2004 

11,0011,1 

A  Delta    SBClearChannel  ^ 

T33    SSUQigglSQ    Hilton® San  Diego 

Guslii  mpO  mi  Hit 

MUSEUM  OF  ART 


T^CC^CC^lCCX: 


* 
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Wax  Museum 


~ 


Amazing! 

iee  Hollywood  Celebrities,  U.S.  Presidents, 
scientists.  World  Leaders  and  of  codrse  our 
iha.nber  of  Horrors.  Come  experience  what  j 
i  las  delighted  more  than  10  million  visitors 
or  over  40  years. 

»  »e  heart  o(  San  Francisco's  Fisherman's  Wharf 
800-439-4305  I 

I  !<S  Jefferson  Street  (between  Taylor  and  Mason) 


www.waxmuseum.com 


Take  It  Off  and  Keep  It  Off! 
(Q>ampLa]6Ba 


The  only  "Exclusive  Ladies  and  Mothers  Fitness  Vacations"  at  the  beach 
in  La  Jolla,  California.  Limited  enrollment,  Separate  children's  camps  too! 
WWW.CAMPLAJ0LLA.COM  •  1-800-825-TRIM 


FREE  2-YEAR  FOLLOW-UP  •  NUTRITION  •  FITNESS*  FUN! 


Call  for  your  free  Visitors  Guide 

I-800-Z8Z-0333 

www.redondochamber.org 


REDWOOD  COAST 


TraveliiflDDST 

800.346.3482  <Tt£pWOGtD 

www.redwoodvisitor.org      cOAST^ 


BRITISH  COLUMBIA 


P 

w 

Clipper  Vacations  will  transport  you  in  total  comfort 
Groups  Welcome! 

Victoria  via  Victoria  Clipper 

Roundtrip  Cruise  direct 

from  downtown  Seattle from  $83  pp/rt 

vaJid  through  August 

Roundtrip  Cruise  &  Hotel  Packages  .  from  s104  pp/do 
increases  to  $141  pp/do  July  1 

Check  out  a  New  Exhibit  at  the  Royal  BC  Museum  in  Victoria 
Eternal  Egypt:  Masterworks  of  Ancient  Art  from  the  British  Museum. 

San  Juan  Island  and 
Whale  &  Sealife  Search 

Service  from  downtown  Seattle  to  the  San  Juans 
includes  a  Whale  &  Sealife  Search  /"SS\ 

through  June  11 from   43  pp/rt  mi  (■2jjik^\ 

lu"e  ' 2"30 lrom  *63  pp/n  vl^fffjfe 

July  1  -Sept  5 from   73  pp/rt  \£^&P*7 

Subject  to  change  Kids  Ride  Free    \/aH'aPi'/5Bc 

Restrictions  apply  \dCdlft  0I\> 


206.448.5000    www.clippervacations.com   800.888.2535 
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DANISH  CAPITAL  OF  AMERICA 

SUMMER  THEATER  UNDER  THE  STARS 

June  to  October 

Hotel  Packages  Available 

2004  Destination  Guide 

www.solvangusa.com       800-468-6765 


SONOMA  COUNTY 


On  the  WiCcf  Sonoma  Coast 


FIREPLACES  'PRIVATE  HOT  TUBS 

DATAPORT-  TELEPHONES 

LARGE  SCREEN  SATELLITE  TELEVISIONS 

1-800-987-8319 
wwwttM6eTVoveinn.  com 

<FA^W7-84FSZ04 


ISLAND  OF  OAHU 


PARADISE  ON  THE  BEACH 

LUXURY  VACATION  HOME,  8  bedroom,  sleeps  up  to  14  on 

famous  Kailua  Beach.  Surfing,  swimming,  sailing. 

Just  minutes  from  shopping,  Waikiki  and  Honolulu  Airport. 

Swimming  Pool  &  BBQ,  2  Bdrm.  Guest  House  also  available. 

Call  for  color  brochure. 

V.Wong  (808)595-3168 

15  Homelani  Place,  Honolulu,  HI  96817 

Web  Site:  http://www.808.com/hp/kailua/topmost.html 


lasmmMmmmmmmmmi^mam^mmmma^mKmmmmmm 


HAWAIIAN  ISLANDS 


ISLAND  OF  MAUI 


TheMAUI    $199; 

CondoMatic  per  day 


Conveniently  located  near 
.  -  p—r\    beaches,  golf,  shopping  and 

§lf£    cultural  attractions ,  all 
accommodations  are  fully 
furnished  with  complete 

kitchens.  Choose  from  this  distinguished 

collection  of  eleven  condominiums 

throughout  the  islands. 

For  reservations,  call  any  travel  agent  or 
1-800-OUTR1GGER  (688-7444) 
outrigger.com 


C%OUTRSG3EK 

"^>-  HOTELS  -  RESORTS 


Rate  valid  through  12/21/04  Some  restrictions 
apply  Subject  to  availability. 


ISLAND  OF  MAUI 


Maui's  Premier  Bed  &  Breakfast  t 

in  the  heart  of  Lahaina,  Maui,  Hawai'i 
(800)433-6815  •  www.theplantationinn.coin« 


Maui 


Mana  Kai  Maui  Resort 
1 -bedroom 
BEACHFRONT  CONDOS 


1-800-367-5242 

||  www.crhmaui.com/sunset 

^fir  Condominium  Rentals  Hawaii 


KAHAJNA  VILLAGE,  MAUI 


Oceanfront,  low-rise, 
luxury  1 ,  2  &  3  bedroom  condo's.  Private  lanais  with 

view  of  nieghbor  isles.  Heated  Pool  &  Jacuzzi. 
(800)  824-3065 www.kahanavillage.com 
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IDAHO 


HOUSEBOATS 


tou'll^. 


Seven 
Crown 
Resorts 


for  information  or  a  free  brochure 

www.sevencrown.com/sunset 

Authorized  concessioner  of  the  National  Park  Service 
and  the  U.S.  Forest  Service  In  the  Shasta-Trinity  National  Forest. 


HOUSEBOATS 


Red  Mountain  Spa 

Choose  your  own  adventure. 

,/ocated  in  the  majestic  high  desert, 

only  90  minutes  ftom  Las  Vegas. 


800.407.3002 

WWW.REDMOUNTAINSPA.COM 


California's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 

DeLuxe  Houseboats  at  Competitive  Rates 

(800)637-1767         (503)589-3152 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


To  advertise  in  The  Sunset  Travel  Directory*  call  1-877-748-0737 
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OREGON 


A  Land  You've 
Dreamed  of 

...filled  with  undiscovered  rivers  and  lakes  for  hiking 
and  exploring.  A  land  that  offers  you  the  most 
scenic  route  to  Crater  Lake,  nationally  recognized 
scenic  byways,  and  the  historic  city  of  Roseburg 
with  more  than  1 ,000  quality  and  affordable  rooms. 
We  call  this  land  the  Land  of  Umpqua, 
but  you'll  simply  call  it  fantastic. 
Call  or  visit  our  website  today. 


: 


For  a  free  guide  to  our  land  call  800.440.9584  or  visit  www.LANDofUMPQUA.com 


OREGON 


For  a  free 

Visitor's  Guide 

call  1.800.883.9246 

For  the  latest  event  calendar,  visit 
us  online  www.VisitBend.com 


Spring  into  Bend 
day  or  night,  Bend  is  a 
buzz  of  activities,  events 
and  stellar  restaurants. 


RAIL  TOURS 
CALIFORNIA  TRAIN  ADVENTURE 


www.SkunkTrain.coi 


SKUNK  TRAIN 

Scenic  train  rides  from  the  Mendocino  Coast  into  Noj 
River  Canyon  and  redwood  forest.  Trips  depart  fro . 
Fort  Bragg  and  Willits,  California 

SIERRA  RAILROAD  DINNER  TRAIN 

Romantic  Sunset  Dinners,  Murder  Mystery  Dinne 
Sunday  brunches,  Wild  West  Shows,  Rail  8  Raft  Trif 
and  more.  Trips  depart  Oakdale,  California  Located  ji 
1-hour  from  the  Bay  Area  or  Sacramento 


ASK  ABOUT  HOTEL  GETAWAY  PACKAGLTO 
800-866-1690 

SPECIAL  TOURS 


The  most  dramatic  train  ride  in  the  Western  Hemisphe 

c  COPPtR  CANYOli 

J^»  Custom  Daily  Deparfu 


re*** 


Learning  Adventures  for      1  "OtlU"499-565 

Small  Groups  &  Individuals        www.ss-tours.corr 


SAN  JUAN  ISLANDS,  WASHINGT 


Sail  the  San  Juan  Islam 

rC/-Anp  A              Forested  Island  \ 

til^AKt  ^CJk-,             Hidden  coves 

THE  Mm              Vivid  Sunsets 

1 P  n  I M  A  (?Y  MM           Plentiful  Wildlii 

UKUIINAKT  /r^^P^-^  Gourmet Cuism { 

Brochure    800-729-3207  www.stsj.co: 


8END  VISITORS  &  CONVENTION  BUREAU 
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RAVEL  DIRECTORY 
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RAIL  TOURS 


CANADIAN      ROCKIES      BY      RAIL 


.AMP  Dl. 


AMERICAN  CAMPING  ASSOCIATION 


Lose  Weight...Have  Fun! 
Gain  Self  Esteem 


Camp  Ojai  offers  a  broad  array  of  athletic  &  cultural 
activities.  Kids  enjoy  Swimming,  Sports,  Arts  & 
Crafts,  Drama,  great  Fitness 
Instruction  and  exciting  Off- 
Campus  Trips!  Nestled  in  the 
Pacific  Coast  mountains  and 
minutes  from  Santa  Barbara. 
Other  New  Image  Camp 
locations  in  Pennsylvania 
&  Florida.  COED:  AGES  7-18 


NEW  IMAGE  CAMPS 

newimagecamp.com 


Call:  t  -800-365-0556 


Owned  &  Operated  by  Tony  &  Dale  Sparber 


WWW.CAMPLAJOLLA.COM 


Lose  Weight  &  Have  FUN  too! 

The  Only  Weight  Loss 
Vacation  At  The  Beach! 

Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 
Collegiate  Young  Ladies  Program  18-29+. 

Mothers  and  Ladies 

Fitness  Vacations! 

Call  us  First!  We're  the  Best! 

1-800-825-TRIM 


Disnevland  •  Seaworld  &  more!  -  olus  FREE  2-Year  Follow-uo! 


iSHINGTON 


TRADITIONAL  SCHOOLS 


Take  a 
vacation 

from 
planning 

your 
vacation. 


/yWYY7Wwv/// 


Planning  your  visit  to  Seattle  Southside  just  got  easier.  Let  our  friendly  travel 
experts  help  you  make  the  most  of  your  vacation.  Save  on  hotels  and  attractions. 
Discover  the  best  in  shopping,  dining,  sightseeing,  and  entertainment  —  all  with 
one  convenient  call  or  click:   1  (877)885-9452   •www.SeattleSouthside.com 


SEATTLE 


Southside 


THE    PACIFIC    NORTHWEST    STARTS    HERE 


Oak  Creek  Ranch 

•  Boarding,  Co-Ed  Ages  11 -19 

•  College  prep 

Sciidor 

•  Programs  for  underachievers  and 
ADD/ADHD 

•  Programs  in  English  as  a  Second 
Language 

•  Individual  attention  and  small 
classes 

•  Outdoor  activities  and  sports 

•  Special  classes  in  computers  and 
photography 

Traditional  Year  and  Summer  Sessions 
Continuous  Enrollment 

r 

Box  4329  W.  Sedona,  AZ  86340 
928-634-5571  •  admissions(a'ocrs.com 

www.ocrs.com 

Army    and    Navy 
Academy 

Carlsbad,     California. 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honors/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-1 2 


www.armyandnavyacademy.org 

1-888-76-Cadet 
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TRADITIONAL  SCHOOLS 


Squaw  Valley  Academy^ 
At  Lake  Tahoe  since  1978 
Grades  6- 12-Coed- College-Prep 
Boarding-DayWinter  &  Summer  Terms 
Random  Drug  Tests 
530-583-1558    enroll@sva.org 


SPECIALTY  SCHOOLS 


suws 

Adolescent  &  Youth  Programs 

A  fresh  start  for  adolescents  experiencing 
adjustment  disorders  &  who  might  be  exhibiting 

Low  self-esteem 

Bright  but  unmotivated 

Running  away 

Depression 

Out-of-control 

behavior 


Rebellion  against 

parental  or  school 

authority 

Anger  due  to 

adoption 

Frustration  due  to 

parents '  divorce 


Alcohol/drug  use 


Manipulative  behavior 
Effective  21 -day  outdoor  experiential  programs 
in  Idaho.  Trips  depart  weekly  year-round.  Co-ed 

Programs  for  11-13  and  14-17  years.  Seven 
max.  in  group.  Impacts  low  self-esteem  and  self- 
defeating  behaviors.  Empowers  students  to  be 
successful.  Ask  for  free  brochure.  Since  1981. 

(888)  879-7897    www.SUWS.com 


SPECIALTY  SCHOOLS 

Red  Rock 
Canyon  School 


Hope  for  the  future. . . 
Healing  wounds  from  the  past 

•  Boys  and  Girls  12-17 

•  Strong  Therapeutic  Environment 

•  Life  Skills  Development 

•  Accredited  Academics 

•  Substance  Abuse  Treatment 

•  Family  Involvement 

•  Athletics 

"Preparing  Youth  for  success" 

1-800-635-4441 
www.rrrtc.com 


Universal  Intervention 

Save  Your  Child's  Life 

Immediate  Expert  Help 

Invest  The  Extra  Mile 

1.888.975.7283 

www.intervee.com 


HEADED  rDri  DJSJAsn^fiV 

AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
cademy 


talog 


Free  Ca 

*Specialty  Schools 
*Behavioral  Programs 
Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


"*! 


SPECIALTY  SCHOOLS 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

•  Mistakes  deepen  suffering. 

Before  making  this  important  decision, 

consider  all  the  options. 

The  right  choice  for  your  child  depends  on 

many  factors. 

Virginia  Reiss  has  helped  over  5,000 

families  make  these  difficult  decisions. 


Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  #U 


Croi 


>ek  Proaramm 


"Not  Just  Programs,  But  A  Solution 

♦  Residential  ♦  Highly  Structured  ♦  Therapeut 

♦  Separate  Boy  and  Girl  Programs 

♦  High  Values  ♦  Substance  Abuse  ♦  Year  Rouni 

♦  Non-Denominational 
♦  Youth  and  Parent  Seminars 

♦  Accredited  Jr  and  High  School  Programs 

♦  Full  Psychological  Testing  Available 

♦  Community  Service  and  Activities  ♦  Loans 

♦♦  Warranty  Programs  ♦♦ 

Call  1-800-818-6228 


I 


teen  family 
Program 

Treating: 

•  substance  abuse  i 

•  behavioral  probler 

•  low  self-esteem 


A  one  of  a  kind 
program  for  both 
the  teen  and  the 
family. 


srctfp.com  •  800.944.449i 


A  comprehensive  prog 
that  combines  wilderne 
residential  treatment 
accredited  academics 
emotional  growth. 


I 


800-214-3878 

WWW.SUNHAWKACADEMY.CC 


Classes  in  Mt.  Shasta,  C 
Rites  of  Passage,  Wilderne 
^\  Skills,  Nature  Awareness 
more.  Traditional  Apprentk 
ships  Helping  Teens  to  Livi 
Life  of  Honor.  Call  for  Vide 
and  Brochure. 

831-423-3830 

www.hwos.com 


!1 
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GARDEN  &  OUTDOOR  LI 


<§>Un  Id\  t     Gazebo  Saves  Electric  Bill  by  Solar  Energy 


Top  quality  outdoor  teak 

furniture  at  wholesale  prices, 

230  Portage  Ave,  Palo  Alto,  94306 

650-494-9020 


Greenhouses 

Sturdy  Aluminum  Frame 

Quality  Insulation 

6'x8'toi6'x36' 
•  FuD  Accessory  Line 

Cold  Frames 
-Unique  Garden  Tools 

Greenhouse  &  Garden 

CALL  for  FREE  1 1 2-page  catalog! 

!►  (800)  322-4707 

www.charleysgreenhouse.com 


fsf  1975 


Create  a 
Tropical 
Paradise! 


Imagine  the  lush  possibilities  and  discover  how  to  grow  an 
entire  spectrum  of  exciting  new  plants  in  your  very  own 
home.  This  book  reveals  the  types  of  tropical  plants  that 
are  right  for  your  site,  no  matter  what  your  climate.  In 
addition,  let  the  experts  at  Sunset  tell  you  hot  to  get 
various  plants  through  the  winter  and  into  the  next 
Igrowing  season.  With  over  200  inspiring  photographs. 
Landscaping  with  Tropical  Plants  is  just  the  book  for 
garderners  who  want  to  incorporate  the  exotic  into  the 
usual  landscapes.     $14.95.  128  pages 

Available  at  your  favorite  bookseller  or 
visit  us  online  at 

www.sunsetbooks.com 


Patent  in  Progress;  Actual  gazebo  may  differ  slightly 

Call  Now:  Limited  quantity 
Toll  Free:  (866)  987-6527 


•  Easy  installation;  No  Maintenance 

•  25  Yrs  Solar  Panel  Warranty 

$5,995 

Claim  up  to  70%  state  rebates 
&  tax  credits  to  make  effective 
cost  as  low  as  $1,800* 

info  @SunLitSy  stems,  com 
www.  SunLitSystems.  com 

"Depends  an  your  stale  and  subject  to  change 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool1"  is  simple  to  maintain,  econom- 
ical to  run.  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  233-0741,  Ext.  3141 


_  www.endlesspools.com/3141 

55^^^    200  E  Dutton  Mill  Rd 

ENDLESS  POOLS        AstOtl,    PA      19014 


REAOY-TO-ASSEMBLE  KIT 
MOUNTS  ON  YOUR  DECK  OR  PATIO 


vwv vv.canadianindiiinart.com  I 


frcufrr(w\£  frve^vd^ 


forrEast 

Scentsational  mini  roses.  Fragrance  for  home  and 
garden.  100's  of  Varieties.  Climbers  and  Tree  Roses. 
www.Noreast-miniroses.com 
Free  catalog  800-426-6485 


*  QWIK®  window/screen  change  system 

'  Meets  building  codes  for  snow  and  wind  loads 

*  No  extras,  comes  complete 

"  Sold  factory  direct,  delivered  to  your  door 

DOWNLOAD  CATALOG  &  PRICES: 

www.sunporch.com 

(Web  Code:  SUN) 

OR  MAIL  $2  TO: 

SunPorch®  Structures  Inc. 
P.O.  Box  368,  Dept.  SUN 
Westport,  CT  06881-0368 


RESULTS  ARE  GUARANTEED! 

DEADLY 

CARBON  MONOXIDE 

WORKS  FAST 

www,  saf  ekrush.  com 

(707)  824-0903 


SunPorch1 

Our  30th  Year 


advertise  in  The  Directory,  call  1  -800-222-9404 
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A  healthy  food  supplement.  When 

fed  to  your  dog  on  a  daily  basis 

GrassSaver  will  stop  your  dog's 

urine  from  yellowing  the  lawn. 


NEW  GrassSaver  Grass  Seed 
complete  repair  kit,  grass  seed, 

mulch  &  soil  conditioner. 

Covers  60  spots.  Fix  the 
yellow  spots  for  the  last  time. 


Visit  our  web  site  for  rebate 

coupons  and  the  dealer  nearest 

you.  Promotional  Code  SS04 

1-888-628-8783  www.naturvet.com 


S9E    1__ 
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www.amazinggates.co 


100%  MONEY  BACK  GUARANTEE 


Snorkel  Wood-Fired  Hot  Tubs 


The 
Natural 
Beauty 
of  Real 
Wood 

The  comfort 
&  economy^ 
of  wood  hea 

•  High-Efficiency  Underwater  Wood  Stove 

•  Remarkably  Affordable  Luxury 

•  Self-Sufficient  &  Hassle-Free 

•  Deliciously  Relaxing 


25  Years 
Made  in 

USA! 


call  1.800.962-6208 

FRFF  DEPT.  SU046D 

rKfcb  or  visit  www.snorkel.com 


Save  on  top  quality,  affordable 


Deck  &  Patio  *  1 

Awnings! 


-JH_ 


5««««"™««3S 


•  Cool  shade  &  UV 
protection  in  seconds. 

•  Simple  to  use. 

•  No-risk  home  trial. 
"">  Screen  room  option. 
America's  best-selling  awnings!  (g^SSW* 


See  instant  prices  at 


www.sunsetterinfo.com 

or  Toll  Free:  1-800-876-8060,  ext.  7696 


Save  Thousands 

Endeavor  Homes 

Custom  Home  Packages 

Your  Plans  or  Ours 

Call  for  Information 

1-800-4-U-Build 

www.endeavorhomes.C[ 

Dealer  Inquiries  Invited 

P.O.Bo»1947  Orovitle  Cfl  9596IJ 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


Wallpaper, 
Blinds  &  More! 

All  1st  Quality 
Name  Brands 


Mods  Cola/, 


100%  Satisfaction 

Guaranteed! 


1-800-679-0209 


SAVE 

25°/o-85%od  f 

Most  Retail  Store  Pi    i 


America 

Blinds,  Wallpaper  &  W 

decoraXetodctij.a 


JASTE  <*rV 

Difference 


Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 

1-800-872-3437 

www.traegerlndustries.coni 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


ine 

more  than  a  business  ... 

Mendocino  Chaa 

Company 

1  t     -V  Genuine  redwood  Adirondack  sty 
>   Chair  •  Loveseat  •  Rocker  •  Lour 
&  more 
Call  toll  fiee  1-800-222-2343 

formerly  Adirondack  Design 

mendochairs.com 

In  the  event  we  are  unable  to  effr 
the  delivery  of  your  subscription 
SUNSET  for  any  reason  beyond  c 
control,  our  obligation  is  limited  to  t 
resumption  of  your  subscripti 
when  we  are  able  to  do  so.  If 
remain  unable  to  resume  deliv< 
within  24  calendar  months  from  t 
date  of  interruption,  we  will  have 
further  obligation  under  your  si 
scription  agreement. 
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SHOPPING  DIRECTORY 


Outdoor 
Office 

%|ipace 


VixenHHI.com 
800-423-2766 

Call  for  a  catalog 


fcUSTOM  TABLEiBlSi 


PalenH  6,165,557 


\  Otdq 

\J  mi- 

(free 

us  torn  Linen  - 


INVISIBLE  MAGNETI 
-LOCKING  SVSTEI 


PER  SQ.  INCH 
ECONOMY  PAD 
6d  SELECT  PAD 
7{  ELITE  PAD   / 


tell  us  MODEL 
«  UNDER  TABLE 


:?2 1  -800-737-7227 


JCTORY  DIRECT  TABLE  PAD  CO.   tablepads.com 


Mrs.  Stewart's  Bluing 


MBS. 

StBWWTS, 


Ul#_  II)  BIA  IM". 


■  Whitest  Whites 

•  Salt  Crystal  Garden 

•  Swimming  Pools 

[  •  White  Hair  &  Pets 
Fine  Crystal 


§ 


Ask  Your  Grocer! 

Find  Out  About  "MSB"! 
Free  literature: 

P.  O.  Box  201405 
Rlnnminetnn    M\    55420 


/  1-800-325-7785 


www.mrsstewart.com 


ohn  ±  Christian 


Designers  &  Craftsmen 


.    Tour      _ 

Anniversary  (Date 

in  Roman  Numerals! 

'December  11, 1998 
Xll  XI  MCMXCVIII 

■K  Gold  $690  -  3  Day  Rush  Available  -  Free  Catalogue 


'INGBOX.COM    1-888-646-6466 


We  make  installing  a  spiral  straightforward. 


Metal  Spirals 

from 


•Diameters 
3'6" to  7'0" 

•Kits  or  Welded 
Units 


1575 


•Diameters 
4'0"  to  6'0" 

•All  Oak 
Construction 


llllllll  I 

ml* ! 


Victorian  One® 

from 

$3300 

•Diameters 

4'0"  to  6'0" 
•Cast  Aluminum 

Construction 


•ill! 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 

Call  lor  the  FREE  color  Catalog  &  Price  List: 

1-800-523-7427 Ask  tor  Ext.  s  lnstallation  Video  (eaturi"9 

or  visit  our  Web  Site  at  www.  ThelronShop.  com/S 


'The  Furniture  Guys' 


Main  Plant  &  Showroom:  Dept  S,  P.O.  Box  547,  400  Reed  Rd,  Broomall,  PA  19008 
Showrooms /  Warehouses: Ontario,  CA  *  Sarasota,  FL  *  Houston,  TX  *  Chicago,  IL  *  Stamford,  CT 


"The  Furniture  Guys"  is 
a  registered  trademark 
belonging  lo  Ed  Feldman 
and  Joe  L'Erario 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits5 


©2003  The  Iron  Shop 


■^A«®  Retractable 

K£|J21  PATIO  COVERS  &  AWNINGS 

Custom  made  SUN  PROTECTION  without  any  posts 


Guaranteed  Quality 

and  service  from  America's 
premiere  table  pad  company. 

Free  measuring  service  is  available  in  most  metro  areas.  Your 
satisfaction  is  guaranteed  with  our  30-year  limited  warranty. 

Custom  Table  Pads 

1 -800/328-7237  ext.281 

www.sentrytablepad.com  


China,  Crystal, 
Silver  &  Collectibles 

Old  &  New  •  Buy  &  Sell 
10  Million  Pieces 
183,000  Patterns 

Call  for  FREE  lists 
of  each  of  your  patterns 

1-800-REPLACE 

(1-800-737-5223) 
PO  Box  26029,  Dept.  TU 
Greensboro,  NC  27420 
!f  www.replacements.com® 


Replacements,  Ltd. 


Thousands  of  satisfied  customers  over  27  years. 
1000  Rot  &  Fade  Resistant  Acrylic  Fabrics  from  Germany 
We  ship  worldwide  •  We  install  in  California  and  Hawaii 

STOCK  ITEM  SALE 
K<gl°  ROLL  SHUTTERS  **» 


For  Free  In-Home  Consultation  or  Color  Catalog 

CALL  1  (800)  452-0452 


INTER  TRADE 


E 

I       Headquarters: 

V     3175  Fujita  Street,  Torrance,  CA  90505 
Xj/yww.lntertradeincorporated.com 


s#  rrrea 


Contr.  Lie. 
#484895, 


advertise  in  The  Directory,  call  1-800-222-9404 
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2004  Sunset  Classifieds  rate  is  $22.20 
per  word,  10  word  minimum.  $20.20  for 
3  or  more  issue  placement.  Prepayment 
by  MasterCard,  Visa  or  check  is  required 
for  all  ads.  Closing  date  is  the  25th  of 
the  3rd  month  prior  to  issue  date,  ie. 
Dec.  issue  closes  Sept.  25.  For  rates  and 
order  form,  call  SUE  TILSCH  at  MEDIA 
PEOPLE,  INC.,  800-542-5585,  860-626- 
8601,  ext.  211,  Fax:  860-626-8625, 
email:  stilsch@mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or 
slash  count  as  two  words.  Two  word  cities 
or  states  count  as  one  word  in  mailing 
address  only.  First  two  words  of  ad  will  be 
capped  &  bolded  for  free.  Additional  cap 
&  bold  $3.00  each.  Copy  subject  to 
publisher's  approval  and  editing  for 
consistency.  Media  People,  Inc.  and 
Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 

HAWAII  ACTIVITIES!  Create 
vacation  memories,  book  online 
www.alohabound.com  or  (877)  464-6284. 

LEADVILLE,  COLORADO  SOUTHERN 
RAILROAD  wants  you  to  come  ride. 
719-486-3936,  leadville-train.com 
PO.  Box  916,  Leadville,  Colorado  80461 . 

ART/ANTIQUES/COLLECTIBLES 

WE  BUY  &  Sell  Early  California  and 
American  Paintings.  Highest  Prices  Paid. 
(800)833-9185. 


BANNERS 


Graduation  or  Getting  Out!  Celebrate 
life's  milestones  with  a  beautiful,  full  color 
banner  printed  with  your  favorite  picture/ 
message/scene.  Photo  quality,  any  size, 
free  delivery.  Rea$onable.  866-743-4066. 
www.bobsbanners.com 


BEAUTY 


ANTI-AGING  All  Natural  Highest  Potency 
Skin  Care  To  Replenish,  Restore,  Renew. 
www.clareledor.com  866-236-7868 

WWW.EVASKINCARE.COM 
800-568-5886  Natural  Skin  Care. 
Beauty  Begins  With  Healthy  Skin. 

books/publications"" 

BECOME  A  Published  Author.  Quality 
Subsidy  Publisher  Accepting  Manuscripts. 
1-800-695-9599. 

CARPETS/RUGS 

1-800-789-9784  CARPET,  Ceramic,  Tile, 
Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 
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CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of 
Berbers  in  Stock.  1-800-345-0478. 
www.carpetbarnusa.com 

SIMPLE!  Save  money  on  buying 

floorcovering  direct.  Featuring 

weardated  carpet.  MICHAELS 

CARPET  800-375-9509. 

CHINA/CRYSTAL/SILVER 

CANADIAN  COMPANY  OFFERING 
ENGLISH  DISCONTINUED  CHINA. 
Buy  &  Sell.  ECHO'S  1-800-663-6004, 
www.echoschina.com 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

DISCOUNTED  STERLING  Tableware. 
View  and  Order  Securely  on-line  at 
wwwdouglasilver.com   847-251-3225. 

DIAMONDS  ~ 

AMAZING  EIGHTSTAR®  diamonds  cut 
in  America,  the  most  beautiful  and  special 
on  earth,  www.eightstar.com 

DOWN  PRODUCTS  ~ 

ALL  ABOUT  DOWN.  Comforters  - 

Pillows.  New  -  Renovation  -  Cleaning. 

Brochure.  Toll-free  1  -888-289-3696* 

www.allaboutdown.com 

FLOORING  ~ 

WIDE  PLANK  FLOORING  Random 
widths,  new  and  reclaimed  woods. 
www.countryplank.com 

FURNITURE/HOME  FURNISHINGS 

BEAUTIFUL  SOLID  WOOD  ANTIQUE 
REPRODUCTIONS  -  Pine,  Oak,  Cherry. 
Handcrafted  in  USA.  877-233-5371 
beekerfurniture.com 

FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill, 
North  Carolina.  (800)  743-9792. 
www.Warrenslnteriors.com 

HOLTON  FURNITURE   Great  savings  on 
brand  name  furniture  since  1927.  Free 
brochure.  Thomasville,  NC  336-472-0400; 

Fax:  336-472-0415,  www.holtonfurniture.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible  Deer 
Fencing.  Easy  Installation.  1-800-244-3337, 
www.bennersgardens.com 


GIFT  IDEAS 


OLIVE  FARM  offers  beautiful  gifts 

from  the  Mediterranean.  Call  toll  free 

for  our  FREE  catalog,  1-888-380-8018 

www.olivefarm.com 


GOURMET  FOOD 


GOURMET  KETTLECORN! 

Slightly  salty,  slightly  sweet,  totally 
delicious!  www.caseyskettlecorn.com 
1-866-388-0000. 


HELP  WANTED 


EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll  Free 
1-800-467-5566  Ext.  11797. 

MYSTERY  SHOPPERS  NEEDED! 

Earn  While  You  Shop!  Call  Now  Toll  Free 
1 -800-467-4422  Ext.  13325. 


MILLWORK 


MILLWORKFORLESS.com  -  Entryway 
&  Garage  Doors.  Huge  selection.  Oak, 
Mahogany,  &  Walnut.  Vintage/Mission, 
Bob  Timberlake,  Traditional  &  8ft.  Styles. 
Velux  Skylights,  Stairways,  Fireplace 
mantels,  Plank  Floors,  Iron-away.  Fast 
service,  low  prices,  freight  included. 


RAIN  CHAINS 


COPPER/BRASS  RAIN  CHAINS, 

beautiful  replacements  for  gutter 
downspouts.  Large  selection  -  Unique  gifts! 
www.RainChains.com   (818)347-6455. 


REAL  ESTATE 


TIMESHARE  FOR  Sale.  Major  Resorts. 
Save  Thousands.  Call  541-385-3840  or 
800-558-2113. 

TIMESHARE  FOR  Sale  Two  Red  Weeks. 
R.C.I.  Resort.  Asking  $3,900  for  Both. 
602-417-0175. 

REAL  ESTATE/CALIFORNIA 

LAKEFRONT  RANCHES,  Sonora,  CA. 
Lake  Don  Pedro,  Starting  $495k. 
www.bwilsonhomes.com 

REAL  ESTATE/COLORADO 

ANTIQUE  STORE,  Colorado,  Quaint 
Rocky  Mountain  Town,  has  2br/2.5ba 
Cottage  Attached.  888-429-7629 
www.westcliffe.com 

COLORADO  LAND  Mountain  Home 
Sites  With  Skiing,  Fishing,  And  Golf. 
Awesome  Views.  From  $65K.  Dan  @ 
Land  Properties,  Inc.  866-371-2929 
www.southforkgolf.com 


REAL  ESTATE/MONTANA 

BITTERROOT  VALLEY,  MONTAN 

For  Sale:  Second  homes/cabins  witl 

mountains,  streams,  space,  serenit) 

KING  REAL  ESTATE,  INC.  406-375-0" 

www.kinarealtvinc.com 


BOZEMAN,  MONTANA.  Spectacular 
home,  awesome  views,  10  acres. 
$649,900.  www.kmll  xjb.net 


REUNIONS 


REUNIONS  IN  the  Rockies!  Winter  Pa 
Vacations  Dedicated  Staff  Takes  the 
Pressure  Off  You!  Free  Information 
800-21 5-6560  www.reunionspecialists.c 


TRAVEL/SPECIAL  EVENT 


Over  160  DUDE  RANCHES.  Visit  #1 
Gene  Kilgore's  www.RanchWeb.com 
Plan  Now! 


VACATION  RENTALS 


Vacation  Home  Owners  -  Manage  yo 
vacation  rental  quickly  and  affordably. 
www.rentoneonline.com 

VACATIONPARADISE.COM  Vacation'] 
homes,  condos  and  cabins.  Rent  dired 
from  owner. 


BEACHFRONT  SAN  DIEGO,  milesi  1 
beach,  fully  equipped  condominiui 
Pool,  spa,  sauna.  Great 
family/corporate  location.  Color 

brochure,  800-248-5262. 
www.beachfrontsandiego.com 

CARMEL  -  All  Season  Fully  Furnished  «|| 
Homes.  Beautiful  Beaches.  Vintage 
Properties,  831-624-2930. 

CATALINA  ISLAND  -  Your  quick 
getaway  for  all  seasons.  Catalina  Islan" 
Vacation  Rentals.  800-631-5280 
www.catalinavacations.com 

CENTRAL  COAST  -  Hearst  Castle, 

Beach,  Shops,  Wineries.  Free  Brochure  j 
Cambria,  CA.  (800)  464-0177, 
www.cambriarentals.com 

HIGH  SIERRA -Arnold,  CA  Highway   I 
4BR/3BA  Chalet,  hot  tub.  Owner 
(510)582-9262. 

MENDOCINO  Coast  Beachfront  Vaca  I 
Homes,  spas,  fireplaces.  1  -800-359-4< 
www.mendocinovacationhomes.corr 


To  advertise  call  1-800-542-51  1 


LASSIFIEDS 


NTEREY  BAY;  Pajaro  Dunes:  3br/2ba 
se.  Beautiful  Ocean  &  Valley  Views 
i)  252-7260. 

ilTA  CRUZ  Beach  House.  5BR  + 

ub.  3-Doors  to  Ocean.  831-475-5328 

^.bayviewbungalow.com 

ITA  CRUZ  County  affordable 
ry  homes  and  condos.  Available  by 
kend  and  weeks.  800-260-2041 . 
I  /.cheshire-rio.com 


JTHERN  CALIFORNIA  Beaches, 
ihattan/Hermosa/Redondo.  Weekly/ 
►I  ithly  furnished  rentals.  310-373-3599 
-ww.marineviewmanagement.com 


IEMITE:  GREAT  location  inside  Yosemite 
gates.  559/642-221  1  weekdays  9-5. 
.v.  yosemitewestreservations.com 


HAWAII 


1-888-TRY-KONA 

ISLAND  HAWAII  VACATION  RENTALS 
i  30%  off  spring  and  summer  rentals. 
Visit  www.trykona.com 


ALOHA  CONDOS  HAWAII 
kPILI  *  KAANAPALI  *  KONA  *  HANALEI 

Distinctive  Vacation  Rentals 

www.AlohaCondos.com 

1-877-782-5642. 


AlohaResorts.Net 
HghtOnTheBeachlnMaui.com 

TheNapiliShoresResort.com 

TheNapiliBayResort.com 

KaanapaliShoresResort.com 

PakiMauiResort.com 

MauiCondos4RentByOwners.com 

30%-50%  Discount.  800-587-051  1 . 


BEACH  ESTATES,  EXCEPTIONAL 

"ULTRA-LUXURY",  PRIVATE 

VACATION  HOMES. 

www.tropicalvitlavacations.com 
Tropical  Villa  Vacations, 
888-875-2818x202,206. 


BEACH  HOUSES  -  KONA  1-5 

edrooms  $60-$500.  Kid  friendly/cribs 

etc.  800-588-2800, 

www.hawaiibeach.com 


3  ISLE  HAWAII  reserve  luxury  Waikoloa. 
a  #19,  18th  fairway.  4  bedrooms,  pool, 
i,  tennis.  (808)883-9951. 


.WAN'S  "BIG  ISLAND"  Kona  Coast 
ndominium.  Tennis,  Pool.  Owner 
'00-928-2750.  www.konacondos.org 

.WAN'S  MOST  ROMANTIC  BEACH 
)USE  Oahu's  most  beautiful  beach, 
luxe  features.  Website:  many  pictures, 
j>cription:  www.howaii-beoch-house.com 
1)0)934-3555 


KAUAI  BEACHFRONT  Resort, 
1-2  Bedrooms,  5  Pools,  Tennis. 
1-888-277-3701,  aloha@kvrre.com 
www.BeachVillasKauai.com 

KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $60  to  $1000  daily. 
800-767-4707.  http://www.prosserrealty.net 

KAUAI  FAIRWAY  HOME  -  PRINCEVILLE 

Three  Master  Bedrooms.  $l,600/week. 
PACKAGE  AVAILABLE.  1-800-866-2539, 
website  <  www.vrbo.com/393 

KAUAI  NORTH  SHORE   Stunning 
brand  new  architectural  home. 
Panoramic  ocean  views.  Pool,  sleeps  2-6. 
www.ohanahalekauai.com 

KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes. 
Details  on  web  at  800hawaii.com  or 
call  1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  KAPILI.  Oceanfront 

condominiums,  private,  peaceful, 

1,120-2,600  sq.ft.,  elegant  interiors, 

spectacular  ocean  views, 
www.poipu-kapili.com  1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR,  2BA.  $295/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront 
condos  call  Poipu  Connection 
800-742-2260,  www.poipuconnection.com 

MAUI  ARCHITECTS  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1-800-9-GOTMAUI 
www.mauicondovacation.com 

MAUI  BEACHFRONT  1BR  Honeymoon 

Condo.  Kaanapali  Kapalua  1-800-955-2494 

www.islandhomes.com/maui 

judy@islandhomes.com 

MAUI  BEACHFRONT  CONDO: 

Whalewatching,  Wailea  beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002.  $90-$220  Plush!!! 

MAUI  BEACHFRONT  Condos,  1-2BR. 

Spectacular.  $1  10-$200/night.  Owner 
888-757-8780,  www.mauicondo.org 

MAUI  KAPALUA  Bay  Villas.  Ocean-View, 
1  bd/1  ba,  A/C,  52"  TV.  Exclusive  location. 
Owner  480-946-6075 

MAUI  KAPALUA  Luxury  2BR/2BA. 
Fabulous  View.  Best  Beach.  Owner  Rates. 
1-800-332-5358. 

MAUI  OCEANFRONT  CONDOS 

1  or  2  bedrooms  from  $  1  1  0.  Owner  Direct 
800-733-3603    www.gilw.com 

NORTH  SHORE  OAHU  private 
beachfront  home.  Sand,  surf,  sunsets  in 
your  backyard.  ROHANAfBhowoii.rr.com 
(808)737-1300. 


OAHU/BEACH  COTTAGES 

Fully  Furnished  Vacation  Rentals.  Great 

for  Small/Large  Groups.  808-259-5590 

www.waimanalobeachcottages.com 

OAHU,  BEACHFRONT  Historic  Lava  rock 
home.  3BR/3BA  $2380/WK,  $6630/MO. 
808-261-4422,  808-261-0448, 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos.  Golf  •  Tennis  •  Beaches. 
Estates  Turtle  Bay  808-293-0600. 


IDAHO 


BEAUTIFUL  Coeur  d'Alene  and  North 
Idaho,  Visitors,  Newcomers  -  Comprehensive 
Information.  FYInorthidaho.com 

BEAUTIFUL  COEUR  D'ALENE  IDAHO 

Area.  Choose  From  20  romantic  B&B's 
www.bb-cda.com  800-773-0323 

COUER  d'ALENE  LAKE  Fully  furnished 
lakefront  cottages,  dock,  canoe,  DSS, 
many  amenities  (3 1 0)  83 1  -2 1 30. 


MONTANA 


COWBOY  ADVENTURE!  Historic, 
working  cattle  ranch  in  scenic  Montana! 
Kid's  program.  406-932-5057, 
www.RockingTreeRanch.com 

GLACIER  PARK  Big  Fork,  Montana. 
Several  Flathead  Lake  vacation  homes. 
406-837-5617. 


NEW  MEXICO 


SECLUDED  RIVERSIDE  Cabin,  35  miles 
from  Santa  Fe.  All  conveniences,  private 
fishing,  www.pecosrivercabin.com 


OREGON 


A  Charming  CABIN  BY  THE  CREEK 

Treat  Yourself  to  a  Country  Getaway.  Fully 
Equipped  Kitchen,  2BR,  35  minutes  from 
Portland  Airport.  800-818-9404. 


WASHINGTON 


A  SECRET  of  the  San  Juan  Islands. 

Spectacular  Seaside  Homes  and  Cottages 
(888)758-7064,  www.sanjuansecret.com 

PEACEFUL  LAKESIDE  RESORT  in 

Quinault  Rain  Forest.  Cozy  fireplace, 
cabins,  hiking,  fishing.  (800)255-6936 
www.rfrv.com 

PRIVATE,  ELEGANT  vacation  homes. 

Breathtaking  mountain,  sea 

and  island  views. 

(888)  758-7064,  www.madronawest.com 


LONDON,  U.K. 


HOUSE  IN  Netting  Hill  Gate,  London 
$1,500.00  weekly.  Lulu  310-822-0337. 


advertise  call  1-800-542-5585 


Resources 

"Time  and  Again,"  page  100. 

Eames  Sofa  Compact  from  Her- 
man Miller  (www.hermanmiller. 
com  or  800/646-4400). 

"A  Splash  of  Color,"  page  106. 

Vessels  Conical  Bell  sinks  and 
Falling  Water  faucets  from  Kohler 
(www./coh/er.com  or  800/456- 
4537).  Ceramic  tiles  from  Daltile 
(www.daltileproducts.com  or 
800/933-8453).  Page  107:  Ves- 
sels Crucible  sink  and  Falling 
Water  faucet  from  Kohler  (see 
above).  Glass  mosaic  tiles  from 
California  Art  Tile  (www.california 
arttile.com  or  310/659-2614). 

"Hose  Bench,"  page  111.  Water- 
ing can  and  hoses  from  Ace 
Hardware  (www.acehardware. 
com  or  866/290-5334). 


"Korean  Supper,"  page  119. 

Green  serving  dish,  small  green 
pasta  bowl,  and  medium  orange 
bowl  by  Potluck  Studios  (available 
at  Sue  Fisher  King,  www.suefisher 
king.com,  888/81 1-7276,  or  415/ 
922-7276).  Page  1 22:  Serving 
bowls  by  Potluck  Studios  (available 
at  Sue  Fisher  King;  see  above). 

"Bali  in  Your  Backyard,"  page 
148.  Steamer  chair  from  Ascot 
Teak  Furnishings  (www.ascotteak. 
com  or  305/892-2131).  Gem- 
stone  pool  finish  from  Poolscape 
Unlimited  (www.gemsfonepoo/s. 
com  or  619/561 -0555).  Page  149: 
Umbrella  from  Africa  Thatch 
(www.africathatch.com  or  877/ 
226-9498).  Page  156:  Red  pillows 
from  Cost  Plus  World  Market  (www. 
costplus.com  or  510/893-7300).  * 
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WESTERN  WANDERINGS      BY  PETER  FISH 


The  nature  of  art 


Ned  Kahn  with 

Serrated  Sea,  a 

work  in  progress 

at  his  Sonoma 

County  studio. 


If  you've  been 

mesmerized  by 

some  device 

that  is  spinning 

or  vibrating  or 

whirling,  odds 

are  good  it  was 

created  by 

Ned  Kahn 


In  interviews,  it's  good  to  get  the  big  questions 
out  of  the  way  early.  So  when  I  visited  Ned 
Kahn,  the  first  thing  I  asked  was,  "What's  with 
the  tornadoes?" 

"Tornadoes,"  Kahn  said,  "have  dogged  me  for 
years.  A  tornado  is  a  vortex.  Vortexes  recur  in  so 
many  forms  in  nature.  They're  almost  universal." 
Ned  Kahn  is  a  Northern  California  artist  with 
rightly  coiled  hair  and  a  low,  slightly  jokey  voice. 

Kahn  creates  what  are 
usually  called  kinetic 
sculptures.  If  you've 
visited  San  Francis- 
co's Exploratorium  or 
Oakland,  California's 
Chabot  Space  &  Sci- 
ence Center  and  been 
mesmerized  by  some 
device  that  is  spinning 
or  vibrating  or  whirl- 
ing, odds  are  good 
Kahn  created  it. 

Kahn,  who  last 
year  earned  one  of 
the  MacArthur  Foun- 
dation's coveted  so- 
called  genius  grants, 
is  a  busy  man.  When 
I  visited  him  in  his 
studio  in  Sonoma 
County,  California,  he  was  working  on  14  proj- 
ects, ranging  from  an  installation  for  the  new 
Moshe  Safdie-designed  Bureau  of  Alcohol,  To- 
bacco and  Firearms  headquarters  in  Washington, 
D.C.,  to  a  re-imagining  of  San  Diego's  waterfront. 
This  is  heady  stuff  for  someone  who,  as  Kahn 
said,  "had  a  different  major  every  semester  in  col- 
lege." But  as  it  turned  out,  the  time  spent  wander- 
ing through  science  and  architecture  served  him 
well.  After  graduation,  he  moved  to  San  Francisco 
and  discovered  the  Exploratorium.  "I  walked  in 
and  said,  'This  has  all  the  things  I'm  interested 
in.'  I  kept  pestering  them.  Finally  one  of  the  old 
machinists  made  me  his  apprentice." 

Kahn  went  on  to  work  with  the  Exploratorium's 
founder,  physicist  Frank  Oppenheimer.  "I  would 
ask  him  all  these  questions.  'What  is  gravity? 
What  is  light?' "  The  experience  made  Kahn  real- 
ize that  the  worlds  of  science  and  art  are  closer 
than  people  generally  think.  "Often  when  you 
ask  scientists,  'How  did  you  get  into  your  field?', 


you  find  out  it  was  an  aesthetic  experience.  Geol 
ogists  just  love  rocks.  It's  the  sensory  connection 
that  gets  them  started." 

This  summer,  two  new  Kahn  projects  open  foi 
viewing.  In  Dublin,  California,  35  miles  east  of 
San  Francisco,  Emerald  Glen  Park  will  display 
Kahn's  wind-activated  water-and-light  sculpture, 
in  which  a  reflecting  pool  and  a  series  of  mirrors 
and  water  pumps  will  create,  in  his  words,  "a 
digitized  waterfall."  At  the  Huntington  Library, 
Art  Collections,  and  Botanical  Gardens  in  San 
Marino,  California,  the  new  Helen  &  Peter  Bing 
Children's  Garden  at  the  Huntington  will  hold 
a  whirlpool,  a  fog  grotto,  and  a  mist  garden  fron 
which  a  rainbow  emerges. 

Working  at  the  cusp  between  manmade  and 
natural  has  its  challenges.  When  Kahn  designed 
a  70-foot-tall  fog  vortex  for  a  German  museum, 
not  even  chaos-theory-sawy  physicists  could 
assure  him  it  would  work.  It  did.  But  not  all  of 
his  sculptures  endure.  In  the  1990s,  he  created  a 
beautiful  work,  Wavespout  (Breathing  Sea),  that  sat  i 
at  the  end  of  the  Ventura,  California,  city  pier. 
I  used  to  visit  it  often:  Listening  to  it  was  like 
hearing  a  trumpet  summoning  the  ocean's  soul. 
Three  years  after  Wavespout  was  installed,  a  winter 
storm  smashed  the  pier,  destroying  the  sculptured 

The  wreckage  drifted  onto  a  beach  20  miles 
away.  "The  insurance  company  flew  me  down  tc 
look  at  it,"  Kahn  said.  "Everyone  was  expecting 
me  to  cry.  But  it  was  so  beautiful.  Pieces  of  wooi 
had  etched  it;  the  ocean  had  stripped  off  the  pari 
na.  It  was  like  a  Japanese  woodcut." 

We  walked  out  of  Kahn's  studio,  past  a  rotat- 
ing drum  filled  with  tiny  glass  beads  suspended 
in  liquid,  demonstrating  fluid  mechanics  with  a 
silken,  almost  seductive  grace.  Then  past  anothe 
work  in  which  ball  bearings  rattling  through  a 
forest  of  nails  sounded  like  Bach  playing  a 
pachinko  machine. 

"Most  of  the  art  world  is  all  ego,"  Kahn  said. 
"Most  art  says,  'Look  at  me.  Look  how  skillful 
I  am.'  And  there  is  a  little  of  that  in  my  work  toe 
But  once  the  piece  is  up,  something  else  does  th( 
sculpting  of  it.  Something  other  than  me." 
info:  The  Helen  &  Peter  Bing  Children's  Gardei 
at  the  Huntington  opens  June  19  (closed  Mon;  $L 
1151  Oxford  Rd.,  Son  Marino,  CA;  www.huntington. 
org  or  626/405-2100).  The  Emerald  Glen  Park 
installation  opens  in  early  July  (Tassajara  Rd.  at 
Gkason  Dr.,  Dublin,  CA;  925/833-6645).  # 
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inter  the  Hawaiian  Getaway. 


I/Vinner  gets  round-trip  coach 
airfare  for  two  to  Hawaii,  hotel 
feccommodations  for  two  for  five  days 
and  four  nights,  and  transportation 
to  and  from  the  airport. 

inter  at  www.sunset.com/hawaii. 
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Don't  just  travel.  Travel  Right." 


OFFICIAL  RULES 

PURCHASING  WILL  NOT  IMPROVE  YOUR  CHANCESOF  WINNING 

ELIGIBILITY:  Open  to  U.S.  residents,  18  or  older,  except 

employees  of  Expedia,  Inc.  and  Sunset,  and  any  of  their 

Affiliates,  subsidiaries,  agents  and  advertising  and  promotional 

Agencies  ^"Sponsors")  and  their  immediate  family/household 

members   Void  where  prohibited  by  law.  ENTRY:  Visit 

jvww.sunset.com/hawaii  and  complete  form.  Must  be  received 

py  September  15,  2004  at  11 :59  p.m.  PT.  To  enter  by  mail,  print 

your  name,  address  and  e-mail  address  (optional)  on  a  postcard 

ind  mail  to  Expedia  Get  Away  to  Hawaii  Sweepstakes,  Sunset 

/lagazine,  80  Willow  Road,  MenloPark,  CA  94025.  Must  be 
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I!3,  2004.  Limit:  1  online  entry  per  e-mail  account.  DRAWING: 
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andom  drawing.  Odds  depend  on  number  of  entries.  PRIZE: 
rip  for  two  to  Hawaii  including  round-trip  coach  transportation 
or  two  from  airport  nearest  winner's  home  to  Hawaii  and  four 
lights  standard,  double-occupancy  accommodations  at  a  hotel 
selected  by  Sponsors.  Subject  to  availability  and  blackout  dates. 
:=RV:  $3,000.  The  difference  between  estimated  retail  value 
and  actual  retail  value  will  not  be  awarded.  Costs  not  specified, 
including  ground  transport,  meals  and  taxes,  are  winner's 
responsibility.  Np  substitution/except  at  Sponsors'  discretion, 
Who  reserve  the  right  to  substitute. prize  of  equal  or  greater 
j/alue.  REQUIREMENTS:  Winner  must  sign  an  affidavit  of 
eligibility  and  liability/publicity  release.  If  guest  is  under  18,  he/ 
?he  must  be  accompanied  by  parent/legal  guardian.'  GENERAL: 
Sponsors'  decisions  are  final.  Sponsors.reserve  right  to  cancel 
or  modify  Sweepstakes  if  Sweepstake^ is  corrupted.  Sponsors 
are  not  responsible  for  technical  mtMunctitnagJ^arfhting  errors, 
ate/undelivered  mail  or  injury/damage  tr  - 
baused  by  prize.  Disputes  arising  fro 
governed  by  Washington  law.  E  ' " 
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'constitutes  permission  for  Spon|o,R 
:or  marketing.  RESULTS:  For  narpe  of  winner,  send'aflSASE  to 
Request  for  Winner,  Expedia  Get  Away  to  Hawaii  Sweepstakes, 
Sunset  Magazine,  80  Willow  Road,  Menlo  Park,' 4ft  94025. 
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FROM  THE  EDITOR 


"Everyone 

was  going 

for  seconds. 

That  means 

it  was 

great" 


Summer  slaw 

I've  never  considered  myself  a  coleslaw  person.  Too 
much  cabbage  and  mayonnaise,  not  enough  zip.  I  didn1 
even  consider  it  a  salad.  Then  I  tried  our  version  (see 
page  96),  and  I  was  converted. 

The  occasion  was  a  staff  lunch  this  past  spring,  to 
celebrate  changes  we'd  made  to  the  magazine.  The 
menu?  Cracked  crab,  warm  sourdough,  and  this  amaz- 
ing cabbage  slaw  with  snow  peas,  slivered  almonds,  ano 
a  zingy  dressing.  Everyone  was  going  for  seconds,  and 
since  we're  a  little  spoiled  by  good  food,  that  means  it 
was  great.  Senior  Food  editor  Sara  Schneider  and  I 

instandy  thought  it  would  be  perfect 
for  summer  get-togethers  with  friend; 
when  you've  volunteered  to  "bring 
something"  and  want  it  to  be  a  little 
different.  It  goes  with  everything,  froi 
the  classic  barbecue  in  this  issue  to 
grilled  fish  or  chicken. 

Speaking  of  summer  entertaining 
and  potlucks,  my  other  recent  discov 
ery  wasn't  a  recipe  but  a  style  idea. 
This  one  I  picked  up  from  my  sister-i 
law  Cathleen,  who  is  known  in  our 
family  as  the  one  to  assign  salads  to 
when  we're  having  a  family  gatherinji1 
To  make  a  fruit  salad  look  special, 
stick  to  a  color  palette.  Use  only  red 
and  orange  fruits,  for  instance,  such  ; 
strawberries,  mango,  and  watermeloi 
and  serve  them  in  a  red  bowl.  The  effect  is  stunning,  ajj 
choosing  just  a  few  select  ingredients  makes  it  seem 
unusual.  Go  with  what's  in  season,  and  if  it's  locally 
grown  or  picked  from  your  own  garden,  so  much  the 
better. 

Enjoy  the  sides  of  summer. 


fatlC '^AMCY><\ 
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Search  for 


hotels        cars        vacations       cruises         deals        maps 


[rtever  you're  looking  for  in  a  vacation,  you  can  find  it  at  Expedia.  Maybe  it's  tickets  to  Mexico  with  a  romantic 
In  overlooking  the  ocean  and  a  horseback  ride  at  sunset.  Or  maybe  it's  a  trip  to  New  York  with  a  room  by  the  park 
1  theater  tickets.  However  you  want  to  put  it  all  together,  Expedia  can  help  you  create  the  trip  that's  right  for  you. 


Expedia.com 

Don't  just  travel.  Travel  Right: 


-jn  also  find  US  under  Travel  on  fltSfl      ^2004  Expedia,  Ire.  All  tights  resetvedVtxpedia,  ficpsdMom,  the  oiiplone  logo  ond  "Don't  just  travel.  Travel  Right."oie  either  tegisteted  IrodcifB^fcideniork  ol  hpdia,  Inc.,  in  the  U.S.  and  Canada.  Mictosolt, 
nt  MSH  logo  are  erlher  registered  tiodemorks  or  trodemorh  of  Miaosoft  <orporation  in  rhe  U.S.,  (onotJb  ortrJ.orter  wutrifies  CST  202903CM0 


UH 


INSIDE  SUNSET 


NORTHWEST 

(includes 
Alasko) 


LOOKING  BACK 

July  1964 

"Your  horse  may  balk  at 
entering  the  trailer,  or  rush 
back  out  when  halfway  in. 
He  isn't  being  contrary;  he's 
simply  afraid  of  that  strange 
metal  thing." 

By  the  mid-1960s,  the 
Wild  West  had  long  since 
been  won,  tamed,  and  rele- 
gated to  the  kind  of  nostal- 
gia typified  by  Bonanza. 
Horses  rarely  traversed  the 
countryside  in  thundering, 
dust-kicking  bands  under  the 
care  of  heavily  mustachioed 
men;  they  traveled  on  pave- 
ment in  vehicles,  just  like  the 
rest  of  us. 

In  "How  to  Coax  a  Horse 
Aboard,"  we  advised  horse- 
and-trailer  owners  to  use 
a  rope  system  and  a  gentle 
tone  of  voice  (we  were  obvi- 
ously way  out  front  when  it 
came  to  horse  whispering) 
to  lead  the  less  willing  into 
their  new  confines,  and  even 
offered  advice  on  how  to 
drive  to  prevent  an  inexperi- 
enced horse  from  slamming 
into  the  sides  of  the  trailer. 
Westerners  hadn't  lost  their 
love  for  those  leggy  icons, 
but  it  took  a  little  adjustment 
to  get  owners,  and  their  ani- 
mals, up  to  speed  in  the  new 
West.  —ALISON  AVES 

■^  To  peek  inside  our 
July  1964  issue,  visit 
www.sunset.com/?  964 


Senior  writ 
Matt  Jaffe 


Take  our  'cue 


Make  great  barbecue  at  home 

Senior  writer  Matt  Jaffe  led  our  team  of  barbecue  hunters  to 
find  "The  West's  Best  BBQ^'  (page  102),  which  meant  not  only 
tasting  a  lot  of  brisket  and  ribs  but  chatting  with  some  of  the 
West's  top  cooks  about  the  art  of  the  'cue.  Trying  to  replicate 
what  they're  doing  in  their  eateries 
can  be  an  intimidating  notion. 
"Most  of  us  don't  have  the  equip- 
ment to  do  true  barbecue  at  home," 
says  Jaffe.  "But  there  are  things  you 
can  do  to  at  least  approximate  the 
real  diing."  That's  where  our  Food 
team  came  in.  Enlisting  the  help  of 
former  Sunset  Food  writer  Betsy 
Reynolds  Bateson,  we  developed 
our  recipe  for  great  barbecue  on 
page  110.  You  can  see  these  tech- 
niques demonstrated  live  by  Bateson  at  cookware  retailer  Sur 
La  Table  locations  throughout  the  West.  It's  part  of  the  "Cook 
the  Sunset  Cover"  series  debuting  this  summer.  For  more  informa- 
tion, call  866/328-5412. 

Tour  our  model-home  gardens 

Sunset  has  created  four  easy,  inspiring  garden  designs  that 
model-home  buyers  can  install  themselves  for  roughly  $15,000. 
The  prototypes  are  on  display  at  real  estate  developer  Casde 
Companies'  Esperanza  Estates  model  homes  in  Esparto,  Cali- 
fornia. The  gardens  are  open  for  tours  until  all  the  homes  are 
sold.  You'll  also  see  them  in  the  pages  of  Sunset  next  spring. 
Call for  hours; free.  25748  Grafton  St.;  530/787-3794. 

ONLINE  NEWS 

Great  summer  ideas  on  Sunset.com 

Get  the  most  out  of  this  season:  Drop  by  Sunset.com  and 
you'll  soon  be  smelling  the  flowers  and  grilling  like  a  chef. 

AOL  users  have  automatic  access 
to  our  website.  Sunset  subscribers 
have  unlimited  access  after  logging 
in  once.  Newsstand  buyers  (and 
subscribers)  may  use  this  month's 
password:  BASIL 

Sunset.com  highlights  include: 
■  Easy  flower  pots.  Find  three 
different  can't-fail  designs  to  plant 
in  your  garden  this  weekend — or 
create  your  own  from  our  list  of 
favorite  plants,  www.sunset.com/pots 

■  Tasty  grill  recipes.  Meats,  fish,  poultry,  veggies — even 
pizza — sizzle  in  our  huge  grilling  collection,  www.sunset.com/grill  # 


NORTH 
CALIFOR 


RN^L 


SOUT 
CALIFOR 
(includes 
Hawaii) 


MOUNTAIN 

(also  sent  to 

subscribers 

outside  the  West) 


Your  guide 
to  the  West 

■  We  publish  five  regional 
editions  to  provide  local  gar- 
den and  travel  information. 
To  find  out  which  version 
you're  reading,  look  at  the 
table  of  contents.  To  receive 
a  different  edition,  please 
contact  customer  service 
(see  below). 

B  When  offering  garden 
advice,  we  typically  refer  to 
the  32  climate  zones  creat- 
ed for  the  Sunset  Western 
Garden  Book.  They  consider 
factors  such  as  summer 
highs,  winter  lows,  elevation 
and  rainfall  to  determine 
what  will  grow  where.  Nurs- 
eries often  use  these  zones 
as  well.  To  find  your  zone, 
check  www.sunset.com  or 
the  Western  Garden  Book. 

■  Our  restaurant  price 
ranges  represent  the  aver- 
age price  of  dinner  entrees 
(unless  we're  recommending 
breakfast  or  lunch).  They're? 
not  used  for  establishments 
that  don't  serve  entrees, 
such  as  coffeehouses,  pubs,^ 
and  ice  cream  shops. 

$:  $10  or  less 
$$;$1.-$17 
W:$18-$25 
$$$$:  over  $25 

■  For  offers  from  our 
advertisers  throughout  the 
West,  turn  to  the  Directory 
(page  123). 

GET  IN  TOUCH 

Travel  suggestions:  Send 
them  to  travel@sunset.comi 

Visit  us  online:  www.sunset. 
com  (AOL  Keyword:  Sunse 
To  purchase  gift  subscrip- 
tions, pay  your  bill,  or 
change  your  mailing 
address:  wMw.sunset.com/ 
subscriberservices 

TELEPHONE  SERVICE! 

Sunset  books:  800/526-5// 

Customer  service  and  sub- 
scriptions: 813/979-6844 

Custom  article  reprints 
650/324-5778 
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Quality  investment  advice  is  for 
__ivestors  who  need  it. 


AV 


You  11  pay 


SCHWAB 


Tired  of  compromising? 

Here's  a  new  way  to  get  investment  advice. 

At  Schwab,  we  think  ongoing  personalized  advice  should  be  available  to  all  investors  who  need  it, 
even  if  you  don't  have  a  huge  portfolio.  You'll  find  consultants  who  aren't  paid  to  sell  specific  stocks 
or  funds,  so  they'll  give  you  objective  guidance  on  building  and  maintaining  a  portfolio  that  works 
for  you.  And  it's  all  available  at  a  fair  and  simple  price. 


How  do  you  know  if  you're  getting  quality 

investment  advice?  Call  or  stop  by  today  for  our  free  guide. 


charles  schwab 

Seeing  the  market  from  a  different  perspective.  Yours? 

■ab  Advised  Investing  Foundational1," Schwab  Advised  Investing  Signature" and  Schwab  Private  Client"" are  available  for  a  fee.  You  must  have 
iwab  brokerage  account  to  receive  these  services.  Your  account  will  be  a  nondiscretionary  brokerage  account  and  not  an  investment  advisory 
jnt  regulated  under  the  Investment  Advisers  Act  of  1940.  Investment  advice  offered  within  these  services  is  solely  incidental  to  Schwab's 
ir-dealer  services.  ©2004  Charles  Schwab  &  Co.,  Inc.  All  rights  reserved.  Member  SIPC/NYSE.  (0504-9294).  ADS27069FUL. 


tlclilblclZGr       THE  MIDSIZE  SUV  WITH  A  FULL-SIZE  ATTITUDE  |  ROOM  FOR  UP  TO  7  |  UNSURPASSED  STANDARD  HORSEPOWER*  |  AVAILAI«U 
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■MOM 


LETTERS  FROM  OUR  READERS 


Garage 
revivals 


In  the  May  issue,  we  invited 
readers  to  tell  us  about  inno- 
vative garages.  We  heard 
from  several  folks  who've 
revamped  their  garages  to 
gain  space  for  storage  and 
various  indoor  activities. 
Their  ideas  inspire  us. 

Michael  and  Mary  Benina- 
to  of  Stevenson  Ranch,  Cali- 
fornia, installed  30-inch-deep 
cabinets  around  the  top  of 
their  garage  to  create  storage 
areas  devoted  to  Christmas, 
Halloween,  food,  garden,  and 
sports,  among  other  themes. 

Annette  Skelton  of  San 
Luis  Obispo,  California,  built 
a  pantry  with  shelves  and 
baskets  for  produce  in  her 
garage,  as  well  as  a  wine 
rack. 

In  suburban  Seattle,  Amy 
Trubee's  two-car  garage 
holds  10  bicycles,  her 
stained-glass  studio,  her 
husband's  woodworking 
shop,  plus  the  airplane  he's 
building.  "We  have  the  wings 
hanging  from  the  ceiling," 
she  writes. 

Others  told  us  how  they've 
adapted  their  garages  to  fit 
their  lifestyles.  In  Belmont, 
California,  Jeff  Phillips  incor- 
porated a  home  office — and 
a  gym — into  his  garage. 

Beverly  Maliepaard  of 
Ripon,  California,  remodeled 
her  garage  to  include  an 
entertainment  area  with 
cable  television  so  the  family 
can  watch  sporting  events 
while  they  eat. 

Finally,  Susan  Spiegelman 
of  Fountain  Valley,  Califor- 
nia, reminds  us  that  some 
cities  "do  not  allow  the  con- 
version of  garages  into  living 
space."  Check  local  building 
codes  before  doing  any 
major  garage  conversion, 
she  advises. 


Lavender  fields  forever 


Re:  "Lavender  in  Bloom," 
May,  page  154.  Before  your 
readers  head  to  the  North- 
west to  see  the  lavender  fields, 
I  think  they  would  like  to 
know  of  another  lavender 
farm  to  visit  on  Whidbey 
Island,  Washington.  It's 
Lavender  Wind  Farm  in 
Coupeville  (www.lavender 
wmd.com  or  877/242-7716). 
The  island  itself  is  a  great 
place  to  visit,  and  a  trip  to  this 
unique  lavender  farm  would 
be  a  highlight  of  their  trip! 

BARB  BUSH 
GREENBANK,  WA 


Favorite  cafe  on 

the  Oregon  coast 

Re:  "Good  Eats  by  the  Sea," 
May,  page  33,  Northern 
California  and  Northwest 
editions.  The  restaurants 
mentioned  as  best  around 
the  Lincoln  City,  Oregon, 
area  did  not  include  the  Side 
Door  Cafe  (www.edenhall.com 
or  541/764-3825),  located  in 
the  old  Gleneden  Brick  and 
Tile  Factory  in  Gleneden 
Beach.  This  is  by  far  my 
family's  favorite  restaurant, 
with  the  best  dessert  in 
town.  We  can  get  a  romantic 
dinner  in  the  evening  or  take 
our  3-year-old  there  for  a 


burger  in  our  grubby  beach 
clothes  during  the  day.  Don't 
forget  to  check  out  the  live 
music  too! 

KATE  TEST 
TUALATIN,  OR 

No  wonder  it's 
called  creeping  fig 

We  were  surprised  to  see 

creeping  fig  shown  in  Gar- 
den Solutions  ("Vertical 
Gardens,"  April,  page  74). 
Our  experience  and  that  of 
many  friends  and  neighbors 
was  far  from  a  "solution." 
Creeping  fig  takes  over  the 
wall,  grows  down  the  other 
side,  and  roots  there  also.  We 
found  it  totally  invasive  and 
difficult  to  remove. 

GINNYAND  WYLIE  CARLYLE 
IRVINE,  CA 

EDITOR'S  NOTE:  As  yOU 

point  out,  creeping  fig  (Ficus 
pumila)  can  be  hard  to  con- 
trol. It's  safer  to  grow  this 
evergreen  vine  against  a 
detached  garden  wall,  rather 
than  a  house  wall,  because 
its  rootlets  can  cling  like  bar- 
nacles to  wood  or  masonry. 

Chile  fan  is  passionate 
about  her  pods 

Before  returning  to  my 

native  western  New  York,  I 
lived  for  27  years  in  the  San 
Francisco  Bay  Area,  followed 
by  8  years  in  Santa  Fe.  I  was 
amused  by  the  letters  [in 
the  May  issue]  regarding  the 
spelling  of  chile,  not  to  mention 
the  letter  about  surfing  license 
plates,  which  referred  to 
readers  who  may  have  taken 
traditions  from  the  West  to 


other  parts  of  the  country. 
Amen  to  that!  Chile,  in 
particular!  Each  September,  I 
contact  Hatch  Chile  Express  I 
(www.hutch-chile.com  or  505/ 
267-3226)  in  Hatch,  New 
Mexico,  for  our  annual  care 
package  of  fresh  green  chiles. 
When  they  arrive,  we  fire 
up  the  barbecue  and  roast 
chiles.  When  cool,  we  freeze 
them  in  small  zip-lock  bags 

JUDY  MAESTAS 
GENEVA,  NY 

A  nutritional  question 

I  love  your  recipes  and  I  am 
very  glad  you  include  the 
nutritional  information. 
Can  you  clear  up  one  ques- 
tion: When  a  main  recipe 
has  a  topping  such  as  salsa 
with  a  separate  recipe  that 
follows,  and  your  instruc- 
tions are  to  use  the  salsa  as 
you  serve  it,  does  the  data 
include  the  salsa? 

SALLY  BERGER 
TUCSON 

editor's  note:  If  the  entire 
subrecipe — or  a  specified 
amount  of  it — is  served  withl 
the  main  dish,  that  nutrition; 
al  information  is  included  in. 
the  main  recipe's  data.  If, 
however,  the  instructions 
suggest  adding  a  portion  of ! 
the  subrecipe  "to  taste,"  its 
nutritional  information  is  nc 
included  in  the  data  for  the 
main  recipe;  it  is  calculated 
separately,  and  this  informa- 
tion follows  the  subrecipe.  Hi 


Write  to  Reader  Letters,  Sunset 
Magazine,  80  Willow  Rd.,  Menlo 
Park,  CA  94025;  fax  us  at 
650/327-7537;  or  email  us  at 
readerletters@sunset.com.  Includ 
your  full  name,  hometown,  and 
daytime  telephone  number. 
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For  openers,  it's  hard  to  imagine  any  portal  Kwikset  couldn't  help 

make  more  secure.  Or  more  attractive.  Innovative  features,  such  as  the  anti-pick 

engineering  plus  titanium  and  stainless-steel  components  found  on  our 

UltraMax  Security  line,  give  Kwikset  a  legendary  reputation  for  strength  and 

durability.  And  the  compelling  array  of  stylish  Kwikset  designs  and  elegant 

finishes  makes  it  easy  to  ennance  any  decor.  No  wonder,  inside  and  out, 

more  people  trust  the  strength  and  beauty  of  Kwikset. 

America's  #1  selling  lockset. 


Get  a  handle  on  the  full  range  of  Kwikset  designs  and  finishes. 
Call  800-327-LOCK.  Or  visit  www.kwikset.com. 


Kwikset 

THE  BEAUTY  OF  STRENGTH " 


WINDOW  ON  THE  WEST 
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Mass 
transit 

PHOTOGRAPH  BY 
KENNAN  WARD 


Fly  east  from  the  Inupiat  Eskimo 
village  of  Kaktovik,  Alaska,  and  over 
the  coastal  plain  of  the  Arctic 
National  Wildlife  Refuge,  and  you'll 
find  caribou.  Tens  of  thousands  of 
caribou — pretty  much  the  entire 
population  of  the  Porcupine  Caribou 
Herd.  In  early  July  the  narrow  plain 
of  nutrient-rich  tundra  sandwiched 
between  the  ice-caked  Beaufort  Sea 
and  the  jagged  peaks  of  the  Brooks 
Range  serves  as  both  pantry  and 
nursery  to  as  many  as  125,000  cari- 
bou, as  well  as  the  bears  and  wolves 
that  follow  them.  Biologists  are  con- 
cerned that  proposed  oil  develop- 
ment here  could  adversely  affect 
the  herd's  annual  migration,  but  for 
now  it  still  ranks  among  the  West's 
most  epic  wildlife  spectacles.  For 
more  on  the  Arctic  National  Wildlife 
Refuge,  visit  http://arctic.fws.gov  or 
call  800/362-4546.  For  travel  infor- 
mation, visit  www.travelalaska.com 
or  call  800/862-5275.  —JEFF 
PHILLIPS 
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reshness  marries  genius. 


energy  s         -  qualified   •   digital  temperature  dispiay   •   electronic  sensors 


lanaoeme 


quiet  guarantee   *   muitiflow 


Welcome  to  the  best  of  both  worlds.  The  new  GE  Profile™ 
side-by-side  with  ClimateKeeper^'"  has  two  evaporators. 
So  humidity  stays  ultra-high  in  the  refrigerator  and  ultra-low 
in  the  freezer.  Food  looks  and  stays  amazingly  fresh. 


The  GE  Profile  refrigerator  also  chills  wine  in  minutes,  defro 
frozen  food  and  has  our  patented  FrostGuard™  technology 
that  greatly  reduces  freezer  burn.  Clearly,  this  is  no  ordin 
side-by-side.  Your  food  won't  be  spoiled.  But  you  will  be. 


!  I 


GE  Profile™ 

GEAppliances.com 


imagination  at  work  J^j 
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WHAT'S      NEW      FOR      JULY 


COCKTAII 


moon 


might  on  J        pi  this  year  might 
seem  as  golden  as  i    always  does,  but  look 
more  closely:  Doesn'  Rt  have  just  the  slight- 
est tinge  of  sapphire?  That  evening  will  mark 
the  second  full  moon  of  the  calendar  month, 
popularly  called  a  blue  moon.  As  a  tribute, 
we've  mixed  a  cocktail  that's  as  sweet,  rich, 
and  smooth  as  the  song  when  crooned  by 
nk  Sinatra.  At  the  end  of  the  month,  put 
Slue  Eyes  on  the  turntable,  whip  up  a 
nks  (each  garnished  with 
a  moonlike  slice  of  orangi       md  lift  a  glass 
to  the  kind  of  warm  summ 
only  happens  once  in  a  blue  i 

In  ab 
bine  1  cup  crushed  ice,  %  cup 
blue  curacao,  %  cup  whipping  ■ 
spoons  vanilla-flavored  syri 
2  tablespoons  fresh  orange 

m  Cointreau  or  other  orai 

eur.  Whirl  until  smooth.  P 


mj  m 


ffjgm 


s  with  a  slice  of  orange.  Makes 
lervings.  —  kate  Washington 
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BEST  OF  THE  WEST 


WHAT'S  NEW 


SHOPPING 

Goodies 
in  paradise 

Honolulu  food  writer  and 
consultant  Joan  Namkoong 
wondered  why  Oahu  didn't 
have  a  farmers'  market  to 
showcase  the  Hawaiian 
Islands'  growing  cornucopia. 
So  she  and  Dean  Okimoto, 
the  well-known  greens  grow- 
er, started  calling  farmers. 
The  result?  The  Saturday 
Farmers'  Market  on  the 
slopes  of  Diamond  Head, 
featuring  foods  and  flowers 
from  Maui,  Oahu,  and  the 
Big  Island. 

There  are  juicy  mangoes, 
creamy  cherimoya,  super- 
sweet  pineapples,  and 
papayas.  And  don't  miss 
breakfast  items  from  big- 
name  restaurants  such  as 
Roy's  or  the  kalua-pig  break- 
fast burritos  ($5.50)  from 
student  chefs  from  Kapiolani 
Community  College's  re- 
nowned culinary  arts  pro- 
gram. Go  early:  Lots  of 
things  go  fast,  including 
mouthwatering  Waimea 
strawberries.  8-12  Sat  year- 
round.  Kapiolani  Community 
College,  4303  Diamond 
Head  Rd.;  www.hfbf.org/ 
FarmersMarket.html  or 
808/848-2074.  —ALEX 
SALKEVER 


OUTDOORS 


Happy  trail 


Every  summer,  16,000  hikers  start  (though 
not  all  finish)  the  epic  hike  up  California's 
Mt.  Whitney— at  14,496  feet,  the  tallest 
peak  in  the  contiguous  United  States.  As  they  plod  upward,  they  should  thank  or  curse  Gustavc  I 
F.  Marsh  and  the  U.S.  Army's  9th  Cavalry,  the  famed  "buffalo  soldiers"  who  built  the  11-mile 
trail  to  the  summit  that  was  completed  on  July  17,  1904.  On  July  16,  17,  and  18  this  year,  the 
Inyo  National  Forest  and  the  town  of  Lone  Pine  celebrate  the  Mt.  Whitney  Trail's  centennial  I 
with  a  film  festival,  the  opening  of  a  new  trailhead,  and  other  events.  Want  to  join  the  summit  | 
bound  throngs?  Some  first-come,  first-served  permits  still  may  be  available  through  the  Lone 
Pine  Ranger  Station  (760/876-6200).  Otherwise,  enter  the  lottery  for  next  season:  Application 
will  be  taken  starting  February  1,  2005.  $15  per  person  for  reserved  permits; first-come ; first-served 
permits  are  free,  www.fs.fed.us/r5/inyo,  760/873-2483  (permits),  or  760/873-2462  (celebration 
information).  —PETER  FISH 
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YOUR  OWN  105.6-CUBIC-FOOT  RESORT. 


toyota.com 
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Spacious,  well-appointed  accommodations.  Breathtaking  views.  Luxurious  amenities.  Just  don't  try  and  order  room  service. 


GET  THE  FEELING 

If     3^ 


BEST  OF  THE  WEST 
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WHAT'S  NEW 


LANDMARK 

Bowled  over 

The  Hollywood  Bowl  has  long 
been  the  most  civilized  spot 
in  Los  Angeles,  a  place  for 
picnic  dinners  and  music 
where  the  city  meets  the 
hills.  It  is  where  Sergei  Rach- 
maninoff made  his  last  pub- 
lic appearance  and  where 
the  Beatles  played  perhaps 
their  most  famous  show.  Sit- 
uated to  take  advantage  of 
the  canyon's  outstanding 
natural  acoustics,  the  Bowl's 
1929  band  shell,  ironically, 
has  never  had  particularly 
good  sound.  This  summer 
an  improved  band  shell  will 
debut.  The  new  design  pre- 
serves the  previous  shell's 
moderne  look  and  features  a 
30  percent  larger  stage  area. 
Now  the  entire  orchestra  will 
be  able  to  fit  under  the  shell, 
thus  improving  the  musicians' 
ability  to  hear  each  other, 
although  their  views  of  the 
summer  night  will  never  be 
the  same.  2301  N.  Highland 
Ave.,  Los  Angeles;  www.holly 
woodbowl.com  or  323/850- 
2000.  —MATTHEW  JAFFE 


Treat  guest 

to  strawbei 

ice  cream 

sandwiched 

between 

chocolate 

wafers. 


RECIPE 


Cool  cookies 


Event  and  interior  designers 
Alexandra  and  Eliot  Angle  (Aqua 
Vitae  Design,  Los  Angeles;  wzuzu. 
aquavitaedesign.com  or  323/663-1777)  combine  store-bought  ice  cream  and  cookies 
to  make  uptown  ice  cream  sandwiches  for  adult  parties.  Just  squeeze  a  scoop 
(about  xk  cup,  depending  on  the  size  of  the  cookies)  between  two  cookies,  scrape 
the  excess  off  the  sides,  and  either  serve  immediately  or  wrap  the  sandwich  in 
plastic  wrap  and  freeze  until  it's  time  to  devour  it.  Our  Food  staffs  favorite  ice 
cream-cookie  combinations  include  peach  with  ginger  snaps,  coffee  with  oatmeal, 
and  cherry-vanilla  with  chocolate-chocolate  chip.  —MARY  JO  BOWLING 
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GEAR 

Crocs  rock 

A  little  bit  flower  child,  a  little  more 
rock  'n'  roll,  funky  Crocs  Footwear  is 
setting  a  stylish  pace.  Developed  by 
a  Colorado  team  using  a  pliable 
resin,  these  naturally  antimicrobial 
shoes  cushion  feet,  won't  slip  on 
wet  surfaces,  and  weigh  next  to 
nothing.  "We  started  by  trying  to 


design  the  best  boating  shoe  we 
could,"  says  Crocs  cofounder 
George  Boedecker.  "But  then  people  | 
who  were  on  their  feet  all  day — 
chefs,  nurses,  gardeners — started 
wearing  them  and  stealing  them 
from  one  another.  They'd  feel  how 
light  they  are  and  they'd  just  go 
nuts."  Men's,  women's,  and  chil- 
dren's sizes,  from  $30.  www. 
crocs.com  or  877/238-4404. 
—  ELISA  BOSLEY 
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Retractable  Rolscreenrs  from  Pella.  For  windows,  patio  doors  and  storm  doors. 
Play  hide  and  seek  with  them  any  time.  1-800-54-PELLA  www.pella.com 
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VIEWED  TO  BE  THE  BEST.' 


BEST  OF  THE  WEST 


WHAT'S  NEW 


EVENT 

Studs 
and  spuds 

This  month,  1,500  expert 
horseshoe  pitchers  will 
descend  on  little  Pocatello  in 
southeastern  Idaho  for  the 
2004  World  Horseshoe  Tour- 
nament, the  town's  first  time 
hosting  the  contest.  "It's  a 
family  event,  and  local  musi- 
cians will  do  sing-alongs," 
says  this  year's  chairman, 
Bobby  Faulkner.  "We're  even 
having  a  potato  barbecue. 
I've  never  been  to  one  of 
those,  but  I'm  looking  for- 
ward to  the  chance  to  enjoy 
our  state's  famous  spuds." 
Faulkner  expects  a  horse- 
shoe-throwing contingent 
from  Japan  and  participants 
from  48  states,  with  plenty 
of  pitchers  ages  8  to  1 8 
competing  in  the  Juniors 
Division.  Watch  your  head. 
8  a.m.-W  p.m.  Jul  26-Aug 
8;  $2  per  day  or  $10  for  the 
entire  tournament.  Idaho 
State  University's  Holt  Are- 
na, 550  Memorial  Dr., 
Pocatello;  www.pocatello 
cvb.com  or  877/922-7659. 
—  KATE  CHYNOWETH 


ARRANGEMENT 


Wrap  party 


Here's  a  centerpiece  that  everyone  can 
take  with  them:  Each  flower  is  wrappec 
individually  as  a  take-home  gift  that 


could  double  as  a  placecard.  All  materials  other  than  flowers  can  be  purchased  at  craft  stores 
1.  Fill  floral  water  tubes  (about  $1.30 for  four)  with  water;  replace  caps.  Cut  stems  of  red  am 
white  gerbera  daisies  to  12  inches  and  insert  in  tubes.  2.  Attach  hook  and  loop  sides  of  seU 
adhesive  1-inch  Velcro  squares  (about  $3. 50 for  12)  to  each  other;  adhere  one  side  to  a  comei 
of  a  sheet  of  8'/2-  by  1 1  -inch  vellum  (about  $5 for  12  sheets).  3.  With  Velcro-side  down,  lay  a 
flower  diagonally  across  the  vellum  so  that  die  water  tube  is  in  the  corner  adjacent  (along  an 
8^2 -in.  side)  to  the  Velcro.  Starting  from  the  comer  opposite  the  Velcro,  roll  paper  around  flowe 
to  form  a  cone  (make  sure  bottom  is  snug).  Once  the  cone  is  neady  rolled,  attach  other  side  of 
Velcro  to  vellum.  4.  Repeat  with  all  the  flowers,  then  insert  them  into  a  6-inch  flowerpot. 
If  the  flowers  will  be  used  as  placecards,  personalize  them  with  1-  by  '/2-inch  clear  labels. 
Guests  can  keep  their  flowers  in  the  flowerpot  until  they're  ready  to  leave.  —JILL  SLATER 
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Let  your  creative  juices  flow. 
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II ti  i  Id  a  Better  Burger  and  Win  $ 


Cook  up  your  best  burger  recipe  —  and  you  could  bring  home  an  astounding  prize. 
Sutter  Home  Winery  will  fly  ten  finalists  and  their  guests  to  Napa  Valley  for 
a  cook-off  held  on  Saturday,  October  2nd,  2004.  (Roundtrip  airfare  and  hotel 
accommodations  included.)  AM  finalists  will  receive  $500;  one  grand  prize  of  $50,000 
will  be  awarded  for  the  best  burger.     To  enter,  visit  www.buildabetterburger.com 


'S  WHAT'S  FOR  DINNER." 
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CriliS6  tO  4  iSlandS,  UnpaClC  OnCe.  Now  you  con  experience  spectacular  O'ahu,  Maui,  Kaua 

and  the  Big  Island  of  Hawai'i  from  a  whole  new  perspective.  Introducing  Pride  of  Aloha,  with  more  time  on  more  islanc 

and  a  fabulous  7 -day  inter-island  itinerary  no  one  else  offers.  Want  to  stay  a  little  longer?  Try  a  10-  or  1  1  -day  Hawc 

cruise  aboard  Norwegian  Wind.  No  matter  which  cruise  you  choose,  you'll  enjoy  all  the  freedom  and  benefits  only  | 

Freestyle  CruisingSM  provides,  along  with  the  best  of  Hawai'i  by  land  and  sea.  SO  CjCt  flopping! 

Call  your  travel  professional  or  NCL's  Hawai'i  Desk  at  1.888.NCLHAWAII  (625.4292)  or  visit  ncl.com 


NORWEG 


E  LINE 


pREESTYLe 


:SEESTYL 


Ship's  Registry:  United  Sfa'es  of  America  ©2004  NCL  America    ~*   Snips'  Registry:  Bahamas  ©2004  Norwegian  Cruise  Vine 
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:he  sun 


Hscover  a  hidden  California 
long  Highway  20 

LISA  TAGGART 
HOTOGRAPHS  BY  MARTIN  SUNDBERG 


The  layers  of  fog  off  the  coast  of  Fort  Bragg  amplify  and 
diffuse  the  light  from  the  setting  sun,  each  becoming  a  lumi- 
nous streak  on  the  horizon.  I've  driven  214  miles  across 
California  to  arrive  at  this  spot  on  Glass  Beach. 

After  hiking  in  the  High  Sierra,  wine  tasting  in  Nevada 
City,  sipping  a  smoothie  in  sweltering  Marysville,  and  pic- 
nicking by  Lake  Mendocino — crossing  six  counties  and 
about  60  creeks,  dropping  nearly  6,000  feet,  and  cutting 
through  forests,  foothills,  flatlands,  and  fog — I  sure  do 
appreciate  soaking  my  feet. 

Much  has  been  written  about  traveling  up  and  down  Cal- 
ifornia, tracing  its  coast  or  mountains.  But  an  east-west  voy- 
age offers  a  more  expansive  and  more  reflective  experience. 
From  Yuba  Gap  in  the  Sierra  to  State  1  on  the  coast,  State 
Highway  20  meanders  through  a  less-glorified  cross  section 
of  the  state,  past  small  mining,  farming,  timber,  and  fishing 


Watch  the 
sunset  from 
the  rocky 
headlands  at 
Glass  Beach. 
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The  Chrysler  300  starts  at  $23,595*   >    7-year  or  70,000-miie  Powertrain  Limited  Warranty^  included    >   To  learn  more  about  our  Multi-Disf ' 


THE  TOTALLY  NEW  CHRYSLER  300C 


Can  inspiration  make  your  heart  stop  and  your  pulse  race  < 

raw  acceleration  and  intelligent  fuel  ec« 

all  this  style  and  engineering 


BUCKLE  UP 


*  As  shown,  $32,995.  MSRP  excludes  tax.  T7-year/70,000-mile  Pow 
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ADS),  take  a  virtual  tour  at  CHRYSLER.COM/300,  or  call  1.800.CHRYSLER   > 


INSPIRATION  COMES  STANDARD 


e  time?  Yes.  Can  a  340-horsepower  HEMT  V8  provide  botl 

?  With  our  MDS  system,  definitely.  And  can 

Durs  for  under  33K?  Absolutely. 

?n  all  new  Chrysler  vehicles.  See  dealer  for  a  copy  of  this  limited  warranty.  Transferable  to  second  owner  with  fee.  A  deductible  applies.  tEPA  EST.  17Cty.  25  Hwy. 


TRAVEL 


ROAD  TRIP 


towns  that  have  quietly  shaped 
California. 

Start  in  the  Sierra 

At  the  edge  of  the  Bear  River  in 
the  High  Sierra,  a  hike  through  die 
landscape  that  drew  thousands  of 
Gold  Rush  miners  is  a  good  place 
to  start.  Brown  needles  underfoot 
give  the  Sierra  Discovery  Trail  a 
spring,  the  air  is  scented  by  pines, 
and  the  river  murmurs,  sparkling 
and  clear. 

After  gold  was  found  nearby, 
weary  settlers  and  prospectors  on 
the  Emigrant  Trail  beat  a  path  to 
what  became  Nevada  City.  The 
route  they  created  after  thousands 
of  journeys  west  formed  the  begin- 
ning of  Highway  20. 

More  a  traveler's  refuge  than 
a  mining  town  today,  Nevada  City 
is  a  place  to  linger.  Wine-tasting 
rooms  dot  a  downtown  of  well- 
kept  Victorian  brick  buildings. 
There  are  also  good  restaurants, 
antiques  stores,  and  the  greatest 
concentration  of  bookstores  in 
the  Sierra. 

One  detour  here  lets  someone 
else  drive  for  a  while:  At  the  Ne- 
vada County  Traction  Company, 
you  can  ride  narrow-gauge  diesel 
trains  on  a  forested  3-mile  route, 
stopping  for  a  walk  through  a  pri- 
vately owned  Chinese  cemetery 
dating  to  the  1860s.  It's  a  spot  lay- 
ered in  history,  from  the  Maidu 
Indian  grinding  stones  to  the  brick 
grave  markers  etched  in  Can- 
tonese to  the  Mohawk  gold  mine 
that  tunnels  under  the  surface. 

Traction  Company  engineer 
Albert  Flores  says  that  the  charac- 
ters inscribed  in  the  cemetery's 
entryway  read  "  'Villa  in  the 
Clouds.'  Or  it  might  mean  'Villa 
Screened  by  Clouds,' "  he  says. 
"We're  not  sure." 

Across  the  great  valley 

Descending  from  the  foothills, 
Highway  20  enters  the  valley  of 
many  rivers:  Yuba,  Feather,  Sacra- 
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mento.  These  waterways  are  the 
reason  this  place  is  so  fertile,  why 
the  area  is  full  of  leafy  walnut  and 
fruit  orchards,  rice  fields,  and  rip- 
pling fields  of  hay. 

Highway  20  lingers  for  about 
75  miles  in  the  Sacramento  Valley, 
passing  the  twin  cities  of  Marys- 
ville  and  Yuba  City.  To  appreciate 
them,  you  need  to  get  off  the  high 
way.  Once  away  from  this  busy 
section  of  Highway  20  (where  it 
merges  briefly  with  State  70), 
you'll  find  that  Marysville  has  a 
stately,  old-fashioned  downtown 
and  gorgeously  ornate  civic  build- 
ings and  houses. 


energize. 

Lifelong  area  resident  Don 
Blaser  opened  the  cafe  in  May 
2003  with  his  wife,  Lavina.  His 
goal  was  to  enliven  Marysville's 
downtown  by  giving  it  a  center, 
and  it  seems  to  be  working. 
"The  cafe  has  grown  faster  than 
we  thought,"  he  says.  "The 
response  has  been — well,  at  times, 
it's  been  embarrassing,  people 
have  been  so  complimentary."  ►  32 
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Visit  homedepot.com/ahsinfo  for  a  complimentary  service  package. 


i  you  want  to  have 
rofessional  installation  of 


beautiful  cabinets 


bold  countertops 


stylish  floors 


you  can. 


Nobody  makes  your  installation  project  easier  than  The  Home  Depot."  From  window  treatments 
to  doors  to  cabinets,  licensed,  experienced  professionals  will  install  almost  anything  you  need, 
guaranteed.  If  you  want  to  create  the  home  of  your  dreams  without  lifting  a  finger,  you  can. 


You  can  do  it.  We  can  help. 


Home  Depot.  U.S  is'en  ■.../.;  '  :" 

),CT;>533,  -899;OE#19971164fc" : 

:;08009.  #QB29610:  HI  #C-22120(CC; 


•:09258l(B-03)CA#602331(B-HOt;1EDEi  >J  CT#533772;DC#50002899;OE .-r1997116469{331  »;FL#CGC1506Q93.#CGqi5p691.1  (HUI 

;p,  *CACQ42609  -CAC1813767  #CFC142'v  <      -..'.0008009.  #QB29610:  HI  #C-22120(C68LA. 

--.2785  MD#42144f5jOCEANCITY#3268?-MI  #2102-1:  ,'80-20147263.  MS  #R-Q0304;MT #37730. NE//23423;:WD*29073(A) 

MM02  MM03  MM04)   NV  #0038686,  NY-PUTNAM  #PC-689-A,  SUFFOLK  #2  I                   '".'  AMD  #H-6464.  EAST  HAMPTON  #4499,  LONG  BEACH .-#4.91.7.  YONKER 


...     PTI  iONAWANDA  #10258.  WESTCHESTERrfWC-12540;  ELAND  HEIGHTS  #3897,  SHAKER  HEIGHTS  #4951 

.'EAQ -004-2190  Rl  #9480'  SC  #CB000019(COA),  #008151.  #019654 .  #017285.  '  B5):  TN  #00047781  (80-2/4/(1-.  '1646! 

1818.  #22088.  #22090,  #22991:  UT  #286936-5501(6-100  LRF);  VA  #2705-068841A(HI0  HVAj;  WA  #HOMED--088RH(2719);  Wl  i 


TRAVEL 


ROAD  TRIP 


Lake  country  to  the  coast 

West  of  Interstate  5,  the  transi- 
tion into  the  rolling  hills  of  lake 
country  is  gradual.  The  road 
takes  on  a  gende  grade,  and  I  see 
more  oaks  and  fewer  farms  until 
the  steel  blue  expanse  of  Clear 
Lake  appears.  It's  enormous, 
spanning  44,000  acres,  with  Mt. 
Konocti  looming  behind.  The 
road  hugs  the  water's  edge, 
and  I  can  hear  waves  batting  at 
the  piers. 

Beyond  the  lake,  a  detour  to 
Fife  Redhead  Vineyards  rewards 
with  a  key  picnic  ingredient.  The 
tasting  room  has  a  glorious  view 
of  shining  Lake  Mendocino,  set 
off  by  the  dusty  chaparral  all 
around.  It's  a  quick  drive  down 
the  hill  to  the  water,  where  wind- 
ing Shakota  Trail  leads  to  another 
winery,  this  one  abandoned  and 
overrun  with  wild  grapevines. 

At  Willits,  Highway  20  begins 


a  last  long  climb  over  the  Coast 
Range.  Laurels  edge  in  among 
the  oaks,  the  fuzziness  in  the  air 
soon  gels  into  fog,  and  I'm  in 
the  middle  of  a  redwood  forest. 
Spanish  moss  drips  off  low  oaks ; 
the  afternoon  darkens  and  the 
forest  seems  to  quiet  even  the  roll 
of  my  car's  tires.  Many  winding 
turns  later,  the  ocean  finally 
appears,  hulking,  gray,  and  trun- 
cated by  clouds. 

Highway  20  ends  a  mile  short 
of  Fort  Bragg,  but  I  continue 
north  to  Glass  Beach,  where 
there's  no  road  left  to  drive.  As 
the  sun  sinks.  I  follow  a  path 
to  the  sand,  stepping  over  limpet- 
covered  rocks  and  dried  sea 
palms.  The  sun,  screened  by  fog, 
slips  below  the  horizon.  Waves 
fling  themselves  at  my  ankles, 
marking  the  limit  of  their  east- 
ward journey  and  the  end  of  my 
travels  west. 


Backroad 
discovery 

Highway  20  can  be  driven  in 
five  hours;  a  two-  or  three- 
day  tour  offers  opportunities 
to  linger. 

Sierra  and 
Gold  Country 

Contact  the  Nevada  City 
Chamber  of  Commerce 
(800/655-6569). 


O  Sierra  Discovery  Tr 

Easy  1-mile  loop  and  p 
area.  Take  Bowman  L< 
V2  m/7e  off  State  Hwy. 
4'/2  miles  from  interse' 
with  1-80  near  Emigrai  % 
9  7  6/386-5  J  64. 

O  Nevada  County  Tr<  ■» 
Company.  Three-mile   | 
trip  on  a  train  takes  1 
hours.  $10.  North  Qw 
Inn,  402  Railroad  Ave 
Nevada  City;  530/26& 


- 
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i  tasting,  Nevada 
Jian  Springs  Vine- 
103  Broad  St.;  8001 
1 1);  Iron  Mountain 
ds  (130  Main,  530/ 
02);  Nevada  City 
(321  Spring  St.; 
5-9463). 

'.  Mekka.  Tasty  des- 
237  Commercial  St., 
City;  530/478-1517. 

>nee  Bistro  and  Wine 

issy  comfort  food, 
wed  Sun.  320  Broad, 
[  City;  530/265-5697. 

hern  Queen  Inn. 
Ifriotel  rooms  and  cab- 
)  ie  edge  of  Gold  Run 
1 36  units  from  $80. 
4  Iroad,  Nevada  City; 
si  rthernqueeninn .  com 
1265-5824. 


Across  the  valley 

Contact  the  Yuba-Sutter 
Chamber  of  Commerce  in 
Marysville  (5307743-650 /J. 

O  Bok  Kai  Temple.  Built 
by  Chinese  settlers  in  1880; 
tours  by  appointment  ($5 
donation).  South  end  of 
First  St.,  Marysville;  www. 
bokkaitemple.org  or  5301 
743-6501. 

©  Brick  Coffeehouse  Cafe. 
$.  316  D  St.,  Marysville; 
530/743-5283. 

O  Sopa  Thai.  Excellent 
spicy  Thai  dishes.  $$;  closed 
Sun.  720  Plumas  St.,  Yuba 
City;  530/790-7672. 

©  Harkey  House  Inn.  Four 
elegant  rooms  in  an  1 874 
house.  From  $705.  212  C  St., 
Yuba  City;  www.harkey house, 
com  or  530/674-1942. 


©  Rick's  Freezette  Burgers 
&■  Shakes.  Perfect  road-trip 
food.  $.  854  10th  St., 
Colusa;  530/458-2831. 

©  Colusa  National  Wildlife 
Refuge.  Great  summer  bird- 
ing.  At  O'Hair  Rd.  off  State 
20,  near  Colusa;  http:// 
sacramentovalleyrefuges.fws. 
gov  or  530/934-2801. 

Lake  country 
to  the  coast 

Contact  the  Lake  County 
Visitor  Information  Center  in 
Lucerne  (800/525-3743)  or 
the  Mendocino  Coast  Cham- 
ber of  Commerce  in  Fort 
Bragg  (707/961  -6300). 

©  Fife  Redhead  Vineyards 
Tasting  Room.  3627  Ricetti 
Lane,  Redwood  Valley; 
707/485-0323. 
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©  Lake  Mendocino.  Moder- 
ate 2,/2-mile  (one-way) 
Shakota  Trail  leads  to  an 
abandoned  winery;  trailhead 
is  at  Porno  Visitor  Center, 
off  Marina  Dr.  On  Marina 
Dr.,  Ukiah;  707/462-7581. 

©  Glass  Beach.  At  a  former 
dump  site,  the  ocean  turns 
up  lots  of  beach  glass.  West 
end  of  Elm  St.,  Fort  Bragg. 


Lakr\ 
Ta/iot 

40  mi 


©  Mendo  Bistro.  Great 
design-your-own  entrees. 
$$.  301  N.  Main,  Fort 
Bragg;  707/964-4974. 

©  Weller  House  Inn. 

Antique-filled  Victorian 
mansion.  10  rooms  from 
$105.  524  Stewart  St.,  Fort 
Bragg;  www.wellerhouse. 
com  or  707/964-441 5.  # 


eal  it  fast  with  abreva*: 


""***wk.  -■^ff^ 


Abreva®  speeds  healing  like  a  prescription— 
without  one.  It's  the  only  non-prescription 
cold  sore  medicine  approved  by  the  FDA  to 
shorten  healing  time.  Abreva  heals  cold  sores 
fast,  so  you're  you  again  faster.  Ask  your 
pharmacist  or  dentist  about  Abreva,  or  visit 
www.abreva.com  for  a  money-saving  coupon. 

••% 

'  rev.a... 

Cold  Sore  Treatment      •  • 


non-prescription  medicine 
approved  by  the  FDA 


abreva 


COLO  SOM/FtWH  WiTtt 


Average  healing  time  in  studies  4.1  days 


Speeds  healinq  like  a  prescription -without  one. 
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THINGS  TO  DO  IN  NORTHERN  CALIFORNIA 


Big 
dippers 

Watch  white  pelicans — 
and  their  odd  antics — 
at  Bay  Area  marshlands 

BY  HARRIOT  MANLEY 
PHOTOGRAPH  BY  DAVID  SANGER 


Soaring  on  black-tipped  wings,  American  white  pelicans  flap  into 
view  this  time  of  year.  Roughly  one-third  larger  than  brown  pelicans, 
these  snow-white  birds  return  from  the  south  to  summer  in  Northern 
California's  lakes  and  tidal  waterways.  And  because  of  recent  fish 
die-off  in  the  birds1  usual  Salton  Sea  hangout,  the  pelican  presence 
here  appears  to  be  on  the  rise. 

Once  they  get  here,  the  big,  cartoonish  birds  put  on  quite  a  show 
when  feeding.  White  pelicans  don't  plunge  from  the  sky  like  brown 
pelicans;  they  paddle  together  in  shallow  waters,  herding  fish.  All 
at  once,  they  dip  their  enormous  yellow-orange  bills  to  scoop  up  a 
meal,  bobbing  like  a  fleet  of  ghosdy,  synchronized  oil  derricks. 

Look  for  pelicans  clustered  on  tidal  spits,  islands,  or  open  water. 
But  keep  your  distance,  advises  Dan  Anderson,  professor  of  wildlife 
biology  at  University  of  California,  Davis.  "They're  always  looking 
out  of  the  corner  of  their  eyes,"  he  adds.  "They  don't  trust  people." 
info:  Look  for  pelicans  in  Napa-Sonoma  Marshes  State  Wildlife 
Area  in  Vallejo.  From  1-80,  take  Marine  World  Pkwy.  (State  37)  4 
miles  southwest  to  Mare  Island  exit;  park  in  area  bordering  marsh. 
Also  visit  Corte  Madera  Ecological  Reserve  in  Marin  County.  From 
San  Francisco,  take  U.S.  101  north  12  miles  to  Lucky  Dr.  exit;  turn 
right  onto  Redwood  Hwy.  and  go  1k  mile  to  wildlife  viewing  area.  # 


A  flotilla 
of  white  pelt 
cans  makes 
its  way  aero 
the  Marin 
marshlands. 


hi 
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choose  NORTHLAND® 

bcause  it  fits  my  healthy  lifestyle." 


■thland.®  A  great  taste  and  the  health  benefits  of  cranberry. 

P  thland®  cranberry  juice  blends  -  with  100%  juice  -  combine  the 

I  th  benefits  of  cranberry  with  a  rich  cranberry  taste.  Research  suggests 

I  regular  consumption  of  cranberry  juice  with  27%  cranberry  helps 

Intain  a  healthy  urinary  tract.  Only  Northland®  has  27%  cranberry 

111  8  of  its  refreshing  100%  juice  cranberry  blends. 

lose  a  cranberry  juice  with  taste  and  health,  choose  Northland.® 

I  NORTHLAND® 

100%  Juice.  100%  Refreshing. 
www.northlandcran.com 

— —— 
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Dive  in 

Be  a  scuba  diver,  see  a  shark 
at  the  Monterey  Bay  Aquarium 

"Who  wants  a  mealworm?"  My  family,  partici- 
pants in  a  special  "Morning  Rounds"  tour  at 
Monterey  Bay  Aquarium,  stares  at  guide  Dan 
Weinstein.  "No  takers?  Okay,  here  goes,"  he 
says,  swallowing  an  inch-long  wiggler. 

Already  this  morning,  before  the  aquarium 
doors  open,  Weinstein  has  had  us  pet  the  smooth 
teeth  of  bat  rays  and  handfeed  seaweed  to  urchins. 
Now  he's  offering  us  worms  meant  for  rainbow 
trout.  Sam  (age  12)  and  Han- 
nah (age  10)  think  he's  cool. 

This  lively  behind-the- 
scenes  tour  is  one  of  several 
programs  and  exhibits  launch- 
ing the  aquarium's  20th 
anniversary,  along  with  Sliarks: 
Myth  and  Mystery,  the  blockbuster  exhibit  that 
includes  live  hammerheads.  Also  new:  Kids  8-13 
can  don  special  scuba  gear  to  become  "Underwa- 
ter Explorers"  in  the  aquarium's  Great  Tide  Pool. 

But  first,  mealworms.  Rising  to  Weinstein's 
challenge,  Hannah  pops  in  three  and  asks  for 
another.  "Let's  stop  there,"  says  Weinstein, 
clearly  impressed.  "You  now  hold  the  aquarium 
record."  —  H.M. 


FIVE  GREAT 


Visit  Jaws 

www.  montereybay 
aquarium.org  for 
information;  800/756- 
3737  for  aquarium 
tickets,  866/963-9646 
for  program  tickets 


Pizza  places  in  San  Francisco 


Al  6.  Chef 
Christophe  Hille  got 
his  official  "pizzaiolo" 
certification  in  Italy, 
where  he  learned  the 
strict  requirements 
for  making  genuine 
Neapolitan  pizzas — 
with  special  flour, 
limited  toppings,  and 
a  wood-burning  oven 
heated  to  exactly 
800°.  $;  closed  Tue. 
2355  Chestnut  St.; 
415/771-2216. 


Pauline's  Pizza 

Pie.  Pizzas  at  this 
Mission  District 
favorite  incorporate 
organic  produce 
grown  in  the  restau- 
rant's garden.  Nightly 
specials  feature 
sophisticated  toppings 
like  heirloom  Swiss 
chard  and  roasted 
potatoes.  Or  stick  with 
the  famous  pesto  pie. 
$$;  closed  Sun-Mon. 
260  Valencia  St.;  415/ 
552-2050. 


Pizzetta  211. 

There's  always  a  wait 
at  this  stylish  Inner 
Richmond  hole-in- 
the-wall,  with  good 
reason.  The  smallish, 
thin-crusted  pizzas 
are  artful  and  deli- 
cate, with  elegant 
toppings  like  rose- 
mary, Fiore  Sardo 
sheep's-milk  cheese, 
and  pine  nuts.  $$; 
closed  Mon-Tue.  2 1 1 
23rd  Ave.;  41 5/379- 
9880. 


Tommaso's. 

A  consistent  North 
Beach  favorite  owned 
by  the  same  family 
since  1935.  The 
secret  to  the  chewy 
crust  is  the  oak-fired 
brick  oven,  the  West 
Coast's  first.  Try  the 
spinach  pie,  which 
is  topped  with  a  bril- 
liant green  layer  of 
garlicky,  uncooked 
greens.  $$;  closed 
Mon.  1042  Kearny 
St.;  415/398-9696. 


Vicolo.  Patricia 
Unterman  of  the 
Hayes  Street  Grill 
owns  this  Hayes 
Valley  hot  spot, 
known  for  cornmeal- 
crusted  pizzas  sold 
by  the  slice  or  by 
the  pan.  Arrive 
early,  since  the 
restaurant  closes  at 
8  (9  Fri-Sat).  $$. 
201  Ivy  St.;  415/ 
863-2382.  —AMY 
McCONNELL 
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Where  is  it  written? 


That  a  big  sedan  has  to  be  boring? 
That  you  have  to  pay  a  high  price  for  advanced  safety  features? 


That  a  car  can't  be  both  elegant  and  affordable? 


itten  somewhere, 


we  couldn't  find  it. 
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NTRODUCING     THE     NEW     KIA     AMANTI. 

'RICED    AROUND    $25,0O0   •    EIGHT    STANDARD    AIRBAGS    •    AVAILABLE    INFINITY 
MD    SYSTEM/LEATHER      INTERIOR     •     10    YEAR/100,000    MILE    WARRANTY 


KIA 


Make  every  mile  count. 


j 
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THINGS  TO  DO  IN  NORTHERN  CALIFORNIA 


Saichi  Kawa- 
hara  describes 
the  Hawaiian 
falsetto  style 
as  "men 
imitating 
women's  voic- 
es, with  yodel- 
ing  influences 
thrown  in." 


Mr.  Hawaii 

Meet  Saichi,  keeper  of  Hawaiian  culture 


In  1958,  19-year-old  Saichi  Kawahara  abandoned  small-town  Hawaii 
forever  and  headed  for  school  on  the  Mainland's  East  Coast.  "I  said  I'd 
never  come  back,"  he  recalls. 

He  was  wrong.  Now  known  as  a  virtuoso  singer  and  old-school 
ukulele  player,  he  regularly  tours  Hawaii  with  his  own  Hawaiian  band. 
In  the  intervening  years,  the  "Aloha  spirit"  has  followed  his  footsteps, 
p  |  .  traveling  3,000  miles  east  to  foggy  Kapalakiko,  as  Hawai- 

ians  call  San  francisco. 

"San  Francisco  has  a  long  history  with  overseas  Hawai- 
ians,"  Saichi  explains.  "From  the  time  of  the  old  whaling 
industry,  Hawaiians  came  through,  jumped  ship,  and  made 
it  home.  Now  you  can  find  a  melting  pot  of  Hawaiians  rep- 
resenting our  hula,  music,  and  food  all  over  California." 
lb  keep  a  network  of  6,000  "Hawaiians  at  heart"  up-to- 
date  about  local  outrigger-canoe  races,  reunions,  and  Poly- 
nesian festivals  like  this  month's  Tahiti  Fete  of  San  Jose, 
Saichi  and  wife  Evelyn  publish  the  quarterly  Kapalakiko  Productions  Calen- 
dar of  Hawaiian  Events  ($10 for  a  lifetime  subscription;  uiunv.kapalakiko.com). 

Over  a  50-year  career,  Saichi  has  perfected  the  Hawaiian  style  of  falset- 
to, a  combination  of  "men  imitating  women's  voices,  with  cowboy  yodel- 
ing  influences  from  Spanish  vaqueros  thrown  in."  With  1,000  songs  in  his 
repertoire,  he  can  fill  requests  for  reggae,  swing  numbers,  and  such  chest- 
nuts as  "My  Little  Grass  Shack  in  Kealakekua  Hawaii."  But  the  nostalgic 
old  hulas  are  his  favorites,  binding  him  to  a  past  he'll  never  quite  escape. 

"I  tried  to  get  as  far  away  as  I  could,  and  what  happened?"  he  asks, 
chuckling.  "I  ran  into  Hawaiians."  — CHIORI  SANTIAGO 


festivals 

Tahiti  Fete  of  San 
Jose  (Jul  2-5;  www. 
tahitifete.com  or 
808/935-3002); 
San  Francisco  Aloha 
Festival  (Aug  7- 
8;  www.pica-org.org/ 
AlohaFestor  415/ 
281-0221). 


TRAVELER'S  JOURNAL 

E  =  latte2 

Since  my  college  days  as  a  failed 
physics  major,  I've  been  fascinated 
with  and  intimidated  by  the  scien- 
tific world.  So  Palo  Alto's  new  Cafe'i 
Scientifique  immediately  struck  me 
as  a  superb  idea. 

The  concept  originated  six  years? 
ago  in  England  and  France:  Creates 
a  forum  for  world-renowned  scien-i 
tists  and  the  public  to  discuss  issui 
in  health,  technology,  and  an' 
else.  Keep  it  nonacademic  but 
sophisticated,  and  mix  in  some  cof« 
fee  and  snacks.  Dozens  of  these 
groups  exist  in  Europe,  but  this  is 
California's  first.  Palo  Alto,  with  its 
preponderance  of  people  my  hus 
band  calls  "schmartypants,"  seem 
like  a  perfect  spot. 

"We  had  a  Nobel  laureate  our 
first  night,"  says  Roger  Whiting, 
who  launched  the  group  with  asso 
ciates  from  his  30-year  career  in 
pharmacology.  "He'd  done  talks  al 
Caltech  and  MIT.  But  he  said  after 
ours,  'These  are  the  best  question; 
I've  ever  had.'" 

At  a  recent  talk  about  earth- 
quakes, I  was  too  timid  to  ask  my  ti 
not-so-schmartypants  question: 
As  a  new  homeowner,  I  wonder  wh- 
earthquake  insurance  is  so  expen- 
sive. Then  a  silver-haired  fellow  in  i 
front  of  me  asked  that  very  thing. 
The  crowd  murmured. 

"I'm  glad  you  asked,"  began  tfv 
geologist.  Cafe  Scientifique  meets  ti 
second  Tue  of  each  month  at  Harm 
ny  Bakery  Cafe  (299  California  Ave. 
Palo  Alto).  Visit  www.cafescipa.org  I 
details.  —LISA  TAGGART 


to 


in 


38 


SUNSET     JULY2004 


Whistler 


pm  mountain  biking  to  swimming,  golf  to  shopping,  Whistler 
prs  great  challenges  and  even  better  rewards.  Unlimited 
aivities,  festive  entertainment,  award-winning  restaurants  and 
Variety  of  accommodations  await. 

\iatever  you  are  looking  for  this  summer,  chances  are  you'll 
W  it  right  here. 


Whistler  Getaway  Package 

from   SnC      j|C 

I  J  «/      UJ  per  person 

Includes  4  nights  accommodation  and 
I  gondola  ride  up  Whistler  Mountain 

To  book  your  Whistler  Getaway  Package,  visit: 

mywhistler.com/sunset 
.r  ca„  1.877.944.7853 


«age  price  is  per  person  based  on  double  occupancy 
lesi  otherwise  indicated)  and  subject  to  availability 
will  vary  between  properties  Taxes  and  fees  not 
>jd*d  US  rate  based  on  exchange  rate  at  time  of 
Package  valid  June  26-September  7.  2004.  For 
nplete  details  visit  www.mywhistler.com/sunseL 


TOURISM 

WHISTLEF 

WELCOMES 

VISA 

WHISTLER 

BRITISH     COLUMBIA 


'ed  trademark  of  Visa  International  Service  Association;  Visa  Canada  is  a  licensed  user. 


Participating  Properties 

Coast  Whistler  Hotel 
Crystal  Lodge 

Holiday  Inn  Sunspree  Resort 
Lodging  Ovations 
Pan  Pacific  Whistler 
ResortQuest  Whistler 
Tantalus  Resort  Lodge 
The  Westin  Resort  &  Spa 
Whistler  Premier 
Resort  Accommodation 


I  -800-663-5644 
1-800-667-3363 
1-800-229-3188 
1-800-955-2681 
I  -888-905-9995 
1-800-818-3966 
1-888-633-4046 
1-888-634-5577 
www.whistlerpremier.com 


.. 
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NORTHERN  CALIFORNIA  DAY  TRIP 


Hidden 
wine  country 

Just  minutes  off  1-80,  wind  past 
the  family  wineries  of  Solano  County 

BY  DAVE  WEINSTEIN 
PHOTOGRAPHS  BY  GARY  CRABBE 

Wild  turkeys  waddle  across  Mason  Road  as  a  single 
car  makes  its  way  toward  Green  Valley's  Volkhardt 
Family  Vineyards.  Behind  the  winery,  the  hills  rise 
steeply,  leading  to  busy  Napa  Valley  But  here  in 
rural  Solano  County,  the  only  other  vehicle  in  sight 
is  a  tractor  working  the  vineyards. 

Few  drivers  buzzing 


\ 


Mankas 
Corner  Rd. 


Wooden  Volley  Winery, ■ 
Ledgewood  Creek  Winery 

Volkhardt,-,  v 

Family      -J 
Vineyards    % 


Mason  Rd. 


■P 

& 


Rockville  Rd. 

—  ...MRU 


through  Fairfield  along 
Interstate  80  realize 
they're  passing  right  by 
rolling  valleys  dotted 
with  family  farms  and 
down-home  tasting 
rooms.  Green  Valley 
and  its  neighbor 
Suisun  Valley  remain 
undiscovered  and 
unpretentious — much 
as  Napa  was  in  the 
1960s.  "You  don't 
have  the  congestion 
of  Napa,  and  it's 
laid-back,"  says  Ben 
Volkhardt  of  Volkhardt  Family  Vineyards  (11-5 
Sot-Sun  or  by  appointment;  1635  Mason  Rd.,  Green 
Valley;  707/864-1107). 

From  Volkhardt's  winery,  it's  just  a  few  minutes' 
drive  to  Wooden  Valley  Winery  (10-5  liie-Sun;  756 
Suisun  Valley  Rd;  707/864-0730).  On  your  way,  you'll 
pass  610-acre  Rockville  Hills  Regional  Park  ($2  per 
person;  707/428-7614)  and  the  quiet,  oak-shaded 
cemetery  at  the  1856  Rockville  Stone  Chapel. 

At  Wooden  Valley  Winery,  which  dates  back  to 
the  end  of  Prohibition,  vice  president  Ron  Lanza 
boasts  that  hot  days  and  cool  bay  breezes  provide 
ideal  conditions  for  growing  wine  grapes.  The  win- 


to 
Valley  finder 

Take  1-80  to  Green  Valley  Rd.,  head 
north,  and  turn  left  on  Mason  Rd. 
Contact  the  Fairfield-Suisun  Cham- 
ber of  Commerce  (www.ffsc- 
chamber.com  or  707/425-4625). 


ery's  2000  Estate  Cabernet  Sauvignon  won  a  gold 
medal  at  the  2003  California  State  Fair. 

The  area's  newest  winery,  Ledgewood  Creek 
(11-5  daily;  4589  Abernathy  Rd.;  707/426-4424),  has 
a  tasting  room  nestled  among  the  vines,  where  you 
can  taste  not  only  Chardonnay  and  Merlot,  but  also 
Roussanne  and  Viognier. 

At  nearby  Cal  Yee  Farms  (8-5  Mon-Fri,  10-5 
Sat-Sun;  5158  Clayton  Rd.;  707/425-5327),  they've 
been  drying  fruit  for  80  years.  Take  the  advice 
of  Eva  Yee  Palm,  matriarch  of  the  Cal  Yee  family, 
and  finish  your  day  at  the  Vintage  Caffe  ($$;  lunch 
Mon-Fri,  dinner  Tue-Sun;  2522  Mankas  Corner  Rd.; 
707/425-3207).  "It's  like  one  of  those  fancy  restau- 
rants in  Napa  or  Sonoma,  only  better,"  she  says.  # 


Farm  counfr 
scenes:  rurari 
Suisun  Valle 
Rd.,  the 
Rockville 
Stone  Chapi 
and  vineyan 
stretching  t(  \ 
the  hills. 
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looking  for  a  builder? 
Look  to  Sunset 


Sunset 


WESTERN 
HOME  ALLIANCE 


SidiscI  s  tradition  or  bnmnny: 
you  the  best  of  what  the  West 
has  to  offer  continues  with  the 
Sunset  Western  Home  Alliance, 
a  select  group  of  members 
deemed  by  Sunset  as  the  West's 
best  builders. 


Building  in  the  West  is  different 
than  in  any  other  part  of  the 
country.  Whether  you're  looking 
for  a  new  home  or  remodeling, 
turn  to  the  trusted  builders  of  the 
Sunset  Western  Home  Alliance  For 
their  home  building  expertise. 


www.sunset.com/swha 

For  details  aboul  becoming  a  builder  member, 
contact  Sunset  Magazine:  IvonsKc  suuset.com 


James  Hardie* 
Siding  Products 


LENNOX 


t    COMFORT    SYS11MS 


2004    SPONSORS 


TELITWEN 

'■'     WINDOWS  &   DOORS 


SCHLAGE 


KELLY-MOORE 


STAINMASTER' 

xrpet 


ARIZONA 

Carlson  Homes 

Scottsdale 
www.carlsonhomesscottsdale.com 

Doucette  Communities 

Tucson 
www.doucettehomes.com 

CALIFORNIA 

Christopherson  Homes 

Santa  Rosa 
www.christophersonhomes.com 

Clarum  Homes 

Palo  Alto 
www.clarum.com 

De  Mattei  Construction 

San  Jose 

www.demattei.com 

Frontiers  Community  Builders 

Stockton 
www.fcbhomes.com 

Greg  Nester  Construction 

Arroyo  Grande 
www.gregnesterhomes.com 

Harrell  Remodeling 

Mountain  View 
www.harrell-remodeling.com 

HyMax  Building  Corp. 

Granada  Hills 
www.hymaxbuilding.com 

Kensington  Homes 

Folsom 
(916)355-1333 

MBK  Homes 

Irvine 
www.mbkhomes.com 

Menus  Construction 

Los  Gatos 
www.mehus.com 

The  Castle  Companies 

San  Ramon 
www.castlecompanies.com 

The  Miller-Sot  g  Group 

Suisun  City 
(707) 427-6790 

NEW  MEXICO 

Homes  by  Marie 

Corrales 
www.homesbymarie.com 

For  builder  members  in 
other  Western  states,  visit 
www.sunset.com/swha. 
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"A  WONDERFUL  COMBINATION   OF 
ELEGANCE  AND   RUSTICITY." 

—  Los  Angeles  Times 


■  WORLD-CTASS  SPA  AT  TORREY  PINES 

■  ADJACENT  TO  TORREY  PINES  STATE  RESERVE 
-  LOCATED  ON  TORREY  PINES  GOLF  COURSE 

■SITE  OF  THE  2008  U.S.  OPEN 

■  GUARANTEED  TEE  TIMES  WITH  ROOM  RESERVATIONS 

■AWARD-WINNING  DINING  AT  A.R. VALENTIEN 

■  FIVE  MILES  FROM  THE  DEL  MAR  RACE  TRACK 


A   MEMBER   OF 


VhtfJeadinfHoKh  of  thefWorld ' 


c^pau/ 


8  77.63  3.94  18   ■  WWW.LODGETORREYPINES.COM 
11480    NORTH   TORREY    PINES    ROAD    •   LA   ]OLLA.    CALIFORNIA   92037 
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Jazzed  uf| 

San  Francisco's  Fillmore3 
district  swings  again 


BY  AMY  McCONNELL 
PHOTOGRAPHS  BY 
THOMAS  J.  STORY 

When  Paula  West  and  Kim  Nalley 
work  the  crowds  into  a  frenzy  for 
this  year's  Fillmore  Jazz  Festival, 
they'll  be  honoring  a  tradition  that 
dates  back  decades.  "All  the  great 
jazz  musicians  used  to  play  at  club? 
along  Fillmore,"  says  Carl  William! 
an  attorney  and  longtime  Fillmore  i| 
resident.  "It  was  the  center  of 
African  American  nightlife." 

The  glory  days  of  the  Fillmore 
jazz  scene  faded  for  a  while.  But 
now,  as  you  can  see — and  hear — 
this  month,  the  neighborhood  is 
back  in  the  groove. 


"I  can  feel  the  energy" 

Centered  where  its  namesake  stree 
intersects  Post  Street,  the  Fillmore 
district  is  buzzing  again.  On  a  Sat-:] 
urday Jazz  Night,  walk  into  Perry'f 
Joint — an  ice  cream  shop  and  art 
speakeasy — to  get  a  sense  of  the 
community's  spirit.  Locals  stop  in  i) 
chat  with  owner  Perry  Bennett  andi J 
comment  on  the  art  exhibits,  and  to 
get  an  earful  of  the  week's  jazz  shov 

Bennett  loves  that  his  store  is  sue 
a  gathering  place.  "It's  like  the  neig 
borhood  safe  spot,"  he  says.  "If  a  k 
gets  locked  out,  they  come  here  an 
get  ice  cream.  If  someone's  out  of 
work  and  can't  pay  for  lunch,  they 
come  here  and  eat.  It's  just  automat 
What  I'm  doing  is  not  unique — I'l 
just  trying  to  hold  on  to  what  was 
to  what  I  think  is  important." 

What's  important  is  the  Fillmon 


il 

it 
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[mewed  role  as  a  center  of 
rfrican  American  culture  in 
lie  Bay  Area.  During  World 
j/ar  II,  African  American 
iorkers  were  drawn  to  jobs 
ith  good  wages  in  Bay  Area 
jiipyards.  And  the  Fillmore 
ad  a  concentration  of  afford- 
ple  housing.  The  result  was 
pe  of  the  nation's  most 
Ibrant  black  neighborhoods, 
dozens  of  clubs  hosted  the 
ra's  major  musical  talents, 
Icluding  Ella  Fitzgerald, 
ount  Basie,  Duke  Ellington, 
[id  Billie  Holliday. 
it  But  by  the  1950s,  the 
kighborhood  had  faded.  In 
lie  '60s  huge  swaths  of  it  were 
iistroyed  by  ill-conceived 
:~ban  renewal.  "What  the 


Fillmore  was  could  never  exist 
again,"  Bennett  says,  regret- 
fully. Still,  he  adds,  the  neigh- 
borhood is  turning  around. 
"I  can  feel  the  energy  starting 
to  change  for  the  better." 

That's  thanks  in  large  part 
to  the  community  push  to 
create  the  Jazz  Preservation 
District  in  the  lower  Fillmore 
neighborhood,  which  runs 
south  from  Post  to  about 
McCallister  Street  and  roughly 
to  Steiner  Street  on  the  west 
and  Webster  Street  on  the 
east.  With  help  from  the  city 
government-funded  Jazz  Pro- 
motions Office,  new  businesses 
are  migrating  to  the  area. 

Rasselas  jazz  club  is  one 
hub  of  musical  energy  in  the 


On  Latin 
nights  at 
Rasselas  jazz 
club,  listen 
to  bands  like 
Joel  Durham 
Latin  Jazz 
Octet. 
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and  aahing  outdoors  or  camping  with 
the  kids,  RVing  is  a  wonderfully  fun, 


Go  RVing.  Ask  now  for  a  free 

CD-ROM  or  video  and  visit  an  RV  dealer. 

Go  on,  PURSUE  YOUR  PASSIONS. 

FREE  CD-ROM 
OR  VIDEO 


(So  Rviv^8 

www.freeRVvideo.com  Or  1-888-Go  RVing 


akeshore 
^<*e  &  Spa 


800.448.4577 

www.  tahoelakeshorelodge .  com 


THE 
RIDGE 


„„  TAHOE 

800.334.1600 
www.ridge-tahoe.com 
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Step  into  the  Blue" 
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Fillmore 
finds 

The  20th  Annual  Fillmore 
Jazz  Festival  (www.fillmore 
streetjazzfest.com  or  800/ 
731-0003)  takes  place  July 
3-4;  admission  is  free.  For 
information  about  the  farm- 
ers' market  (9-1  Sat  through 
Nov  20),  Fillmore  Fridays 
(5  p.m.-8  p.m.  Fri,  Aug  6- 
Sep  27;  free),  and  the  Big 
Band  &  BBQfll  a.m.-6 
p.m.,  Oct  10;  free),  contact 
the  Fillmore  Jazz  Preserva- 
tion District  (www.fillmore 
jazz.com  or  415/441-6396). 

Blue  Bridge.  Bridge  across 
Geary  features  20  blue  glass 
panels  inscribed  with  poetry. 
Fillmore  St.  and  Geary  Blvd. 

Boom  Boom  Room.  Intimate 
blues  club  founded  by  the 
late  John  Lee  Hooker.  From 
$8.  1601  Fillmore;  www. 
boomboomblues.com  or 
415/673-8000. 

Harput's.  Family-run  store 
selling  retro-style  shoes 
and  apparel.  Run-D.M.C. 
and  Michael  Jordan  have 
shopped  here.  1527  Fill- 
more; 866/823-4327. 

Perry's  Joint.  Cozy  ice  cream 
parlor  with  art  exhibits, 
Saturday-night  jazz  concerts, 
and  Monday-  and  Thursday- 
night  poetry  readings.  1661 
Fillmore;  415/931-5260. 

Powell's  Place.  Venerable 
soul  food  restaurant  is  set  to 
reopen  here  by  August  with 
live  jazz,  gospel,  and  blues. 
$$.  1521  Eddy  St.,  in  Fill- 
more Center;  415/863-1404. 

Rasselas.  Jazz,  blues,  and 
Latin  music,  plus  an  adjoin- 
ing restaurant  with  excellent 
Ethiopian  food  ($$).  $7  Fri- 
Sat,  free  Sun-Thu.  1534 
Fillmore;  www.rasselasjazz 
club.com  or  415/346-8696. 


neighborhood.  Run  by  Ethiopian-born 
Agonafer  Shiferaw,  Rasselas  is  regularly 
packed  with  a  diverse  crowd.  "This  is 
one  of  the  few  places  where  you  can  see 
all  kinds  of  people — black,  Asian,  gay, 
straight,"  Shiferaw  says.  "That  is  infi- 
nitely rewarding." 

A  season  of  jazz 

Summer  is  prime  time  for  a  Fillmore 
visit.  The  jazz  festival  is  a  weekend-long 
street  party  that  covers  12  blocks  of 
Fillmore  Street.  The  Fillmore  Farmers' 
Market  will  be  in  full  swing,  running 
every  Saturday  through  mid-November; 
it  offers  live  jazz  too.  From  August 
through  September,  Fillmore  Fridays 
will  bring  free  concerts  to  Gene  Suttle 
Plaza,  at  Fillmore  and  O'Farrell  Streets. 
A  jazz  piano  bar  called  Sheba  Lounge 
is  scheduled  to  open  in  August  as  well. 

Jazz  has  even  invaded  the  Fillmore 
streetscape.  The  "Blue  Bridge"  across 
Geary  Boulevard  is  lined  with  blue 
glass  panels  inscribed  with  a  free-form 
poem  by  Quincy  Troupe.  Sidewalk 
pavers  on  the  blocks  south  of  Geary 
are  engraved  with  the  names  of  jazz 
greats  and  historic  clubs  like  Jimbo's 
Bop  City.  "As  I  walk  up  and  down  Fill- 
more Street,  as  I  often  do,"  says  Carl 
Williams,  "I  often  stop  to  read  those 
tributes  to  our  great  jazz  forefathers. 
They're  wonderful  reminders."  # 
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YOU  ME  NOW  ENTERING 

THE  BLUE  WORLD. 
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v^ome  join    me   population    o  I'  s  ril  i  1  i  n  g    fa 
Visit  www.bluelaketahoe.com   or  call   l-Soo-AJ-TAHOE   fo  i 
Lake   Tahoe     Travel    Planner   and    special    package    minimal 


K  E  J A  HOE 


Step  into  the  Blue 


The  Best  o 


he  Golden  State  in 

■ 

he  third  season  of  THE 
EST  OF  CALIFORNIA  ten- 
sion series.  Blending  reality 
TV  with  an  upbeat  magazir- 
style  format  delivers  a  fast- 
paced  travel  show  that's 

entertaining  and  informative. 

I 


xperience  great  destinatioi 
and  fun  activities  selected  h 
the  expert  travel  editors  of  j 
Sunset  magazine,  After  the 
show.visitthr      "    "         l! 
TBOC.TV  to  I 

-depth  information  on  locsg  j 
tions  and  opportunities  for  j 
great  travel  deals.  I ! 
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Featuring  the  travel  editors  of  S***v*cf~  Magazine 


IN  THE  CITY 
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Relaxed 
nL.A. 


ee  why  life  is  good 
i  easygoing  Brentwood 

<  MATTHEW  JAFFE 
HOTOGRAPH  BY  DAVID  ZAITZ 

an  Vicente  Boulevard  is  like  a  big, 
road  river  flowing  through  the  West 
os  Angeles  community  of  Brent- 
ood.  Though  less  celebrated  than 
inta  Monica  or  Beverly  Hills,  this 
Dscale  yet  low-key  neighborhood 

worth  visiting  when  you're  headed 

L.A. 

Brentwood's  main  commercial  dis- 
ict  stretches  along  the  boulevard 
id  brings  two  distinctive  sides  of  the 

ighborhood  together.  On  its  left 
ink,  or  soudi  side,  is  a  neighbor- 
aod  populated  by  UCLA  students 
id  young  professionals :  hardly  the 
uff  of  La  Boheme  but  funky  com- 
ired  with  Brentwood  neighbor- 
Dods  farther  north,  where  the  good 
e  seems  pretty  darn  good  indeed. 

San  Vicente  begins  near  the  Veter- 
is  Administration  complex  along 
/ilshire  Boulevard,  then  swings  west 
id  into  die  heart  of  Brentwood, 
ere,  a  brick  building  houses  Zax 
estaurant,  serving  contemporary 
merican  cuisine. 

Capturing  Brentwood's  vibe,  Zax 

-owner  Chris  Schaefer  says,  "This 

a  place  where  people  feel  comfort- 

le  on  a  special  occasion  or  if  they 
st  throw  on  a  pair  of  jeans  and 
line  on  over." 

Brentwood  is  a  big  restaurant  hub, 
ng  heavy  on  Italian,  thanks  to  the 
stic  cuisine  at  Toscana  and  the 
bled  chopped  salads  at  La  Scala 


Presto.  Celebrity  sightings  are  com- 
mon at  these  spots,  as  well  as  at  the 
Coral  Tree  Cafe,  an  organic  restau- 
rant that  proves  what's  good  for  you 
can  taste  good  too. 

Good  taste  is  also  the  rule  at  the 
neighborhood's  many  boutiques  and 
specialty  stores.  The  Woods  has 
some  of  Southern  California's  most 
creative  floral  arrangements,  as  well 
as  distinctive  gifts.  And  with  four 
rooms  arrayed  around  a  courtyard, 
Dutton's  Brentwood  Books  is  the 
very  embodiment  of  an  independent 
neighborhood  bookstore. 

Tempting  as  it  is  to  pick  up  a 
book,  sit  at  a  cafe,  and  watch  the 
world  go  by,  legions  of  Brentwood's 
fit  and  fitter  may  lure  you  from  such 
sedentary  pleasures.  Indeed,  San 
Vicente  can  resemble  an  open-air 
gym,  with  bicyclists  in  its  dedicated 
lanes  and  joggers  plying  the  median, 
whose  gnarled,  twisting  coral  trees 
have  been  honored  as  a  neighbor- 
hood monument.  If  nothing  else,  get 
up,  walk  the  boulevard,  and  go  with 
San  Vicente's  flow.  # 


Savor  the 
season:  bright 
summer 
bouquets  at 
the  Woods. 
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Brentwood 
bearings 

To  get  to  Brentwood  from 
the  1-405  freeway  in  West 
Los  Angeles,  take  the 
Wilshire  Blvd.  exit,  go  west, 
and  turn  right  on  San 
Vicente  Blvd. 

Coral  Tree  Cafe.  $;  break- 
fast, lunch,  and  dinner  daily. 
1 1 645  San  Vicente  Blvd.; 
310/979-8733. 

Dutton's  Brentwood  Books. 

II 975  San  Vicente; 
310/476-6263. 

La  Scala  Presto.  $$;  lunch 
and  dinner  Mon-Sat.  1 1 740 
San  Vicente;  310/826-6100. 

Toscana.  $$$;  lunch 
Mon-Sat,  dinner  daily. 
11633  San  Vicente; 
310/820-2448. 

The  Woods.  11715  San 
Vicente;  310/826-0711. 

Zax  Restaurant.  $$$;  lunch 
Tue-Fri,  dinner  daily.  1 1 604 
San  Vicente;  310/571-3800. 
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Introductory  model,  starting  at  $19,995*  (limited  availability)     >■   7-year  or  70,000-mile  Powertrain  Limited  Warrantyf  included     >•    Totalo1 


THE  NEW  CHRYSLER  PT  CRUISER  CONVERTIBLE  GT 


BUCKLE  UP 


Can  inspiration  turn  conventional  small-car  thinking  into  fun  for 

you  bet.  So  does  this  mean  a  totally  unic 

convertible?  Clearly.  And  can  all  f 


•Introductory  model  equipped  with  150-hp  naturally  aspirated  engine.  Available  at  select  dea  ■ 


CHRYSIER.COM/PTCRUISER,  or  lor  more  inlormotion,  coll  I.800.CHRYSLER   >■ 


INSPIRATION  COMES  STANDARD 


a  one-button  soft-top  and  an  available  220-hp  turbo  GT  engine, 

Tide  has  become  an  even  more  unique 

i  start  at  under  20K?  Absolutely. 


. 


ice  of  GT  model  as  shown,  528,1 55.  MSRP  excludes  tax.  tSee  dealer  for  a  copy  of  this  limited  warranty.  Transferable  to  second  owner  with  fee.  A  deductible  applies. 


ADVERTISEMENT 


INFORMATION 


FOUR  EASY  WAYS 

TO  REQUEST  INFORMATION: 

1.  Visit  www.SunsetGetaways.com 

2.  Call  800-967-3189 

3.  Mail  the  attached  post-paid  card 

4.  Fax  413-637-4343 


Travel 


To  receive  all  information 
on  a  state  or  category,  circle 
the  state  or  category  number. 

Alaska 

101.  Fairbanks  Convention  & 
Visitors  Bureau 

102.  Arizona 

103.  City  of  Chandler 

104.  Friends  of  Arizona's 
Highways 

California 

105.  Aquarium  of  the  Pacific 

106.  Bailey  Properties  Inc. 

107.  Barona  Valley  Ranch 
Resort  and  Casino 

108.  Bonfante  Gardens 
Theme  Park 

109.  Broadway  Management 
Company 

110.  Burch  Hall  Winery 

111.  Catalina  Express 

112.  Catalina  Island 
Chamber  of  Commerce 

113.  Catalina  Island's 
Pavilion  Lodge 

1 13.  Cendant/Ramada 
Management  Association 

114.  Costa  Mesa  Conference 
and  Visitors  Bureau 

115.  Dorrington  Hotel 

116.  Double  Oak  Vineyards 
and  Winery 

117.  Executive  Inns  and  Suites 
San  Francisco  Bay  Area 

1 18.  Fort  Bragg  Chamber 
of  Commerce 

1 19.  Gilroy  Visitors  Bureau 

120.  Iron  Mountain  Vineyards 


2 1 .  Irvine 

22.  Lake  Arrowhead 
Communities  Chamber 
of  Commerce 

23.  Lake  County 
Marketing  Program 

24.  Lake  Tahoe 
Shakespeare  Festival 

25.  Lake  Tahoe 
Travel  Information 

26.  Lake  Tahoe  Vacation 
Rentals  &  Home  Sales  - 
Coldwell  Banker 

27.  Lompoc  Valley 
Chamber  of  Commerce 

28.  Lucchesi  Vineyards 
and  Winery 

29.  Marriott  Hotels  8c  Lodging 

30.  Mendocino  County 
Alliance 

31.  Mono  County 
Tourism  Commission 

32.  Napa  Valley  Wine  Train 

33.  Nevada  City  Winery 

34.  Northern  California 
Attractions  Association 

35.Paramount's 
Great  America 

36.  Petaluma  Visitors  Bureau 

37.  Red  and  White  Heel 

38.  Redwood  Coast 

39.  Roaring  Camp  Narrow- 
Gauge  Railway 

40.  Royal  Scandinavian  Inn 

41.  Russian  River 
Wine  Roads,  Inc. 

42.  Sacramento  Convention  8c 
Visitors  Bureau 

43.  San  Diego  Museum  of  Art 

44.  Santa  Cruz  Seaside: 
Beach  Boardwalk 


145.  Santa  Ynez  Valley 
Visitors  Association 

146.  Sierra  Gold  Wine  Tours 

147.  Siena  Knolls 
Vineyards  8c  Winery 

148.  Sierra  Starr 
Vineyards  8c  Winery 

149.  Smith  Vineyards  8c  Winery 

150.  Sunset  Motel 

151.  Tenaya  Lodge, 
Yosemite  Area 

152.  The  Inn  at  Avila  Beach 

153.  The  Lodge  at  Torrey  Pines 

154.  The  Wax  Museum  at 

Fisherman's  Wharf 

155.  Timber  Cove  Inn 

156.Truckee  Dormer 

Chamber  of  Commerce 

157.  Winchester 
Mystery  House 

158.  Canada 

159.  The  Butchart  Gardens 

160.  Tourism  Whisder 

161.  Victoria  Clipper  / 
Clipper  Vacations 

Guest  Ranches 

162.  Circle  Bar  B  Ranch 

Hawaii 

163.  Aloha  Beach  Resort  Kauai 

164.  Aqua  Hotels  8c  Resorts 

165.  Destination  Lanai 

166.  Destination  Resorts  Hawaii 

167.  Grantham  Resorts 

168.  Hawaii's  Big  Island 

169.  Hawaiian  Airlines 

170.  Hilton  Hawaiian  Village 
Beach  Resort  &.  Spa 

171.  Hilton  Waikoloa  Village 

172.  Island  of  O'ahu 


173.  Kaanapali  Beach  Hotel  I 

174.  Kahana  Village 

175.  Kaua'i  Visitors  Bureau 

176.  Mana  Kai  Maui 

177.  Marc  Resorts  Hawaii 

178.  Maui  Kai  Resort 

179.  My  Vacation  Pro 

180.  Napili  Point  Resort 

181.  Napili  Surf  Beach  Resc 

182.Noelani  Condominiun 
Resort 

183.  Pacific  Beach  Hotel 

184.  Park  Shore  Waikiki 
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185.  Poipu  Beach 

Resort  Association 


Hi 


186.  Prince  Resorts  Hawaii i 

187.  R  8c  R  Realty  and 
Rentals,  Inc. 

188.  Sullivan  Properties 

189.  SunQuest  Vacations 

190.  The  Kapalua  Villas  Mv 

*       Aston  Hotels  8c  Resom 
Hawaii  1-800-922-7860 
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191.  Houseboats 

192.  Houseboats.com 

193.  Seven  Crown  Resorts 

Idaho 

194.  Idaho  Travel  Council 

International 

195.  Korea  National 
Tourism  Organizatior 

196.  Nevada 

197.  Bally 's  Casino  Resort 

198.  Scenic  Airlines 

Oregon 

199.  Grants  Pass 
Visitor  Information 

200.  Harry  and  David  Toi 
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Visit  www.SunsetGetaways.com  for  more  information. 
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Home 


227.  American  Light  Source 

228.Anolon"  Gourmet 
Cdbkware 

229.  California  School  of 
Culinary  Arts 

230.  Carrier 

231.  Endless  Pools 

232.Incinolet  Electric 
Incinerating  Toilet 

233.Karastan 

234.  Kelly-Moore  Paint  Co. 

235.KitchenAid 

236.  Lennox  HVAC 

237.  Mohawk  Flooring 

238.Pella  Windows  8c  Doors 

239. Retractable  LTI  Patio 
Covers  8c  Awnings 

240.  Sentry  Table  Pad  Co. 

241.  The  Iron  Shop 

242.Trex  Easy  Care  Decking 

243.  Ultra-Lattice 
Shade  Systems 


Garden 


244.  Amazing  Gates  of  America 
245.Garmon  Corp.  /  NaturVet 

246.  Snorkel  Stove 

247.  SunLit  Systems  Gazebo 

248.Traeger  Industries 

249.  Vixen  Hill 

Manufacturing  Co. 


Looking  for 
something? 

SUNSET'S 

TRAVEL  DIRECTORY 

HAS  MOVED! 

It  is  now  part  of  THE  DIRECTORY,  a 
resource  section  with  great  information 
about  travel  destinations,  special  travel 
offers,  home  and  garden  products,  schools, 
and  camps. 

Requesting  FREE  information  on  places 
to  visit,  special  offers,  and  products  for  your 
home  or  garden       , 

from  THE  THE  DIRECtORY 

DIRECTORY 

advertisers  is 
easy!   Use  any 
one  of  four 
quick  and  easy 
ways  to  request 
this  valuable 

11,1111 '  '"^MMMMH 

and  useful 

information — online,  by  phone,  mail,  or  fax. 
Plus,  if  you're  one  of  the  first  1 00  respon- 
dents to  request  this  information  by  mail 
using  the  reply  card  at  left,  you  could  win  a 
FREE  Sunset  Mug! 

Plan  your  next  trip,  take  action  on  your 
ideas  and  dreams,  and  let  our  trusted 
advertisers  help  you. 


Sunset  Getaways  is  our  new  interactive,  searchable, 
online  travel  resource  with  information  from  Sunset 
advertisers  on  accommodations,  destinations,  travel 
activities,  and  more — all  in  one  easy-to-access 
location:  www.SunsetGetawoys.com 


■1UQA      SUBSET 


When  you  want  a 

menu  of  options 

for  the  perfect  kitchen- 


Well  take  you  there. 

However  you  express  yourself  in  your 
kitchen,  we  help  see  it  through.  For  the 
latest  appliances,  the  best  brands  and 
the  know-how  to  make  your  choices 
easier,  you  won't  find  a  better  resource. 
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Improving  Home  Improvement 
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GARDEN 

AND    OUTDOOR    LIVING 


beauties 


tcculents  create  drama  in  beds 
Id  pots  and  on  dry  slopes 

BDEBRA  LEE  BALDWIN 
P)TOGRAPHS  BY  LISA  ROMEREIN 


Easy-care  succulents  have  long  been  considered  the 
boring  last  resort  of  brown-thumb  gardeners.  But  fans 
are  proving  that  used  in  the  right  setting,  these  plants 
are  unsurpassed  for  beauty,  drama,  and  toughness. 

Along  a  path  in  Rancho  Santa  Fe,  California,  Suzy 
Schaefer  has  planted  succulents  whose  leaves  of  cool 
blue  and  apple  green  carpet  the  ground  around  pavers 
like  a  well-crafted  tapestry.  Bowls  of  sedums  and  aeoni- 
ums  perch  on  pillars  nearby.  Not  far  away,  in  Escondido, 
Peter  Bailey's  wide  bands  of  silvery-blue  agaves  wind 
across  a  rocky  slope;  interspersed  with  rose-tinged  flap- 
jack plant  (Kalanchoe  thrysiflora)  and  the  ice  blue  senecios, 
they  create  a  landscape  as  dramatic  and  otherworldly 
as  the  seafloor. 

Succulents  thrive  where  other  plants  tend  to  throw  up 
their  roots  in  despair:  in  rock  gardens  with  thin,  nutrient- 


A  planting 
of  silvery 
blue  agaves, 
red-tinged 
flapjack  plant 
(Kalanchoe 
thrysiflora) 
and  blue 
senecio 
resembles  an 
underwater 
scene. 
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poor  soil;  on  arid  slopes;  between 
paving  stones ;  and  in  pots  busy 
owners  forget  to  water.  Varieties 
range  from  immense,  sprawling 
century  plants  to  dainty  sedums 
with  leaves  no  larger  than  grains 
of  rice.  Aeoniums,  echeverias, 
and  sempervivums  form  rosettes ; 
agaves  and  aloes  have  fleshy, 
pointed  leaves  that  give  them  a 
fountain  shape.  All  have  in  com- 
mon a  camel-like  ability  to  store 
water  in  their  leaves  and  stems. 
And  most  are  easy  to  find  in  nurs- 
eries; for  broadest  selections,  try 
a  succulent  specialty  nursery. 

Versatile  garden  jewels 

Though  not  often  grown  for  bou- 
quets, many  succulents  produce 
striking,  long-lasting  blooms. 
Kakmchoe  marnierana  is  so  loaded 
with  salmon  pink  bells  in  spring 
that  they  look  as  though  they 
might  jingle  noisily.  Aloes  send  up 
candelabra-like  flower  stems  from 
midwinter  through  midsummer  in 
flaming  hues  that  are  unforget- 
table against  a  blue  sky.  Flowering 
types  are  especially  effective  when 
interspersed  among  those  that 
seldom,  if  ever,  bloom. 

Other  succulents  make  lush 
groundcovers.  Aptenia  cordifoUa 
'Red  Apple'  may  be  the  most 
popular  choice  for  this  purpose, 
but  it's  by  no  means  the  only  one. 
Sedum  rubrotinctum,  which  resem- 
bles red-and-green  jelly  beans, 
offers  color  and  texture.  And  if 
plants  can  be  fashionable,  blue 
senecio  (S.  mandraliscae)  is  the 
Gucci  of  the  garden.  Its  fingerlike 
leaves  form  blue  rivers  against 
which  other  succulents — such  as 
Euphorbia  tirucalli  'Sticks  on  Fire' — 
blaze  with  otherworldly  beauty. 

On  slopes,  some  ice  plants  are 
favored  for  their  searing  spring 
blooms.  But  they  needn't  be 
restricted  to  slope  duty:  Tuck 
them  into  pots  for  percussions  of 
color — perhaps  at  the  base  of  a 
burgundy-leafed  Aeonium  arboreum 
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'Zwartkop',  a  coral  aloe,  or  a  purple- 
pink  Echeveria  'Morning  Light'.  Or 
fill  hanging  baskets  with  lampran- 
thus  and  'Red  Apple'  aptenia. 

You  can  create  bold  tapestries 
in  larger  pots  by  mixing  various 
sedums  and  succulents  whose  leaf 
sizes  and  colors  provide  pleasing 
contrasts.  Simple  combinations 
are  often  the  most  effective. 

For  a  finished  look,  choose 
a  pot  that  echoes  the  succulents' 
colors.  A  pink  or  yellow  pot,  for 
example,  provides  a  softly  elegant 
setting  for  an  aeonium  widr  green- 
and-cream  striped  leaves  edged  in 
rose  (such  as  A.  decorum  'Sun- 
burst'). White-glazed  pots  add  a 
light,  summery  look  to  white- 
variegated  agaves,  such  as  striped 
A.  americana  'Striata',  which  stays 
much  smaller  than  its  pot-break- 
ing cousins;  A.  parviflora,  which 
has  curly  white  threads ;  or  short- 
leafed  A.  vidoruw-reginae.  Set  potted 
succulents  in  entryways  and  sit- 
ting areas  where  their  tidy  geome- 
try can  be  enjoyed  up  close. 

Caring  for  succulents 

Certain  stonecrops  and  semper- 
vivums tolerate  bitter  cold,  but 
most  succulents  need  frost  protec- 
tion. In  cold  climates,  grow  them 
in  pots  and  move  them  to  a  green- 
house or  other  protected  spot  dur- 
ing winter.  Full  sun  is  fine  for  most 
agaves  and  aloes,  but  aeoniums 
and  echeverias  prefer  partial  shade, 
especially  in  hot  inland  areas. 

If  temperatures  in  your  area 
seldom  dip  below  30°  or  exceed 
100°,  you  can  grow  succulents 
effortlessly  on  a  bright  patio  or  in 
dappled  sun,  in  soil  that  drains 
well.  Indoors,  set  them  near  a 
sunny  window  and  provide  good 
air  circulation. 

Once  established,  succulents 
seldom  need  pruning  or  thinning. 
Fertilize  them  lightly  in  spring, 
clip  spent  blooms,  and  give  them 
just  enough  water  to  keep  their 
leaves  plump. 
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Design  with 
succulents 

To  create  lush,  dramatic  gar- 
den beds,  combine  two  or 
three  large  succulents  with 
masses  of  smaller  ones. 
Don't  use  too  many  kinds  in 
one  planting  or  you'll  end  up 
with  a  disorganized-looking 
garden. 

■  Hedge.  For  a  maintenance- 
free,  mild-climate  hedge  that 
needs  minimal  water,  is 
green  year-round,  and  has 
intriguing  texture,  inter- 
sperse jade  plant  (Crassula 
ovata)  with  smooth-leafed 
.Agave  attenuata  and  ele- 
phant's food  (Portulacaria 
air  a). 

■  Accents.  Use  large  succu- 
lents— including  aeoniums, 
agaves,  crassulas,  echeve- 
rias,  kalanchoes,  portu- 
lacarias — as  accents  among 
lower-growing  kinds. 

9  Tuck-ins.  Put  smaller 
species  of  echeveria,  ice 
plant,  sedum,  and  senecio 
between  steppingstones,  or 
use  them  to  create  patterns 
in  a  small  garden. 

■  Color  contrasts.  For  dra- 
ma, play  up  contrasting  hues 
where  possible.  Blue  senecio 
(S.  mandraliscae)  makes  a 
cooling  counterpart  to  Aeo- 
nium  arboreum  'Zwartkop', 
with  nearly  black  rosettes, 

or  bright  coral  red  Euphorbia 
tirucalli  'Sticks  on  Fire',  as 
pictured  near  left.  # 


Grow  a  garden  of  succulents  in  a  pot:  www.sunset.com/succu/ents 
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Sedums  out- 
line pavers 
between  red 
'Sticks  on 
Fire'  euphor- 
bia (right) 
and  blue 
Senecio 
mandraliscae 
(left)  in  Suzy 
Schaefer's 
garden. 
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GARDEN 


DESIGN 


Seaside 
illusion 

■  Horizon.  To  create  a  line 
where  "sky"  meets  "sea," 
Bud  Stuckey  covered  the 
entire  fence  with  a  light  blue 
shade  of  soft-gloss  exterior 
house  paint.  After  it  dried, 
he  ran  masking  tape  across 
the  fence  and  applied  darker 
blue  paint  along  the  bottom. 

■  Dunes.  Stuckey  put  down 
2  tons  of  decomposed  gran- 
ite and  raked  it  into  mounds, 
then  scooped  planting  pock- 
ets out  of  tops  and  sides.  To 
firm  loose  gravel,  he  watered 
it  with  a  hose  and  allowed 

it  to  harden  overnight.  He 
filled  the  pockets  with  pot- 
ting soil,  planted,  then  cov- 
ered gravel  and  soil  with  1 
ton  of  #l-size  play  sand. 


Mound  of 
decomposed  granite 


Planting 
pocket 


■  Firepit.  The  base  of  an  old 
22-in. -diameter  kettle  barbe- 
cue, with  bottom  vents  open 
and  grill  in  place  to  hold  fire- 
wood, nestles  in  the  gravel. 
Flagstones  surround  the  ket- 
tle rim;  a  steel-mesh  spark 
arrestor  fits  over  the  top. 
(Check  local  fire  codes 
regarding  firepit  installation.) 

■  Plants.  Eulalia  grass  (Mis- 
canthus  sinensis)  and  Mexi- 
can feather  grass  (Nassella 
tenuissima)  mimic  beach 
grasses.  Martha  Washington 
geraniums  and  ornamental 
oxalis  add  splashes  of  color. 

■  Accents.  Pieces  of  weath- 
ered logs  embedded  in  the 
sand  recall  a  boardwalk 
through  the  dunes. 


■  ,     »■•-• 


■v--:- 
J 
-      1    ■•■'  . 


^-'^^ 


i     ■;  > 


.-...---■      ,     -  ■*        - "  ^  » 


^3** 


% 


& 


Build  a  beach 


If  the  beach  beckons  you 
but  time  and  distance 
discourage  regular  visits, 
try  turning  an  unused  corner  of  your  backyard  into  a  seashore.  That's  what 
test  garden  coordinator  Bud  Stuckey  did  at  Sunset's  headquarters  in  Menlo  Park, 
California. 

Stuckey  drew  inspiration  for  the  beachy  strip  shown  above  from  the  California 
coast.  "I  love  sinking  my  feet  in  the  sand,  the  scent  of  driftwood,  the  look  of  shiv- 
ery grasses  on  wind-swept  dunes,"  he  says. 

He  built  this  100-square-foot  slice  of  beach  in  two  days  for  less  than  $200. 
First,  he  set  the  scene  by  painting  a  wooden  fence  to  mimic  sea  and  sky.  Next,  he 
formed  the  "dunes"  by  mounding  decomposed  granite  and  covering  it  with  about 
3  inches  of  sand.  Finally,  he  added  the  firepit,  plants,  and  pieces  of  driftwood. 

Visitors  to  Sunset's  beach  can  almost  hear  the  breaking  surf  just  beyond  the 
dunes. —KATHLEEN  N.  BRENZEL 
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ur  shovels  are  made  of  steel  because,  apparently,  ff  so  are  most  roots. 
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Introducing  our  complete  iine  of  ultra-durable,  super-efficient  and 
easier-on-you  garden  tools,  Engineered  to  make  your  work  less  work. 
Pick  up  a  Fiskars  and  you'll  feel  what  we  mean,    www.fiskars.com 


RISKARS^ 
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;urf  in  this  palette 

dng   from 'sandy 
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Photo  Credits: 

Sawback  Range  and  Aspens  in  Autumn, 
Banff  National  Park  Alberta 
©2001  Alan  Majchrowicz 

Monument  Valley,  AZ 

©2000  Barbara  Cushman  Rowell 


Bold  and  sensual,  this  palette 
captures  all  the  heat  of  the  Desert 
along  with  its  cactus  and  indigo  cool. 
Imagine  the  beauty  of  a  Cimarron 
sunset  brought  to  your  home. 
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Special  Offer  for  Sunset  Readers! 


Get  your  free  copy  of  The  West  In  Color  Card.  Circle  Kelly-Moore 
on  the  "Information  Worth  Sending  For"  postcard  in  this  issue  of  Si\ 
or  email  your  address  to  color@kellymoore.com. 


I 


fo^e-^  /V>  "fiz^-pf 


Kelly-Moore  Paints  &  Sunset  Magazine  are  pleased  to 
present  the  palettes  of  "The  West  in  Color"  -  60  colors  for 
your  home  inspired  by  the  beautiful  areas  where  we  live  and 
play  in  the  West. 

Whether  you  have  traveled  to,  live  in  or  plan  to  explore  the 
great  regions  of  the  West,  these  palettes  capture  the  essence  of 
the  Seaside,  Mountain  and  Desert  regions.  They  are  sure  to 
evoke  color  inspiration  for  your  home,  inside  and  out. 


J88.KMCOLOR 
iw.keIlymoore.com 


KELLY-MOORE 
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GARDEN  I  SOLUTION 


Night 
lights 

Candlepower  for  patios 

BY  SHARON  COHOON 

No  one  is  sorry  that  Thomas  Edison 
figured  out  how  to  harness  electricity. 
But  if  a  seductive  atmosphere  is  what 
you're  after,  candlepower  beats  kilo- 
watts every  time. 

In  his  backyard  ramada  in  Scotts- 
dale,  Arizona,  artist  Jeff  Zischke  houses 
candles  in  antique  carriage  lamps  and 
ordinary  mason  jars;  he  supplements 
their  glow  with  low- voltage  lamps. 
"There's  still  no  substitute  for  candle- 
light," he  says.  "That  flickering  glow 
just  draws  people  in  like  moths." 

For  a  rooftop  terrace  in  Palm 
Desert,  California,  Elana  Donovan 
opted  to  forgo  electricity.  She  relies  on 
candlelight  for  dining  outdoors.  "It's 
wonderful  being  up  there  in  the  near- 
dark,  looking  at  the  stars,"  she  says. 

In  the  wildflower  meadow  behind 
Iris  home  in  Escondido,  California, 
Greg  Rubin  creates  the  illusion  of  can- 
dlepower by  altering  solar  lights  that 
come  on  automatically  when  the  sun 
goes  down.  "It's  the  lazy  man's  can- 
dle," Rubin  says. 

Magic  in 
the  air 

Loops  of  wire  sus- 
pend lidless  mason 
jars,  which  the 
owner  calls  "light 
pendants,"  from 
the  overhead  lath. 
DESIGN:  Jeff  Zis- 
chke, Zischke  Studio, 
Scottsdale,  AZ  fwww. 
zischkestudio.com  or 
480/483-9225) 
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Tabletop 
ambience 

A  casual  arrange- 
ment of  candles  in 
assorted-size  glasses 
illuminates  a  table 
in  Elana  Donovan's 
rooftop  garden.  A 
candlelit  Moroccan 
lantern  at  the  end  of 
the  lineup  leads  your 
eye  to  distant  moun- 
tains fading  in  the 
evening  light. 


Solar  flair 

To  make  his  solar 
lights  (Intermatic 
Malibu;  www.inter 
matic.com  for  retail- 
ers) look  like  candlelit 
torches,  Greg  Rubin 
screwed  off  their  lids, 
which  contain  the  illu- 
minating device,  and 
discarded  the  base 
and  housing.  Then  he 
set  the  lids  on  clear 
votive  glasses  that  are 
cradled  atop  decora- 
tive metal  stakes  (Pier 
I  Imports;  www.pierl . 
com  or  800/245- 
4595).  For  the  best 
effect,  Rubin  suggests 
using  an  amber 
rather  than  a  white 
LED  and  laying  a 
piece  of  white  paper 
over  the  bottom  of 
the  glass  to  better 
reflect  the  light. 
DESIGN:  Greg  Rubin, 
California's  Own 
Native  Landscape 
Design,  Escondido, 
CA  fwww.ca/own.com 
or  760/746-6870)  * 


Three  simple  projects  make  your  garden  glow:  www.sunset.com/glow 


MB 
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GARDEN  I  NORTHERN  CALIFORNIA  STYLE 


Mature  beech 

and  dogwood 

trees  shade 

a  traditional 

Japanese 

teahouse. 


Tea  and 
tranquilit 

A  simple  structure 
is  a  peaceful  retreat 
in  Santa  Rosa 

BY  LAUREN  BONAR  SWEZEY 
PHOTOGRAPH  BY  SAXON  HOLT 

When  a  mentor  offered  to  give  lan< 
scape  designer  Jeff  Allen  a  Japanese 
teahouse  that  the  two  had  built  to- 
gether, Allen  felt  he'd  received  a  gre 
gift.  "My  grandfather  had  just  passe.j 
away,  so  the  teahouse  garden  becani| 
a  special  place  to  honor  my  elders," 
he  explains. 

Allen  situated  the  teahouse  in  a 
distant  part  of  the  garden  so  that  vi:4 
ing  it  would  feel  like  leaving  the  ouii 
side  world  behind.  Beech  trees,  a 
dogwood,  and  'Yellow  Wave'  New 
Zealand  flax  screen  it  from  the  mail  I 
house.  Beside  the  teahouse  is  a  largj 
'Kwanzan'  flowering  cherry  tree.  Im 
summer,  a  nearby  'Golden  Deliciovl 
apple  tree  bears  sweet  fruit.  A  drift  \ 
acorus  softens  the  edges  of  the  step^ 
pingstone  in  the  foreground. 

The  beam  over  the  entry  of  the 
redwood  structure  is  just  5  feet  higt 
enhancing  the  sense  of  enclosure,  f 
Japanese  culture,  the  low  beam  also' 
induces  a  sense  of  humility,  since  y 
have  to  duck  under  it  to  enter  the 
structure.)  Inside,  there's  a  bench  s>  I 
tered  with  colorful  cushions  that  ar  | 
comfortable  as  they  are  decorative. 

After  a  tough  day,  the  teahouse ; 
vides  the  perfect  respite,  Allen  says  I 
design:  Anne-Marie  and  Jeff  Allen, 
Allen  Landscaping,  Santa  Rosa 
(www.allen-landscaping.com  or  707/ 
526-3177)* 
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Events 

FREESTONE,  JUL  1   &  30 

"Otsukimi"  full-moon  view- 
ing in  the  new  meditation 
garden  at  Osmosis,  the 
Enzyme  Bath  Spa.  July  1, 
Philip  Gelb  plays  a  flute 
made  from  bamboo.  July  30, 
listen  to  flutist  Manose  Singh 
from  Nepal.  Events  begin 
about  7:30;  $  12,  advance 
purchase  required  (proceeds 
benefit  the  Occidental  Area 
Health  Center).  209  Bohe- 
mian Hwy.;  www.osmosis. 
com  or  707/823-8231 . 

FRESNO, JUL  10 

Ninth  Annual  Tomato  and 
Salsa  Tasting  Fiesta,  spon- 
sored by  the  UC  Master 
Gardeners  at  the  Garden 
of  the  Sun.  Sample  tomato 
varieties  adapted  to  the  Cen- 
tral Valley,  taste  salsas,  shop 
for  plants.  9-1;  $2,  50  cents 
ages  5-/6,  ages  4  and  under 
free.  1944  N.  Winery  Ave.; 
http://mgfresno.ucdavis.edu 
or  559/456-7285. 

SAN  FRANCISCO,  JUL  9 

Gardening  for  wildlife  class 

with  Don  Mahoney,  Strybing 
Arboretum  Society's  horti- 
cultural manager.  Learn  how 
to  garden  for  wildlife  using 
native  and  non-native  plants 
appropriate  for  the  Bay 
Area.  12-4:30;  $55  mem- 
bers, $75  nonmembers, 
preregistration  required. 
Strybing  Arboretum  &  Botan- 
ical Gardens,  Golden  Gate 
Park,  Ninth  Ave.  at  Lincoln 
Way;  www.strybing.org  or 
415/661-1316  ext.  354. 

SAN  MATEO  COUNTY, 
JUL  24 

Tour  des  Fleurs  annual  tour 
of  nurseries  and  farms, 
sponsored  by  the  Half  Moon 
Bay  Coastside  Chamber  of 
Commerce  &  Visitors' 
Bureau.  $78,  reservations 
required,  www.halfmoonbay 
chamber.org  or  650/726- 
8380. 


^1  .  f*  "|        j       All  it  takes  is  one  unique  plant 

ODOt    Ol     ££OlQ      to  draw  attention  to  a  special 

I  -        ^~j  area  ol  the  garden.  In  bnelly 

and  Bill  Coglizer's  Lafayette  backyard,  that  attention-getter  is  Japanese  barberry 
(Berberis  thunbergii  'Aurea').  Like  a  yellow  headlight,  its  foliage  adds  an  enticing 
spark  of  color  to  a  lush  green  shade  garden. 

To  further  brighten  the  once-dark  corner  and  to  complement  the  barberry, 
landscape  designer  Freeland  Tanner  chose  gold-tinged  hostas  {Hostajluduans 
'Variegated'),  golden  Acorus  gramineus  'Ogon',  and  gold-leafed  lysimachia.  Nearby 
are  bright  green  tree  ferns,  golden  Hinoki  false  cypress,  and  lady's-mantle.  A 
casual  decomposed-granite  path  leads  to  a  weathered  bench,  which  anchors  the 
composition  and  gives  it  structure.  — L.B.S. 

Freeland  Tanner,  Proscape  Landscape  Design,  Yountville  (707/226-2540) 


DESIGN: 


'Aurea'  I 
Japane 
barber 
a  brigfi 
compa 
for  an  I 
teak  b<  I 


A  hardier 
mandevilla 

Highly  fragrant  and  surprisingly 
frost-tolerant,  Chilean  jasmine 
(Mandevilla  laxa)  must  be  one 
of  the  most  underused  vines 
in  Northern  California.  Its 
cousins  M.  Alice  du  Pont'  and 
M.  splendens  'Red  Riding 
Hood'  have  long  been  popular, 
but  they're  unreliably  hardy 
here.  Chilean  jasmine  grows  in 
Sunset  climate  zones  7-9  and 
14-17  (all  but  the  mountain 
areas  of  Northern  California), 
and  although  it  prefers  full  sun 


near  the  coast  (light  shadi 
inland),  it  requires  less  he 
bloom  than  other  mandev ■ 

But  what  really  sets  Ch 
jasmine  apart  is  the  garde  I 
like  fragrance  of  its  snow) 
white  2-inch-wide  flowers, 
which  appear  in  summer, 
a  vine  near  a  patio  where 
can  enjoy  its  perfume  on 
balmy  summer  evenings. 

Chilean  jasmine  likes  w . 
amended,  evenly  moist  sc 
can  reach  1 5  feet  tall;  pr< 
a  trellis  or  similar  support  ' 
it  to  climb  on.  Thin  or  cul  d 
if  growth  becomes  tangle 
—  DAVID  C.  BECKER 
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s  your 
jarden 
log-friendly? 

ave  you  modified  your  gar- 
?n  to  create  a  landscape 
here  your  dog  can  coexist 
ith  flowers  and  lawn?  For 
,1  upcoming  Sunset  article, 
e'd  like  to  hear  from  dog 
vners  whose  gardens  look 
jod  despite  occasional 
mine  mishaps. 

hot  kind  of  dog  do  you 

vn?  Did  your  dog's 
ibits — such  as  digging  in 
e  soil — play  a  role  in  the 
:sign  process? 

hat  dog-friendly  design 
ements  are  included  in 

ur  garden?  Examples:  long 
iths  for  running,  crawl- 
rough  tunnels,  special  dog- 
>uses,  or  gates  with  low 
ndows  (like  the  one  pic- 
red  above,  created  for 
isan  Carsen  by  landscape 
isigner  Jolee  Home)? 

hat  plants  did  you 
elude?  Which  ones  did  you 
oid  or  remove  to  safe- 
ord  your  dog's  health? 

s'd  also  like  to  see  pho- 
graphs  of  your  garden  and 

jig  (don't  send  original  pho- 
s).  Please  email  your  tales 

I  readerdogscapes@ 
'nset.com  or  mail  them  to 
jgscapes  Editor,  Sunset 
agazine,  80  Willow  Rd., 

fenlo  Park,  CA  94025.  * 


JULY    2004      SUNSET 


65 


Introducing  Endless  Summer,       the  first  Hydrangea  mophead 
that  blooms  all  summer  long.  Ask  for  it  at  your  local  garden 


center  or  home  store  and  staYt 
your  own  garden  blooming  today. 
For  more  information,  visit  us  at 
www.EndlessSummerBlooms.com. 


V 
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EnalessiSummer 


Come  relax  with  Agio,  the  leader  in  trend-setting 

leisure  furniture.  To  find  stores  offering  Agio  designs  that 

redefine  outdoor  lifestyles,  visit  our  website  today. 


the  ordh 


www.agio-usa.com 


GARDEN 


NORTHERN  CALIFORNIA  CHECKLIST 


TIP  FROM  THE 
TEST  GARDEN 

Instant 

water 

garden 

Select  a  large  glazed 
container  without  a  drain 
hole,  then  set  it  in  its  per- 
manent location.  To  fill  it, 
purchase  plants  such  as 
canna,  Lobelia  cardinalis, 
and  soft  rush  (Juncus 
effusus  'Spiralis'). 


Cover  the  soil  in  each 
plant's  pot  with  V2  inch 
of  pebbles.  Arrange  the 
plants  in  the  glazed  con- 
tainer, placing  the  largest 
in  the  center  or  at  the 
back.  Raise  smaller  pots 
on  overturned  empty  pots. 


Check  that  the  glazed 
container  is  level,  then  fill 
it  with  water.  Most  aquat- 
ic plants  do  best  with 
1  inch  or  more  of  water 
over  their  crown.  Add  a 
mosquito-control  ring, 
available  at  nurseries. 


What  to  do 
in  your  garden 
in  July 

PLANTING 

□  Containers.  You  can  purchase  a 
flower-filled  pot  at  a  nursery,  but  it's 
much  more  fun  to  make  your  own — 
especially  if  you  begin  with  a  theme  and 
a  22-  to  24-inch-wide  container.  For  a 
red-and-purple  hummingbird  pot,  try 
purple  Mexican  bush  sage,  'Firebird' 
penstemon,  scarlet  Phygelius  capensis,  and 
dark  purple  Salvia  guaranitica.  To  attract 
butterflies,  plant  purple  aster,  gold  Core- 
opsis verticillata  'Zagreb',  yellow  Ian  tana, 
and  Mexican  bush  sage. 

□  Fall  vegetables.  Sunset  climate  zones 
1,  2:  Below  5,000  feet,  plant  bush  beans, 
beets,  broccoli,  cabbage,  carrots,  cauli- 
flower, green  onions,  peas,  spinach,  and 
turnips  for  fall  harvest.  You  can  also 
plant  winter  squash  between  some  of 
the  spinach;  the  spinach  will  be  ready  to 
harvest  before  the  squash  takes  over. 

□  Perennials.  To  start  new  plants  for 
fall,  take  5-inch-long  cuttings  (without 
flowers)  of  dianthus,  geraniums,  salvias, 
Shasta  daisies,  verbenas,  and  other 
herbaceous  perennials;  dip  them  in  root- 
ing hormone;  and  plant  them  in  a  2-  or 
4-inch  container  filled  with  a  mixture  of 
one  part  perlite  and  one  part  peat  moss. 
Water,  then  enclose  containers  in  plastic 
bags  to  keep  the  humidity  high;  set  out- 
side in  bright,  indirect  light.  Open  the 
bags  to  allow  air  circulation  every  few 
days.  Check  for  rooting  in  about  two 
weeks.  Once  rooted,  allow  plants  to 
grow  for  several  more  weeks  before 
transplanting. 

MAINTENANCE 

□  Adjust  automatic  controllers.  De- 
pending on  where  you  live,  the  weather 
this  month  can  be  hot  and  sunny  or 
cool  and  foggy.  If  you  water  with  an 
automatic  controller,  make  sure  it  runs 
the  irrigation  system  often  enough  so 
plants  get  the  water  they  need,  but  not 
so  often  that  the  soil  stays  overly  wet. 


i 

•  Eur« 

ko 

•  Redding 

CALIFOl 

< 
Q 

M 

"A 

ocino 

^^k_  ^H  Sacramento 

SUNSET 

CLIMATE 

ZONES 

-2) 

*  5°n  Fi     ko 
•  San  Jose 

Fresno 

_j  Mountain  (1- 

□  Valley  (7-9) 
■  Inland  (14) 

•  Monterey 

V 

11  Coastal  (15- 

17) 

As  a  test,  check  soil  moisture  just 
before  the  system  is  due  to  come  on  by 
using  a  soil  probe  or  digging  down  3  to 
6  inches  (depending  on  size  of  plant) 
with  a  trowel.  If  the  soil  seems  too  dry 
or  too  moist,  adjust  the  controller. 

D  Coax  bougainvillea  blooms.  Zones 
7-9,  14-17:  Bougainvillea  blooms  best 
when  it's  kept  on  the  dry  side.  Allow 
the  top  several  inches  of  soil  to  dry  out 
between  waterings. 

□  Cut  back  cane  berries.  After  har- 
vesting June-bearing  blackberries, 
boysenberries,  and  raspberries,  cut 
spent  canes  back  to  the  ground  and 
tie  up  new  ones  as  they  develop. 

□  Deep  water  trees.  By  midsummer, 
the  soil  has  long  since  dried  out  from 
last  spring's  rains.  If  you  haven't 
watered  your  mature  trees  (established 
three  to  five  years),  they  may  be  suffer- 
ing from  drought  stress.  Deep  water 
citrus,  fruit,  and  flowering  trees  once 
every  week  or  two  (every  week  in  hot, 
inland  climates).  Water  less-thirsty 
trees  {Arbutus  'Marina',  carob,  Chinese 
pistache)  about  once  a  month  or  so. 
Water  newly  planted  trees  regularly 
(don't  let  the  soil  dry  out) ;  gradually 
reduce  frequency  after  a  year  or  so. 

D  Trim  and  feed  dahlias.  When  the 
first  bloom  flush  starts  to  fade,  trim 
back  dahlias  and  fertilize  them  to 
encourage  new  growth.  —LAUREN 
BONAR  SWEZEY 
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Healing  and 
Rejuvenating 
Vacations 


THIS  COULD  BE 
YOUR  TICKET  TO 

\Wl 
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YOUR  DREAM  VACATION 

(SEE  PAGE  T6); 
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The  "Island  of  Discovery"  offers  magnifice 
scenery  and  lush  vegetation,  beautiful 
waterfalls,  the  spectacular  Waimea  Canyoi 
the  great  "hidden"  valley  of  Kalalau,  coloit 
tropical  plants  and  flowers. 


Sunrise  on  each  of  the  six  Hawaiian  Islands 
(Kauai,  Oahu,  Molokai,  Lanai,  Maui,  and  the  Big 
Island  of  Hawaii)  is  a  moment  of  magic.  Waves 
glide  across  sand,  or  rattle  small,  smooth  stones 
along  the  reef.  Clouds  move  from  shades  of 
deep  lavender  to  orange  sherbet  The  tropical 
breeze  sways  the  palms  just  as  the  sun  breaks 
forth  to  start  another  spectacular  day  in  paradise. 

"Did  you  try  the  huiwai?,"  asks  a  guest  joining 
the  free  early  morning  yoga  class.  "The  what?" 
asks  another  guest.  "That's  what  it's  called.  We 
followed  a  cultural  specialist  as  he  chanted  for 
the  rising  sun,  and  then  we  walked  silently  into 
the  ocean  waves  to  contemplate  our  time  here. 
I've  never  done  anything  like  it.  It's  a  Hawaiian 
tradition  and  I  felt  I  had  stepped  back  in  time," 
he  answers.  His  fellow  guest  makes  a  mental 
note  to  get  to  the  beach  earlier  tomorrow. 

Healthy,  healing,  and  rejuvenating  vacations  in 
Hawaii  are  as  much  about  the  culture  and  tra- 
ditions of  the  islands  as  they  are  about  sleeping 


in  or  lounging  by  the  pool.  Only  in  Hawaii 
can  you  learn  from  practitioners  of  the  ancient 
healing  arts  who  are  thriving,  teaching  and 
accessible.  Hula,  Tai  Chi,  yoga  and  martial  arts 
classes,  workshops  on  healing  plants  and  lomi 
lomi  (Hawaiian  massage)  are  held  weekly  in 
hotel  lobbies,  shopping  centers,  parks  and  other 
venues  throughout  the  community.  Spas  offer 
exotic  rubs  and  scrubs  of  island  products  such 
as  coconut,  banana,  papaya,  pineapple  and 
even  coffee  and  chocolate. 

Island  by  island  there  are  treatments  for  body 
and  soul  that  inspire  visitors  to  begin  anew, 
embarking  on  a  new  lifestyle,  improving  mind 
and  body  and  experiencing  the  luxury  of  being 
in  the  moment.  Gardens  on  all  islands  are 
perfect  for  wandering.  Hawaiian  music  is  pure 
therapy.  At  concerts,  parks  and  restaurants 
music  almost  always  comes  with  hula. 
Listening  and  watching  brings  inner  calm. 
Learn  about  hula.  Take  music  home.  The 
sound  of  the  Islands  will  transport  you  back. 


EALT 
CHOICE 

GO  AHEAD.  EAT. 


® 


www.healthychoice.com 


Aloha!  Food,  like  life,  is  meant  to  be  enjoyed.  Take  trl 
-  it's  more  fun  to  chase  an  adventure  or  just  relax  or 
beach  when  you  feel  your  absolute  best.  That's  where! 
Healthy  Choice  can  help. 


We've  never  had  a  wider  selection  of  foods  carefully 
prepared  to  be  great-tasting  -  and  nutritious!  Over  2: 
different  recipes,  each  created  with  great-tasting  ingred1 
to  ensure  the  most  satisfying  taste  experience. 


Molokai 
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The  "Hawaiian  by  Nature"  island  has  diversified  agriculture, 
ranching,  tourism  and  the  world's  highest  sea  cliffs  along 
its  northern  coast.  On  a  13-square-mile  peninsula  below 
high  cliffs  is  Kalaupapa,  officially  called  Kalawao  County, 
a  National  Historical  Park. 
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e  most  populated  island,  and  the  "Heart  of 
iwaii",  where  Honolulu  is  the  Capital  City,  the 
incipal  port,  the  major  airport,  and  business 
d  financial  center,  and  the  educational  heart 
the  State.  Oahu  is  the  military  command 
nter  of  the  Pacific.  Waikiki  is  the  visitor  center. 


"Hawciiicm 
CTsIcmd  \^opp\v\Q 

Hawaiian  Airlines  can  help  you 
"exercise"  your  options  for  wellness 
adventures  on  all  the  Hawaiian 
Islands.  Enjoy  award-winning,  wide- 
body  Boeing  767  service  and  arrive 
on  time  from  eight  Western  U.S.  cities 
via  Hawaiian's  non-stop  flights  to 
paradise.  A  24-minute  hop  jets  you 
from  Oahu  to  Maui.  Spend  a  day  or 
two,  then  move  on  to  Kauai  or  the 
Big  Island.  For  more  information  visit 
HawaiianAir.com  or  call  800-367-5320. 
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Hawaii's  "Most  Exclusive  Island"  Formerly 
known  as  the  "Pineapple  Island,"  Almost 
the  entire  island  was,  until  recently,  a  Dole 
Company  pineapple  plantation  but  is  now 
phasing  in  tourism,  and  is  home  to  two 
world  class  resorts. 


ciwciii's 
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The  "Big  Island"  has  spectacular 
contrasts...  the  mighty  volcanoes 
Mauna  Loa  (13,679  feet)  and  Kilauea, 
lofty  snow  clad  Mauna  Kea  (13,796 
feet),  the  Ka'u  Desert,  gorgeous 
waterfalls,  the  Puna  Fern  Forest, 
the  colorful  orchids  of  Hilo. 


M 


CXIAX 

The  "Magic  Isle"  produces  sugar, 
pineapple,  cattle  and  horses. 
The  10,023-foot  Haleakala  is  the 
largest  dormant  volcanic  crater  in 
the  world.  Lahaina  was  Hawaii's 
capital  before  1845,  and  still  has 
some  of  the  atmosphere  of  an 
old  whaling  town.  Nearby  are  the 
Kaanapali  and  Wailea  resort  areas 
and  golf  courses.  Hana  and 
lao  Valley  draw  many  visitors. 


no  matter  where  your  travels  take  you,  if  you  love  to 
j  Healthy  Choice  can  help  you  taste  life  to  the  fullest! 
3  AHEAD.  EAT." 

>0(/,  like  life,  is  meant  to  be  enjoyed, 
talthy  Choice  is  made  for  those  with 
taste  for  life! 
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"THEY  SEAR  THE   ONACA   IN   LEMON  JUICE   AND   OLIVE  OIL   AND   STACK   IT  WITH 
MAUI   ONIONS    AND    SPINACH   SO   THAT   IT   LOOKS    LIKE  AN   ISLAND    IN   MINIATURE.' 


The  people  of  HawaiH  would  like  to  share  Their  islands  with  you.         AJ/fly  \[H^L  j 
Plan  your  trip  now  at  gohawaii.com  or  call  1-800-G0  Hawaii.       the  islands  of  aloha 
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1  E  C I  A  L    ADVERTISING    SUPPLEMENT 
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OIl^iCAl      CTs I cmd  of  Discovery 


As  one  of  the  oldest  islands  in  the 
Pacific  chain,  Kauai  offers  the  cultural 
and  environmental  traveler  a  breadth 
and  depth  of  experience  unparalleled 
even  by  its  sister  islands. 


With  its  spectacular  natural  environment 
and  easy  accessibility,  Kauai  is  the  per- 
fect destination  for  today's  adventure 
traveler.  From  leisurely  river  kayak 
rides,  scuba  diving  and  ocean  sailing, 
to  horseback  riding,  hiking  or  biking. 

What  makes  kayaking,  surfing  and 
golfing  on  Kauai  so  extraordinary  are  the 
unique  and  pristine  vistas  that  surround 
you  no  matter  where  you  are.  Pure  Kauai 
invites  you  to  their  "boot  camp  for 
health"  with  customized  health  vacations. 
Imagine  arriving  to  a  room  full  of  rose 
petals  and  a  schedule  filled  with  life 
coaching  and  nutritional  counseling. 
You  can  arrange  daily  delivery  of  special 
living  food  or  vegetarian  meals.  Stay 
three  days  or  three  weeks.  Record  your 
personal  transformation  in  your  Pure 
Kauai  journal. 


For  a  free  Travel  Planner  visit 
www.KauaiDiscovery.com 

1-800-262-1400,  ext.  351 


This  island  is  a  treasure  chest  of  healthy 
and  inspiring  vacation  options.  Resorts 
offer  a  diversity  of  spa  and  adventure 
experiences.  At  the  Hyatt  Regency 
Kauai's  ANARA  Spa,  treatments  include 
island  ti  leaf  wraps  and  scrubs  with 
Kauai's  famous  Alaea  clay,  known  for 
its  healing  properties. 

Kilauea  Lakeside  Estate,  set  in  the  center 
of  a  wildlife  refuge,  has  outdoor  options 
from  yoga  to  bird  watching  the  forty 
varieties  of  tropical  birds  to  catching 
lake  bass  in  time  for  the  evening  meal. 
A  stay  at  the  historic  Waimea  Plantation 
Cottages  and  a  visit  with  the  relaxation 
experts  of  Hart-Felt  Massage™  may  lead 
to  a  mango  butter  and  kukui  nut  oil  salt 
scrub  that  leaves  both  men  and  women 
glowing  for  days. 

Na  Aina  Kai  Botanical  Gardens  is  a  240- 
acre  serene  oasis,  composed  of  twelve 
themed  gardens  adorned  with  amazing 
bronze  sculptures  of  children  playing 
leapfrog  to  dancers  performing  hula. 
This  oceanside  private  estate  is  filled 
with  groves  of  hardwood  trees,  fruit 
orchards,  and  floral  wonderlands,  offer- 
ing a  meditative  respite  from  the  world. 

There's  always  something  going  on 
somewhere;  free  hula  shows,  coffee 
plantation  tours,  a  ride  on  a  slow  boat 
up  the  river.  You  can  go  to  a  luau,  take 
the  kids  to  a  discovery  museum,  listen 
to  Hawaiian  musicians  strumming  soft 
guitars  or  just  stare  at  the  moon.  It's  all 
good  on  Kauai. 


KAUA'I 

HAWAII'S  ISLAND  OF  DISCOVERY 
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Big  appetites  around  the  house?  Try  our 
97%  fat-free  Oven-Roasted  Turkey  Breast 
Your  family  will  love  the  slow-roasted 
taste  of  this  lean  and  tender  lunchmeat 
treat.  And  because  of  its  long-time  popu- 
larity, we  rightfully  call  this  variety  one  of 
our  Deli  Traditions.  Each  10  oz.  resealable 
package  contains  10  hearty  turkey  slices 
to  pile  high  on  a  sandwich  or  roll-up  for  a 
party  tray.  It's  the  perfect  balance  of  deli- 
cious turkey  flavor  and  sensible  nutrition 
in  every  slice.  Enjoy! 


Healthy 
^choice. 

GO  AHEAD.  EAT. 


www.heaithychoice.com 
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TRAVEL  TIP 


SPECIAL    ADVERTISING    SU  PPL  E  ME 


Eating  Out 
Eating  Right 

While  on  vacation,  the  American 
Heart  Association  reminds  you:  fried, 
basted,  braised,  au  gratin,  crispy, 
escalloped,  pan-fried,  sauteed, 
stewed  or  stuffed  foods  are  high 
in  fat.  Instead,  look  for  steamed, 
broiled,  baked,  grilled,  poached 
or  roasted  foods.  Not  sure  about 
a  certain  dish?  Ask  your  server 
how  it's  prepared. 


Speaking  of  grilled... Healthy  Choice  Flavor 
Adventures  Chicken  Margherita  is  prepared 
with  grilled  marinated  chicken  breast 
topped  with  fire-grilled  sweet  bell  peppers 
and  served  with  a  side  of  angel  hair  pasta 
tossed  with  roasted  garlic,  diced  tomatoes, 
basil  and  a  balsamic  vinaigrette  sauce.  It's 
a  bold  new  way  to  enjoy  Healthy  Choice! 


Healthy 
^Choice. 

GO  AHEAD.  EAT. 


www.healthychoice.com 


"Rejuvenating  Diversify  in 

OoX\w 


Whatever  your  heart's  desire,  you'll  find 
it  in  the  world-class  resorts  on  Oahu. 
Spa  Halekulani,  at  the  hotel  with  a 
name  that  translates  to  "House  Befitting 
Heaven",  has  heavenly  suites  for  couples 
to  enjoy  the  four  hour  luxury  of  Pacific 
islands  treatments. 


Mandara  Spa  at  Hilton  Hawaiian  Village 
Beach  Resort  delights  couples  with  fra- 
grant chocolate  macadamia  nut  scrubs 
and  a  Hawaiian  Tropical  Flower  Bath. 
Also  at  the  Hilton  is  Holistica  Hawaii 
Health  Center  where  wellness  is  the 
focus,  featuring  noninvasive  body  scans 
and  medical  consultations.  At  the  venera- 
ble Royal  Hawaiian  Hotel  and  the 
Sheraton  Moana  Surfrider  guests  enjoy 
the  art  of  lomi  lomi  (Hawaiian  healing 
massage),  practiced  at  Abhasa  Waikiki 
Spa,  in  an  outdoor  cabana  under  a 
canopy  of  palms.  Oahu's  newest  Spa 
Okino,  translates  to  a  state  of  wellbeing. 
Here  windows  open  to  a  view  of  Waikiki 
Beach,  and  couples  are  wrapped  in  milk 
and  honey  while  they  enjoy  strawberries 
and  champagne  and  couples  learn  mas- 
sage techniques  to  use  at  home. 

On  the  Leeward  side  of  the  island,  the 
Ihilani  Spa  is  the  place  for  Colors  Light 
Therapy,  beamed  through  water  jets, 


known  to  advance  the  path  to  a  state  of 
ideal  balance  and  wellness.  Here  ocean 
water  is  pumped  from  the  resorts' 
lagoons  through  Thalasso  water  massage 
jets,  allowing  the  healing  properties  of 
the  sea  water  to  heal  and  renew.  For 
natural  healing,  guests  can  experience 
the  "Kekino"  holistic  neuro-emotional 
techniques  of  the  renowned  Dr.  Dennis 
Rhatigan.  The  beach-level  Spa  Luana 
at  the  North  Shore  Turtle  Bay  Resort 
invites  couples  to  enjoy  coconut-pineapple 
body  scrubs  followed  by  a  spa-cuisine 
lunch  of  locally  grown  organic  fruits 
and  vegetables. 


Visitors  to  Oahu  can  attend  the  monthly 
traditional  Hawaiian  Healing  program  at 
the  Outrigger  Waikiki  on  the  Beach, 
learning  principles  of  the  Hawaiian  heal- 
ing system,  the  use  of  plants  for  healing 
and  to  hear  ancient  Hawaiian  healing 
chants,  or  visit  Manakai  0  Malama  on 
Ward  Avenue  for  a  melding  of  Eastern 
and  Western  healing  treatments. 
In  Kapiolani  Park,  resting  at  the  foot 


ft.1 


ADVERTISEMENT 


or  couples  wanting  that  perfect 
omantic  getaway  or  families  looking 
Dr  that  fun  and  relaxing  vacation, 
tewaii's  island  of  O'ahu  has  some- 
ling  to  suit  everyone  from  the 
ltoxicating  tropical  beauty  of  her 
teaches  and  mountains  to  the  laid 
•ack  beat  of  a  Hawaiian  island  city 
esort.  Rejuvenate  and  pamper 
ourselves  with  spa  treatments  that 
tombine  the  healing  elements  from 
i  blend  of  Pacific  cultures.  Hike  a 
fawaiian  rainforest  hand-in-hand 


and  let  the  natural  surroundings 
renew  your  sense  of  balance  and 
peace.  Have  everyone  take  surf 
lessons  and  experience  together  the 
spiritual  side  of  this  Hawaiian  sport 
or  swim  with  dolphins  to  reconnect 
with  life.  Discover  the  freshness  of 
local  cuisine  and  revitalize  the  body. 
With  such  diversity  and  so  much 
Aloha,  the  island  of  O'ahu  is  truly 
the  heart  of  Hawaii,  discover  it's 
Aloha  and  Do  Oahu. 
www.visit-oahu.com 


Tropical ...  Romantic... 

Historical...  Cosmopolitan...  Exotic... 

The  Island  of  C'aaw-'Evcrijtbuta,  Extraordinary 
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ASTON  Pacific  Monarch   3 

Includes  FREE  night,  2-for-1  luau,  discount 
book,  r/t  transfers  and  lei  greetings! 
Wed/Thur,  Jun  2-Sep  23    "  $' 

5  nts  s44« 

ASTON  Waikiki  at  the  Banyan 

Includes  FREE  night,  2-for-1  luau,  discount 
book,  r/t  transfers  and  lei  greetings! 
Wed/Thur,  Jun  2-Sep  23    "  $' 

5  nts  s4©4 

ASTON  Waikiki  Sunset  3 

Includes  FREE  night,  2-for-1  luau,  discount 
book,  r/t  transfers  and  lei  greetings! 
Wed/Thur,  Jun  2-Sep  23    '  SQC/I 


304 


9t 

344 


SAVE 


$50 

PW  COUPLE* 


Go  Deluxe 


ASTON  Waikiki  Beachside   4 

Includes  FREE  night,  2-for-1  luau,  daily 
continental  breakfast,  discount  book, 
r/t  transfers  and  lei  greetings! 
Wed/Thur,  Jun  2-Sep  23  $ 

5  nts  s346 

ASTON  Waikiki  Beach  Hotel   4 

Includes  FREE  night,  2-for-1  luau,  daily 
"Breakfast  on  the  Beach",  discount  book,  r/t 
transfers  and  lei  greetings! 
Wed/Thur,  Jun  2-Sep  23  $| 

5  nts  from 


5  nts 
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ResortQuest* 

A  Vacation  Well  Spent:" 


Log  on 


mi 


V'vr  TW  Cu  Vcsriei«...N»r~  Fhmiif.  Hi 


or  cai 

888-305-3951 


ea  are  per  person,  land  only  based  on  double  occupancy  and  subject  to  change  without  notice.  Prices  include  $25  per  person  discount  For  bookings  wrthm  14  days,  add 
P«r  person.  Mot  waBd  for  group  booking  of  15  or  more.  Restrictions  and  blackout  dates  may  apory.  See  the  Fair  Trade  Contract  in  the  Apple  Brochure.  To^^^^^T""a 
>  to  Hawaii  &  receive  your  discount  coupon  you  must  log  on  to  mywacationpro.com  &  enter.  Content  rules  and  restrictions  apply.  See  website  for  detaifs.CST2036061-40 

•  CLR  AD/Heahhy  Apr2 
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SPECIAL    ADVERTISING    SUPPLEMENT 


(DcX\i\ 

of  scenic  Diamond  Head  in  Waikiki, 
visitors  can  join  local  residents  for  early 
morning  Taj  Chi,  hula,  yoga  and  stretch- 


ing classes.  Most  are  drop  in  friendly. 
Some  invite  a  donation.  Across  from  the 
park,  beachside,  drum  circles  meet  to 
share  ancient  rhythm.  Guests  are  invited 
to  join  in.  If  the  sound  pleases,  sign  up  for 
the  Village  Music  Circles  week-long  camps, 
called  Playshops,  on  the  North  Shore. 

Those  intrigued  by  dance  inspired  by 
drums  can  drop  in  and  join  dance  master 
Adela  Chu  at  the  Movement  Center  in  the 
neighborhood  of  Kaimuki,  where  she 
teaches  the  centering  of  bodies  and 
stretching  of  minds.  Oahu  offers  wonder- 
ful neighborhoods  for  wandering,  like 
Chinatown,  where  you'll  find  healthy 
meals  of  fresh  produce  and  fish  just  off 
the  boat,  and  enriching  visits  to  exotic, 
trendy  and  culturally  significant  galleries. 
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Health  8y 

Wellness 

Resources 


For  calendars  of  events  and  healthy 
ideas  for  your  Hawaiian  vacation: 

www.Healthy-Hawaii.com 

www.hawaiihealthguide.com 

www.getfitkauai.com 

www.lifefestkapalua.com 

www.maunalani.com 

www.gohawaii.com 

www.molokai-hawaii.com 

www.lanai-resorts.com 

www.globaladvisoryservices.com 

www.manakaiomalama.com 

www.hawaiiconsortium.com 

www.purekauai.com 


Hilton 

Hawaiian  Village 
Beach  Resort  &  Spa 


Perfect  Retreat  Package  From 


$. 


440 


DELUXE  OCEAN  FRONT,  RAINBOW  TOWER 


Waikiki  is  a  paradise.  An  ocean  view  is  perfection. 

Hilton  Hawaiian  Village®  Beach  Resort  &  Spa  is  Waikiki's  only  true  destination  resort,  offering  a  perfect 
mix  of  exceptional  accommodations  and  classic  Hawaiian  hospitality.  Experience  the  absolute  luxury  of 
world-famous  Mandara  Spa.'  Explore  90  shops  and  boutiques  plus  a  diverse  international  selection  of 
restaurants.  The  resort's  ocean  front  Super  Pool®  is  the  largest  in  Waikiki.  For  reservations  visit 
www.hilton.com  or  call  your  professional  travel  agent,  1-800-MLTONS  or  Hilton  Hawaiian  Village 
at  808-949-4321.  Ask  for  package  code  PJ. 

t  Independently  owned  and  operated  f^ST) 

Hilton  HHoilOrS'     Make  your  leisure  time  more 


Per  Night/Kalia  Ocean  View/Include* 

•  Admission  for  2,  Bishop  Museum  at  KaTial 

•  Dinner  for  2  at  Bali  by  the  Sea  restaurant 

•  Spa  fitness  facility  use  for  2  for  2  days 

•  Mandara  Spa  "Paradise  Potpourri" 
treatment  for  2 


It  happens  at  the  Hilton. 


rewarding  with  Hilton  HHonors", 
Poiiits&Miter      the  only  hotel  rewards  system  to 
offer  both  hotel  and  airline  miles  for  the  same  stay. 
To  join,  visit  www.hiltonhhonors.com. 


3r 


*  Package  items  listed  are  per  stay  with  a  4-night  minimum  stay  required.  Rates  are  effective  through  12/28/2004  and  are  sub|ect  to  availability.  Additional  night  $245.  Restrictions  apply.  Rates  include  tax  (except  for  addit  :i 
nights)  and  are  subject  to  change  without  notice.  Hilton  HHonors  membership,  earning  of  points  and  miles,  and  redemption  of  points  are  subject  to  HHonors  Terms  and  Conditions.  ©  2004  Hilton  Hospitality,  Inc. 


>  E  C I  A  L    ADVERTISING    SUPPLEMENT 


Visit  the  A^eigKboi^s 


On  the  neighboring  island  of  Molokai 
visitors  can  totally  disconnect  with  the 
modern  world,  staying  at  the  Beach 
Village  at  Molokai  Ranch.  Tent-sided  bun- 
galows with  hammocks  and  hot  showers 
invite  long  nights  under  the  stars  and 
days  of  quiet  tide  pooling.  On  Lanai  a 
long,  relaxed  guided  beach  walk  can  be 
followed  with  a  spa  experience  at  either 
of  the  island's  two  luxury  resorts;  The 
Lodge  at  Koele  or  The  Manele  Bay  Hotel. 


Hula  for  -Health      .Lomi  Lomi 


For  many,  hula  represents  the  romance 
of  the  islands.  Swaying  palms  and 
swaying  hips  have  inspired  singers, 
songwriters  and  visitors  to  the  islands 
for  decades.  Once  near  extinction  from 
missionary  disapproval,  the  hula  is  alive 
and  well  and  danced  everywhere. 
Referred  to  as  the  "heart  of  Hawaii," 
it  is  a  lifetime  commitment  for  many. 


Learning  hula  steps  and  motions  and 
dancing  every  day  is  a  great  way  to 
keep  a  body  flexible  while  enjoying 
Hawaiian  music.  Hula  classes  can 
provide  the  basic  steps.  Shops  feature 
CDs,  videos  and  "How  to  Hula"  books 
that  allow  you  to  take  the  lessons  home. 
Don't  be  shy.  Learn  "Lovely  Hula  Hands" 
and  be  the  hit  of  any  gathering. 


Practiced  for  hundreds  of  years,  the 
"loving  touch"  of  lomi  lomi  is  a  form  of 
massage  unique  to  the  Hawaiian  people. 
The  process  is  about  massaging  with 
relaxed  hands,  using  the  strength  of 
the  practitioners  body.  No  pressure,  no 
digging  into  muscles.  The  entire  arm 
is  used,  including  the  elbows.  It  may 
be  hard  to  imagine  that  an  elbow  can 
be  "loving"  but  descriptions  often  include 
comments  like,  "it  feels  as  if  they  are  right 
inside  my  muscles,  knowing  exactly  where 
to  go,"  or  "it  is  like  waves  moving  over 
my  body  and  moving  pain  and  stress 
away."  Many  of  today's  Hawaiian  lomi 
lomi  practitioners  come  from  the  lineage 
of  Aunty  Margaret  Machado.  As  a  kahuna 
(healer),  she  decided  to  prepare  a  multi- 
tude of  students  to  share  lomi  lomi  with 
the  world.  These  lomi  lomi  experts  work 
intuitively,  seeming  to  "dance"  as  they 
make  full  body  strokes,  re-programming 
the  muscles  and  eliminating  pain. 

kuna.org, 
tvwwA  '• f-io pies.homestead.com 
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TRAVEL  TIP 


Not  on  the 
menu?  Ask 

Even  if  dishes  low  in  saturated  fat  and 
cholesterol  aren't  on  the  menu,  you 
may  still  be  able  to  get  a  low-fat  meal, 
because  many  restaurants  will  prepare 
foods  to  order.  If  you're  not  sure  about 
a  particular  restaurant,  simply  phone 
before  you  go.  Good  advice  from  the 
American  Heart  Association. 


Want  a  delicious  low-fat  treat?  Try  our 
rich  and  creamy  Peanut  Butter  Cup  Ice 
Cream.  We  added  chunks  of  real  peanut 
butter  cups  and  a  smooth  fudge  swirl  to 
our  premium  low-fat  peanut  butter  and 
vanilla  ice  cream  for  an  irresistible  treat. 
See?  Great  taste  can  be  healthier! 


Healthy 
^choice. 


GO  AHEAD.  EAT. 


www.healthychoice.com 
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SPECIAL    ADVERTISING    SUPPLEMENT 


JSAaui  fo^  JLife. 


Boasting  numerous  active  and  easy  outdoor 
pleasures,  the  island  of  Maui  attracts  the 
traveler  focused  on  mind-body  connec- 
tions. Outdoor  activities,  including  golf 
meditation,  drum  circles,  yoga,  full  moon 
labyrinth  walks,  massage  workshops  and 
spring  cleaning  for  the  soul  can  pack  a 
vacation  calendar. 


The  Fairmont  Kea  Lani's  "Hawaiian  Canoe 
Cultural  Experience"  introduces  the  cultur- 
al sport  of  Hawaiian  canoe  paddling  as 
a  form  of  meditation.  For  seekers  of  more 
passive  therapy,  the  many  elegant  spas  on 
the  island  offer  a  multitude  of  concoctions 
and  experiences  to  de-stress  the  body  and 
mind.  Hyatt  Regency  Maui's  Spa  Moana 


A  HAWAIIAN  VACATION  CAN  BE  VERY  REWARDING 
(IF  YOU  HAVE  THE  RIGHT  CARD) 

•  Up  to  10,000  Bonus  HawaiianMiles* 

•  Bonus  anniversary  HawaiianMiles 
each  year  upon  renewal 

•  Pool  miles  with  friends  and  family 

•Bonus  miles  awarded  upon  licsl  purchase  and  payment. 
Credit  subiecl  to  approval 

Bank  of  America   ^^ 

J 

Apply  today  at 

www.HawaiianVISA.com 

blends  essential  oils  of  the  exotic  ylang 
ylang  blossom  with  ginger  to  transport 
guests  to  a  place  of  peace.  Waihua  Spa  at 
the  Ritz-Carlton  Kapalua  uses  aromatherapy 
of  locally  grown  blossoms.  At  the  Four 
Seasons  Resort  Maui  couples  are  wrapped 
in  an  avocado  mask  tucked  into  cocoon 
beds  and  floated,  weightless,  in  water.  The 
Grand  Wailea  Resort  Hotel  &  Spa  features 
Roman  baths,  each  filled  with  special  muds, 
seaweed  and  mineral  salts.  And  Wailea 
Marriott  Resorts  Mandara  Spa  is  the  place 
to  be  pampered  under  a  shaded  cabana. 


Experience  Hawai'i,  all  the  way  to  Hawai'i  S  t  Island  cuisine/  entertainment  and  genuine  hospitality  since  19 
On-time  and  non-stop,  daily  from  8  Western  U.S.  cities  ae  Incredible  fares  online 


I  CIAL   ADVERTISING    SUPPLEMENT 
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LifeFesf 


LifeFest  Kapalua,  slated  for 
September  23  to  26,  2004  at  the 
Kapalua  Resort,  will  be  headlined 
by  renowned  wellness  authority  and 
author,  Dr.  Andrew  Wiel,  MD.  Set  to 
fire  up  the  mind  and  rejuvenate  the 
spirit,  LifeFest  brings  together  culi- 
nary experts,  musicians  and  health 
practitioners  for  the  fun  of  fitness. 


: 
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After  exercise,  treat  yourself  to  our  Caramel  Swirl 
Ice  Cream  Sandwich.  Rich,  buttery  caramel  swirls 
in  vanilla  ice  cream  between  vanilla 
wafers  -  and  only  three  grams 
of  fat  per  sandwich!  Talk 
about  satisfying... 


H  a  wai  i  an  Ai  r.  com 


EL  TIP 


Combine  health  and  well- 
ness with  a  great  Hawaiian 
vacation,  courtesy  of 
Healthy  Choice.  Fill  out 
the  coupons  on  the  back 
of  this  section  for  a  chance 
to  win  a  fabulous  5  day  4 
night  trip  to  LifeFest  Maui. 


-> 


Healthy 
^Choice. 

GO  AHEAD.  EAT. 
www.healthychoice.com 


SPECIAL    ADVERTISING    SUPPLEMENT 


Perfect  Retreat  Package  From 


Per  Night/Golf  or  Garden  View . 
Includes: 

•  1  Kohala  Spa  "Awareness  Training"  cl; 

•  1  Yoga  or  Fitness  Golf  Session 

•  1  Lomi  Lomi  Massage 


With  so  much  to  see  and  do,  it's  a  wonder  guests  go  home  so  relaxed. 


Hilton  Waikoloa  Village™  is  a  spectacular  62  acre  tropical  resort  on  the  sunny  Kohala  Coast  of  Hawaii's 
Big  Island.  Ride  air-conditioned  Swiss  trams  or  Mahogany  canal  boats  throughout  the  resort.  Enjoy  the 
fabulous  Kohala  Sports  Club  &  Spa,  or  challenge  your  mettle  on  two  championship  ocean  front  golf 
courses.  Snorkel  or  kayak  in  a  private  ocean-fed  lagoon,  or  come  face-to-face  with  marine  mammals  at 
the  Dolphin  Quest  Learning  Lagoon'.  For  reservations  visitwww.hilton.com  or  call  your  professional 
travel  agent,  1-800-HILTONS  or  Hilton  Waikoloa  Village  at  808-886-1234.  Ask  for  package  code  PJ. 

t  independently  owned  and  operated  (rST) 

Hilton  HHOllOrS'     Make  your  leisure  time  more 


It  happens  at  the  Hilton." 


rewarding  with  Hilton  HHonors", 
Poinis&Milcs-      ,he  on|y  hote|  rewarcjs  system  to 

offer  both  hotel  and  airline  miles  for  the  same  stay. 
To  join,  visit  www.hiltonhhonors.com. 


*  Package  items  are  per  person,  per  stay,  with  a  3-night  minimum  stay  required.  Rates  are  effective  through  12/20/2004  and  are  subject  to  availability.  Restrictions  apply.  Rates  include  tax  (except  for  additional  nigh  i 
are  subject  to  change  without  notice.  Hilton  HHonors  membership,  earning  of  points  and  miles,  and  redemption  of  points  are  subject  to  HHonors  Terms  and  Conditions.  ©  2004  Hilton  Hospitality,  Inc. 


LANA'I 


' 


Here,  at  last,  is  a  place  of  pampering 

and  excellence,  where  the  physical 

surroundings  are  a  doorway  to  new 

realms  of  beauty.  Relax  on  white 

sand  beaches,  refresh  in  azure  waters, 

rejuvenate  in  fragrant  gardens  and 

rediscover  breathtaking  sunsets. 

Here  at  last,  is  Lana'i. 
Hawai'i's  Most  Enticing  Island. 

Photo:  Hulopo'e  Bay  by  Derwin  Kwon 

LANAl 

Hawai'i's  Most  Enticing  island 

1-800-947-4774 
www.visitlanai.net 


KAUAI 
AMERICA'S  BEST  BEACH  "#•  2003 

Poipu  Beach,  Kauai 

Beautiful  beaches,  extraordinary  activities,  fabulous  restaurants,  exquisite 

scenery  and  more.  Hideaway  cottages  to  luxury  resorts  from  $45  to  $425. 

Contact  us  for  a  free  48  page  guide  to  Kauai's  sunny  south  shore. 

web:  poipubeach.org  .toll  free:  888.744.0888 


BIG    ISLAND 


Poipu,  Kauai,  Hawaii '"'••. 
800-367-8022 

Rest  &  Relaxation 
Reasonable  Rates 

Resort  Residences 


Grantham  Resorts 

offers  select  vacation  homes  and 
condos  at  12  beach  resorts  in 
sunny  Poipu  Beach,  Kauai. 

800-325-5701 
www.grantham-resorts.com 

KONA  COAST 

Enjoy  the  Big  Island  of  Hawaii 

in  a  vacation  property  from 

SunQuest  Vacations 

I,  2  and  3  bedroom  condominiums 

2-6  bedroom  vacation  homes 

Ocean  Front,  Ocean  View  and  Garden  V 

Delightfully  furnished,  full  kitchens, 

washer  dryers 

GREAT  PRICING 

Sun® 
uest 

Vacations 

I-800-367-5I68 
www.sunquest-hawaii.com 
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PECIAL    ADVERTISING    SUPPLEMENT 


(Sul+u^al  Cms  pi  nation  on  "Hawaii  s 


nd 


This  island  is  still  growing,  as  a  river  of 
molten  lava  pours  often  from  the  caldera 
into  the  sea  and  has  long  been  consid- 
ered a  spiritual  place  where  simply 
standing  still  on  the  ancient  lava  fields 
can  energize  the  body.  An  island  of 
unique  experiences,  you  can  walk  behind 
a  waterfall  that  drops  from  500-feet 
above  to  500-feet  below.  Have  a  tingling 
foot  massage  standing  in  the  calm  bay  at 
Pu'uhonua  o  Honaunau  National  Historic 
Park,  where  natural  artesian  springs 
bubble  up  through  the  ocean  waters. 
Sit  on  the  Kona  seawall  to  meditate  on 
the  flying  fish  jumping  just  out  of  reach 
of  passing  cruise  boats.  Stand  at  the  top 
of  a  volcano  near  steam  vents  that  wash 
your  cheeks  with  a  natural  sauna. 

On  the  Kona  Coast,  the  Kohala  Salon  at 
the  Hilton  Waikoloa  Village  celebrates 
Earth,  Water,  Air  and  Fire  with  massage, 
soothing  soaks,  Chi  Kung  breathing  and 
heat  wraps  for  cleansing.  A  few  steps 
away  from  the  resort,  the  King's  Trail 
leads  guests  on  a  walk  of  discovery, 
through  fields  of  ancient  petroglyph  rock 


art,  carved  thousands  of  years  ago  by 
the  early  Hawaiians,  providing  a  great 
mystery  to  contemplate.  After  a  green  tea 
facial  at  their  Hawaiian  Rainforest  Salon 
&  Spa,  the  neighboring  Waikoloa  Beach 
Marriott  serves  up  extraordinary  and 
healthy  dishes  of  locally  grown  mush- 
rooms, strawberries,  asparagus  and 
Chinese  bok  choy  cabbage,  all  accompa- 
nied by  the  best  fresh  local  poi.  Work 
it  all  off  at  the  resort's  dozen-or-more 
fitness  classes.  At  Kona  Village  Resort 
a  secluded  massage  is  offered  in  a 
thatched  hale  (house)  perched  on  an 
1801  lava  flow. 

At  the  Mauna  Lani  Spa,  May  27  to  May 
31,  2005,  visitors  have  a  rare  opportunity 
to  meet  Hawaiian  spiritual  masters  and 
international  leaders  in  wellness  and 
healing.  More  than  a  wellness  seminar, 
the  annual  Ke  Kumu  '0  Mauna  Lani, 
led  by  Hawaiian  historian  Danny  Kaniela 
Akaka,  presents  lifestyle  seminars  to 
nourish  the  spirit,  sharing  practical 
applications  for  guests  to  take  home 
and  integrate  into  their  daily  lives. 

Hawaii  is  an  exotic  destination  with 
all  the  comforts  of  being  a  U.S.  state. 
Hawaii  is  the  only  state  with  its  own 
music,  its  own  language  and  its  own 
dance.  Hawaii's  multi-ethnic  population 
offers  endless  possibilities  to  experience 
Pacific,  Asian  and  Western  healing 
techniques,  cuisine,  festivals,  events 
and  activities.  The  energy  derived  from 
Hawaii's  natural,  healing  environment 
will  rejuvenate  and  soothe  your  spirit, 
enticing  you  to  return  to  the  Islands 
of  Aloha  time  and  time  again. 

■iiimiiiMiiiiiiiiiiiiiiHi  i 


The  fat  scores  low,  but  the  taste  scores 
high  -  Healthy  Choice  Soups.  Sink 
your  spoon  into  a  bowlful  of  savory 
ingredients  prepared  in  a  delicious, 
satisfying  broth.  Perfect  foi  a  quick 
and  easy  meal.  You'll  eat  this  up! 


Healthy 
KBQO. 


GO  AHEAD.  EAT. 


www.neaEmycnoice.com 


SPECIAL    ADVERTISING    SUPPLEMENT 


This  superb  hotel  is  directly  across 
the  street  from  a  beautiful  stretch  of 
Waikiki  Beach.  The  world-renowned 
280,000-gallon  oceanarium  spans  three 
floors  with  a  dazzling  display  of  native 
fish  and  tropical  life.  All  rooms  have 
private  lanais,  pay  in-house  movies 
and  refrigerators.  This  hotel  offers 
three  excellent  restaurants,  a  24-Hour 
Fitness  Center  and  the  Hawaiian 
Rainforest  Salon  &  Spa. 


1-800-367-6060 
www.pacificbeachhotel.com 


Park  Shore  Waikiki  features  renovated 
guest  rooms  and  a  complimentary 
Starbucks  Coffee®  continental  breakfast 
to  start  your  day.  Sitting  right  across 
from  famous  Waikiki  Beach  and  next 
to  Kapi'olani  Park,  you  are  close  to 
everything.  Your  Hawai'i  adventure 
begins  at  Park  Shore  Waikiki. 

Rates  from  $119 

Per  room  per  night  Tax  not  included.  Subject  to  availability. 
Offer  valid  through  12/20/04. 

Park  Shore 
Waikiki 


1-800-367-2377 
www.parkshorewaikiki.com 


MAUI 


Luxurious  Space  for 
the  Entire  Family 

Air-conditioned  beachside  and  golf 
course  vacation  condominiums  in 

prestigious  Wailea  and  Makena 
resorts  on  the  "sun-coast"  of  Maui. 

•  Daily  housekeeping  and 
concierge  service  included! 

•  FREE  night  specials! 
FREE  parking! 

•  Car-condo  and  golf  packages! 

DESTINATION 
RESORTS  HAWAII 

Condominium  Rentals 

Wailea  And  Makena  Resorts.  Mam 

DESTINATION 

1-800-367-5246 
www.drhmaui.com 


Ocean  front  on  the  best  stretch  of 
Maui's  Ka'anapali  Beach 

Voted  the  #  I  Best  Value  in  Hawai'i 

Free  Welcome  Breakfast  and 
Departure  Lei  Ceremony 

Free  Nightly  Hula  Show 

Free  Children's  Program 

Free  Hawaiian  Activities  Daily 

Special  Values  for  Families, 
Honeymooners  and  Seniors 

Rates  from  $  1 69  per  night 


KA'ANAPALI 
BEACH  HOTEL 


i  '  8      Most      Hawaiian      Hotel 

1-800-262-8450 
www.kbhmaui.com 


Welcome  to  AQUA  Hotels  &  Resorts, 
Waikiki's  premier  Condotel  leader  in 
affordable  studio  and  suite  accomoda- 
tions located  just  steps  to  Waikiki's 
sandy  beaches,  exciting  nightlife,  ocean- 
side  dining  and  world  class  shopping! 
AQUA  BAMBOO  is  hip  and  cool  in  a 
tropical  oasis;  AQUA  MARINA  offers 
incredible  panoramic  ocean  and  city 
views;  AQUA  KUHIO  VILLAGE  is 
recently  renovated  and  family  friendly! 


HOTELS  &  RESORTS 

I  -866-406-2782 
www.aquaresorts.com 


MAUI 


^jJlliill "J.  \''  i 
Kaanapali  Beach 

s$129 

PER  NIGHT 

Through!  2/20/1  >4 


Call  1  -800  -367  -563S 
www.mauikai.coim 


Sut 


Reservations  US  &  Canada 

1-800-541-0638 


C/    BEACH  RESORT       J 
MAUI,  HAWAII 

". . .  one  of  the  nicest 
places  to  stay . . ." 

-  Frommer's,  Hawa 

www.napilisurf.com 


HAWAI'I 

1-800-535-0085 

O'ohu  from  $64 
Diamond  Head  Beach  Hotel 
Howan  Polo  Inn  &  lower 
Marc  Suites  Waikiki 
Waikiki  Royal  Suites 
Maui  &  Moloka'i  from  $/ 
Marc  Maui  Vista  Resort 
Marc  Hotel  Moloka'i 
Marc  Ke  Nani  Kai 
Marc  Moloka'i  Shores 


from 


$64 

Per  Room  Per  Night 


The  Big  Island  from  $127 
Kona  Bolt  Kai 
Kaua'i  from  $123 
Pono  Kai  Resort 
Hale  Moi  Cottages 
Hanalei  Bay  Villas 
Pali  Ke  Kuo  at  Pnnceville 
Pun  Po'a 


Marc  Resorts 

HAWAII 

www.marcresorts.com 


PECIAL    ADVERTISING    SUPPLEMENT 


Simply  Delicious— 
Ga\  -Hawaiian 

For  first-timers,  not  liking  poi  is  not  unusual.  Most  visitors 
only  try  it  at  a  luau,  often  minus  the  proper  accompanying 
dishes.  True  Hawaiian  food,  prepared  and  served  in  the  proper 
way,  is  what  locals  call  "ono"  meaning  totally  delicious.  Small 
Hawaiian  food  eateries  offer  easy-to-try  mini-dishes  of  roasted 
kalua  pig  and  poi,  sweet  potatoes,  squid  lu'au,  and  steamed 
fish.  Green  onions,  Hawaiian  salt,  pickled  ginger  add  the 
"bite."  Coconut  milk  pudding,  called  haupia,  is  the  sweet  finish. 

In  addition  to  the  traditional  luau 
meal,  Hawaii  is  the  home  of  the 
now  world-renowned  Hawaiian 
Regional  Cuisine.  Internationally 
known  chefs  Sam  Choy,  Roy 
Yamaguchi,  Alan  Wong,  Mark 

Ellman,  Beverly  Gannon  and 

others  have  taken  island  fish  and 

combined  them  with  locally  grown 

fruits  and  vegetables,  creating  a 

food-lovers  paradise  in  the  islands. 

Dishes  tend  to  be  light  on  oil,  and 

cooked  minutes  before  they  are 

served.  Island  gourmet  eating  is  healthy  eating  and  most  of 

the  chefs  have  affordable  cookbooks  with  substitution  lists  for 

use  back  home.  Poke  (po-kay),  often  called  the  soul  food  of 

the  islands,  is  marinated  raw  fish.  Sometimes  seared,  for  the 

faint-of-pallet,  it  combines  seaweed,  Hawaiian  spices  and  the 

freshest  of  fish.  It  doesn't  take  long  to  acquire  a  taste  for  poke. 

Resorts  offer  regular  schedules  for  chefs  dinners,  preceded  by 
a  short  cooking  demonstration.  Diners  learn  that  four  minutes 
is  really  all  it  takes  for  the  melt-in-your  mouth  fish  saute, 
what  to  do  with  tofu,  and  the  tricks  for  perfect  fresh  coconut 
desserts.  Hawaii's  melting  pot  of  ethnic  cultures  becomes  the 
simmering  pot  for  incredible  taste  treats. 


Deluxe  ocean/row 
nebs.  Two  Qceanfront 
»/r  and  jacuzzi  spa. 
Sandy  cove  perfect 
for  ■•H-rkfling 

!  ty7  ~* 

PHWdThawaii                ^^^ 

(-800-367-6030 

www.noeIani-condo-resort.com 
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Go  ahead... cook! 


MHHLbIH 


Black  Beans  and  Mango  Salad 

While  at  home,  try  this  tasty  and  refreshing  make-ahead 
salad.  The  perfect  complement  to  any  meal,  it's  loaded 
with  fresh  andzesty  ingredients  for  a  distinctive  island 
taste.  For  this  and  other  great-tasting  recipes,  don't  forget 
to  visit  our  website  at  www.healthychoice.com. 

Ingredients 

1/4  cup  fresh  mint  leaves,  snipped 
2  tablespoons  Butterball®  Chicken  Broth 
2  tablespoons  fresh  lime  juice 
1  tablespoon  olive  oil 
1  teaspoon  ground  coriander 

1  teaspoon  granulated  sugar 
1/8  teaspoon  ground  nutmeg 

2  cans  (15  ounces)  Rosarita® 
black  beans,  rinsed  &  drained 

1/3  cup  green  onions,  sliced 

6  lettuce  leaves 

2  kiwi  fruit,  peeled,  sliced 

1  fresh  mango,  peeled  &  sliced 

Fresh  mint  leaves  &  lime  rinds 

Directions 

Combine  dressing  ingredients  (mint  leaves,  broth,  lime  juice,  oil, 
coriander,  sugar,  and  nutmeg)  in  medium  mixing  bowl.  Whisk  to 
dissolve  sugar.  Add  beans.  Toss  to  coat.  Cover  with  plastic  wrap. 
Let  stand  at  room  temperature  for  1  hour,  stirring  occasionally. 

At  time  of  serving,  stir  in  green  onions.  Line  6  serving  plates  with 
lettuce.  Spoon  about  1/2  cup  bean  mixture  onto  center  of  each  let- 
tuce leaf.  Arrange  kiwi  fruit  and  mango  slices  around  bean  mixture. 

Garnish  with  fresh  mint  leaves  and  lime  rind  curls,  if  desired. 


Cooking  technique 

No  Cook 

Prep  time 

20  minutes 

Cooking  time 

Up  to  10  minutes 

Yield 


6  servings 


Healthy 
^choice. 


Nutritional  Information 

Amount  per  Serving 

CALORIES    200 

%Daily  Value' 

Tolal  Fat 

3.0  grams      5% 

Saturated  Fat 

1.0  grams      5% 

Cholesterol 

0  milligrams       0% 

Sodium 

210  milligrams      9% 

Total  Caibohydrate 

37  grams    12% 

Dietary  Fiber 

11  grams    44% 

Sugars 

-  grams      N/A 

Proteins 

11  grams    22% 

Vitamin  A  35% 

Vitamin  C:  60% 

Iron: 50%     |  -Calcium  10% 

'  Percent  Daily  Values  are  based  on  a 
2.000  calorie  diet 

GO  AHEAD.  EAT. 


www.healthychoice.com 
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Enjoy  great  food  and  enter  for  a  chance  to 

WIN  A  TRIP  FOR  TWO  TO 


I 


4  Junky  UMiW  PfiirZE  yutimm 

and  their  guests  will  be  whisked  away  to  Maui's  premier 
nutrition  and  wellness  event  -  LifeFest  Kapalua  2005. 

Fitness  and  health  experts  from  across  the  country  will 

be  ottering  workshops,  panel  discussions 

and  lectures  designed  to  inspire  everyone.         Q 

It's  an  unforgettable  experience  of 

nutritious  eating  and  active  living. 


\  [teVest  Kapa/JjT 
Round-trip  airfare  ^ '  ** 

5  days/4  nights  at  the  Kapalua  Resort 

A  round  of  golf  for  each  winner  and  guest  at  Kapalua  Resort 

Passes  for  each  winner  and  guest  to  daily  lectures 

2  tickets  to  Hale  Aina  Maui,  a  culinary  gala  at 

The  Ritz-Carlton,  Kapalua 

Maui  Eco-Adventures  hike  for  each  winner  and  guest 


o  lueky  FJfiUT  PfiM  whmS 


and  their  guests  will  receive  a  Dream  Getaway 
including  round-trip  airfare  and  a  5-day/4-night 
stay  at  one  of  these  dreamy  Hawaiian  resorts: 

•  Hilton  Hawaiian  Village  Beach  Resort® 
&  Spa  on  Oahu 

This  tropical  oasis  sits  on  the  widest  stretch  of 
white  sand  on  Waikiki's  best  beach.  Here  you'll 
find  an  amazing  Super  Pool®,  tropical  gardens 
and  exotic  wildlife,  activities,  shopping  and 
award-winning  cuisine. 

•  Hilton  Waikoloa  Village™  on  Hawaii's  Big  Island 

A  spectacular  destination  resort  set  on  62 
acres  on  the  Big  Island's  sunny  Kohala  Coast. 
Enjoy  oceanfront  golf,  tennis,  state-of-the-art 
Kohala  Sports  Club  &  Spa  and  Dolphin  Quest 
Learning  Lagoon. 


Hilton  Hawaiian  Village® 
Beach  Resort  &  Spa 


Hilton  Waikoloa  Village" 
on  Hawaii's  Big  Island 


Enter  for  your  chance  to  win  the  vacation  of  a 

Sponsor  wi 


No  purchase  nee 


lifetime!  Just  fill  out  the  form  on  any  coupon  on  the  next  page. 

gggggtti  its  see  discretion.  See  ru.es  below.  . 


NO  PURCHASE  NECESSARY  TO  ENTER  OR  CLAIM  PRIZE.  A  PURCHASE  WILL  NOT  INCREASE  YOUR  CHANCES  OF  WINNING.  1 .  ELIGIBILITY:  Sweepstakes  open  to  all  legal  residents  of  the  titty  United  States  and  D.C.18  years  ol  age  or  older  Employees  ol  Cop; 
Inc  (the  "Sponsor"),  Advantage  Sales  &  Marketing  LLC  d/b/a  Integrated  Marketing  Services,  ePrize.  LLC,  their  affiliates,  subsidiaries,  suppliers,  distributors,  retailers,  advertising,  sales  promotion  and  judging  agencies  and  their  immediate  family  members  (spouse,  parents,  siblings  aij 
and  their  spouses)  and  household  members  of  each  are  not  eligible  Void  where  prohibited  or  restricted  by  law  2.  TO  ENTER:  There  are  4  ways  to  enter:  1 )  You  are  automatically  entered  in  the  sweepstakes  when  you  complete  the  coupons  available  in  this  magazine  supplement  r 
Ihem  at  any  participating  retailer  by  1 1/01/04  2)  You  may  also  enter  by  visiting  www  healthychoice  com  and  lollowing  the  instructions  lo  enter  online  3)  You  may  also  enter  by  completing  an  official  entry  lorm  found  in  the  5/2/04  Sunday  edition  coupon  insert  section  ol  your  localuj 
OR  at  shell  displays  in  participating  stores  in  select  markels  (while  supplies  last)  or  4)  by  hand-printing  your  name,  complete  address,  daytime  phone  number  and  date  ol  birth  on  a  3"  x  5"  card  and  mailing  il  in  a  properly  stamped  envelope  (no  larger  than  110  business)  lo:  "Hea« 
Hawaii  Vacation  Sweepstakes",  c/o  ePrize.  LLC.  P0  Box  2300,  Farminglon  Hills,  Ml  48333-2300  Online  entries  must  be  received  by  1 1.50  PM  (EST)  on  1 1/01/04  Mailed  entries  musl  be  poslmarked  by  1 1/01/04  and  received  by  11/6704  You  may  enter  as  often  as  you  wish  by  rrai 
entry  must  be  mailed  separately  Limit  one  (1)  online  enlry  per  person/email  address  per  day  All  entries  submitted  become  the  sole  property  of  Sponsor  and  none  will  be  returned.  No  mechanically  reproduced  or  pholocopied  entries  allowed  Sponsor  nol  responsible  lor  and  the  lo  j 
be  invalid:  lost,  late,  illegible,  incomplete,  damaged,  poslage-due,  misdirected  entries  or  mail,  coupons  redeemed  late  by  consumers  or  by  retailers,  or  lor  computer  system  or  phone  line  errors,  software/hardware  malfunctions,  or  other  errors,  failures  or  delays  in  transmissions  ol  on  | 
lhal  are  human  oi  technical  in  nature  Automated  entries  are  prohibited  and  will  be  reiecled  Sponsor  is  not  responsible  for  (1)  any  incorrect  or  inaccurate  information,  whether  caused  by  entrants,  or  by  any  of  Ihe  equipment  or  programming  associated  with  or  utilized  in  the  sweepstake* 
nical  failures  of  any  kind,  including,  but  nol  limited  lo  malfunctions,  interruptions,  or  disconnections  in  phone  lines  or  network  hardware  or  software,  (3)  unauthorized  human  intervention  in  any  part  of  Ihe  enlry  process  or  the  sweepstakes:  or  (4)  technical  or  human  error  which  may  r  I 
administration  ol  Ihe  sweepstakes  or  the  processing  of  entries.  If  lor  any  reason  an  entrant's  enlry  is  confirmed  lo  have  been  erroneously  deleted,  lost,  or  otherwise  destroyed  or  corrupted,  entrant's  sole  remedy  is  another  enlry  in  Ihe  sweepstakes,  provided  lhat  il  it  is  nol  possible  lo  a«  fj 
er  entry  due  to  discontinuance  ol  the  sweepstakes  lor  any  reason,  Sponsor,  at  its  discretion,  may  elect  lo  hold  a  random  drawing  from  among  all  eligible  entries  received  up  lo  Ihe  date  of  discontinuance  lor  any  or  all  of  Ihe  prizes  offered  herein.  Sponsor  reserves  the  right  in  its  sole  del 
cancel  or  suspend  Ihe  internet  portion  ol  Ihe  sweepstakes  should  a  virus,  bugs,  or  other  causes  beyond  Ihe  control  of  Sponsor  corrupt  the  administration  or  proper  play  ol  the  game,  and  award  prizes  Irom  among  eligible  entries  received  al  Ihe  lime  of  such  action.  In  Ihe  event  ot  a  di.  | 
Ihe  identity  ol  an  online  enlrant,  prize  will  be  awarded  lo  the  registered  owner  ol  Ihe  designated  email  address  il  Ihe  registered  owner  is  an  eligible  entrant.  3.  DRAWING:  Winners  will  be  selected  in  a  random  drawing  on  or  about  1/31/05.  conducted  by  an  independent  judging  ot 
whose  decisions  are  final  on  all  matters  relating  to  this  sweepstakes  4.  PRIZES:  Four  (4)  Grand  Prizes:  a  5-day/4-night  trip  for  two  people  (winner  &  guesl)  to  Maui.  Hawaii  during  2005  UleFest  Kapalua,  including  round  trip,  coach  air  transportation  from  a  major  commercial  a 
winner's  residence  lo  Maui,  Hawaii.  4  nights  hotel  accommodations  (one  room,  double  occupancy)  al  the  Kapalua  Resort,  one  (1)  round  ol  goll  per  person  (includes  greens  fees  only)  at  Kapalua  Resort,  a  Maui  Eco-Advenlure  Hike,  two  (2)  LifeFest  day  lecture  passes  and  Hale  'Aina  cloi 
tion  Winner  musl  be  able  lo  attend  2005  LifeFest  and  travel  on  dates  specified  by  Sponsor  or  winner  forfeits  the  prize  m  its  entirety  Additional  restrictions  may  apply  Approximate  Retail  Value  "ARV".  $7,000  00  Six  (6)  First  Prizes:  a  5-day/4-nighl  trip  lor  two  people  (winner  ar  j 
Hawaii,  including  round  tup,  coach  air  transportation  from  a  major  commercial  airport  near  winner's  residence  lo  Hawaii  and  4  nights  hotel  accommodations  (one  room,  double  occupancy)  Sponsor  will  determine  specific  Hawaiian  island  &  Hotel  location  at  time  ol  winner  notification! 
trip  travel  musl  be  completed  by  1/30/06,  or  il  will  be  forfeited  in  its  entirety  Additional  restrictions  may  apply  ARV  $5,000  00  Total  ARV  of  all  prizes.  $58,000  00  Prizes  will  be  awarded  in  Ihe  lorm  ol  a  Havel  voucher  Irom  a  Hawaiian  Airlines  Gateway  City  (Los  Angeles,  CA,  San  Fraij 
San  Diego,  CA:  Sacramento,  CA,  Las  Vegas,  NV:  Phoenix,  AZ  or  Portland,  OR)  For  all  trips,  il  winner's  residence  is  not  within  150  miles  of  one  ol  the  gateway  cities,  Sponsor  will  also  provide  round  Kip,  coach  air  transportation  to  one  ol  Ihe  gateway  cities  above  Sponsor  will  deten  I 
gateway  city  winner(s)  wilt  Havel  through  and  which  ma|or  airport  winner(s)  will  depart  Irom.  All  expenses  not  specified  herein,  including  but  not  limited  lo,  ground  transportation,  meals,  beverages,  taxes  and  gratuities,  are  Ihe  sole  responsibility  ol  the  winner.  No  cash  redemption  ( I 
tions  permitted,  except  by  Sponsor,  who  may  substitute  a  prize  ol  equal  or  greater  value  il  featured  prize  becomes  unavailable  Vouchers  may  not  be  returned  tor  any  reason  once  they  have  been  accepted.  Actual  trip  value  depends  on  point  ol  origin  and  lime  ol  travel  All  travel  arrangei  I 
be  confirmed  60  days  prior  to  travel  Exact  travel  subject  lo  availability  and  black-out  dales  apply  First  Prize  black-out  dates  lor  hotel  lo  be  determined  by  Sponsor  and  air  transportation  lo  be  determined  by  Hawaiian  Airlines  Black-out  dales  include,  but  are  nol  limited  lo,  12/15/ 1 
1/06/06  Once  reservation  has  been  contirmed,  no  changes  are  permitted  All  taxes  on  prize  are  the  sole  responsibility  ol  the  winner  Limit  one  prize  per  person,  household  or  address.  Odds  of  winning  depend  on  the  lotal  number  ol  eligible  entries  received  Irom  all  methods  ol  enlry1 
5.  GENERAL  TERMS  AND  CONDITIONS:  Winners  will  be  notified  by  mail  and/or  Federal  Express,  or  phone  and  musl  execute  and  return  Affidavit  ol  Eligibility  and  Liability/Publicity  Release  (where  permitted)  within  10  (ten)  days  ot  Ihe  dale  ol  Ihe  winner  notification  letter  or  prize  i 
felled  and  an  alternate  winner  selected  II  a  prize  winner  is  a  minor,  prize  will  be  awarded  in  winner's  name  lo  a  parent  or  legal  guardian  who  must  execute  all  required  documents  and  musl  accompany  winner  on  prize  trip  Winner's  travel  companion  (or  their  parent  or  legal  guardian  if 
is  a  minor)  musl  complete  and  return  a  Liability/Publicity  release  prior  to  booking  travel  All  prizes  will  be  awarded,  provided  they  are  properly  claimed  and  a  sufficient  number  of  entries  are  received.  By  entering,  entrants  agree  to  abide  by  and  be  bound  by  these  Official  Rules  and 
decisions,  which  are  linal  and  binding  in  all  matters  related  lathis  sweepstakes.  Prizes  are  non-transferable  By  accepting  prize,  winners  agree  to  release  and  forever  discharge  ConAgra  Foods,  Inc.,  its  affiliates,  subsidiaries,  suppliers,  distributors,  retailers,  and/or  any  ol  Iheir  respetl 
holders,  directors,  officers,  employees  or  agencies,  including  but  nol  limited  to  Advantage  Sales  8,  Marketing  LLC  d/b/a  Integrated  Marketing  Services  and  ePrize,  LLC  Irom  any  liability  whatsoever  for  any  injuries,  losses,  harm,  damages,  cosl  or  expense  arising  Irom  or  in  connecti-j 
acceptance,  possession,  use  and/or  misuse  of  prize,  or  participating  in  prize,  or  participating  in  prize  related  activities  or  travel,  including,  without  limitation,  any  personal  injury  or  death  Acceptance  ol  a  prize  further  constitutes  winner's  consent  for  Sponsor  to  use  Ihe  winner's  narr  4 
and/or  prize  and  biographical  information  in  any  and  all  media  worldwide  without  limitation  lor  advertising  or  promotion  purposes  without  further  compensation  except  where  prohibited  Sponsor  and  ils  agents  are  not  responsible  lor  any  printing  or  other  errors  in  sweepstakes  relatM 
All  Federal,  Slate,  and  Local  laws  and  regulations  apply  Except  where  prohibited,  enlrant  agrees  lhat  any  and  all  disputes,  claims  and  causes  ot  action  arising  out  ol  or  connected  with  Ihis  sweepstakes  oi  any  prize  awarded  shall  be  resolved  under  the  laws  ot  Ihe  State  ol  Michigan,  with  I 
lo  any  conilicl  ol  law  issues,  and  entrant  agrees  that  such  shall  be  resolved  individually,  without  resort  to  any  lorm  ol  class  action,  and  exclusively  by  Ihe  Federal  and  Stale  Courts  ol  Oakland  County,  Michigan.  6.  WINNERS  LIST:  For  names  ot  winners,  available  after  3/1/05,  s 
addressed,  stamped,  #10  business-size  envelope  to  be  received  by  2/15/05  to  "Healthy  Choice  Hawaii  Vacation  Sweepstakes  winner's  /  Rules  request"  c/o  ePrize,  LLC,  P0.  Box  9052,  Farminglon  Hills,  Ml  48333-9052. 7.  SPONSOR:  ConAgra  Foods,  Inc.,  1  ConAgra  Drive,  Omaha, 
Sweepstakes  Administrator:  ePrize.  LLC,  34405  W  12  Mile  Road,  Suite  123,  Farminglon  Hills.  Ml  48331  8.  PERSONAL  INFORMATION:  The  personal  information  collected  through  the  Promotion  is  subject  lo  Sponsor's  privacy  statement  set  forth  al  hltp://www.conagraloods.com/t 
vacy  jsp  Any  personal  information  handled  by  an  agency  or  vendor  ol  Sponsor,  will  be  done  solely  on  Iheir  behall  and  all  such  information  shall  be  handled  exclusively  in  conformance  with  Sponsor's  privacy  statement.  Healthy  Choice  is  a  registered  trademark  ol  ConAgra  Brands,  Ini 
reserved  ©  2004  ConAgra  Foods,  Inc. 
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GO  AHEAD.  EAT. 


)od  -  like  life  -  is  meant 
be  enjoyed.  So  we're 
,-aking  it  easy  to  enjoy 
eat-tasting  food, 

loose  from  our  one-of-a-kind 
jzen  entrees  and  deli  meats, 
our  soups,  breads  and 
eamy  frozen  novelties. 

/ou  love  to  eat, 

ialthy  Choice  has  over  t 

)  different  ways  to  taste  f 

t  to  the  fullest!  / 

o  Ahead.  Eat. 
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More  heart  healthy  products  than  any  other  brand 

Look  for  the  heart-check  mark.sm 


Check  out 
www.healthychoice.com 

for  special  offers 
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©2004  ConAgra  Foods,  Inc. 

Healthy  Choice  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 
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maaical  here 


paradise  where  qentle  surf  caresses 


shore  and  the  wind  whispers  aloha. 


sacred  land  where  Hawaiian 


goddess  Pele  kindles  pulsating  volcu 


lava.  Where  places  of  refuge  soothe 


soul.  Where  the  universe  is  obser 


atop  the  highest  mountain  pew 


Where  the  ocean  gives  a  spectaa 
performance  in  its  starring  role.  Wl 
championship  golf  and  ocean  spt 


craft  unparalleled  challenges.  Wl 


adventure  meets  nature  and  memon 


experiences  enrich  your  life. 
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1-800-648-2441 
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enny  Loggms  live  at 
the  Summer  Symphony 

Annual  Benefit  for  the 
Children's  Health  Council 

Sunday  July  1 8,  2004 
Frost  Amphitheater 
tanford  University 

ponsorship  packages 
available  now 
General  tickets  on  sale  June  1 

.  or  more  information 
call  650  617-3859  or 
www.summersymphony.org 
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Piatti  Ristorante 

Garden  Court  Hotel 

Rambus  Community  Fund 

KPIX  Channel  5 

Redpoint  Ventures 

Menlo  Ventures 

Sequoia  Capital 

i 

The  Mercury  News 

Three  Arch  Partners 

NetJets 

Versant  Ventures 
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it'2003  Trex  Company,  Inc  All  rights  reserved.  TREX,  the  TREX  logo,  and  The  DECK  of  a  Lifetime  are  federally  registered  trademarks  ol  Trex  Company,  Inc..  Winchester,  Virginia. 


I  rex.  Because  a  deck  should  be 
the  place  time  forever  stands  still. 


So  what  ii  the  neighbors  might  be  watching.  The  music  s  right.  The  place  leels  magical,  like  a  ballroom  built  ior  two 
All  enchanting  curves  and  pure,  natural  colors  gliding  by  underloot.  Instead  ol  hours  spent  on  upkeep,  Irex  decking 
and  railing  is  made  to  give  you  a  lifetime  01  moments  like  this.  Easy  to  care  lor.  Beautilully  enduring,  ror  enjoyment 
the  years  can't  take  away.  The  extraordinary  Trex  deck.  Call  1-80OBUY-TREX  ext.  292  or  visit  www.trex.com.   - 
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ighten  your  home  with 
mmery  hues  from  our 
ach-inspired  palette 

ANN  BERTELSEN 

3TOGRAPHS  BY  THOMAS  J.  STORY 

LING  BY  EMMA  STAR  JENSEN 

easiest  and  least  expensive  way  to 
nge  the  look  of  your  interior  is  to 
it  it.  But  there's  a  catch:  With  some 
aufacturers  offering  more  than  100 
des  of  blue  alone,  today's  huge  array 
olor  choices  can  be  overwhelming, 
implify  the  selection  process  and 
I  the  guesswork  out  of  color  combi- 
ions,  we  created  a  palette  of  20 
lors — shown  on  the  next  pages — 
igned  for  summer  decorating.  These 
e  blues,  greens,  and  sandy  neutrals 
i  make  any  room  look  like  it's  just 
)s  away  from  the  beach. 
To  illustrate  ways  to  use  the  palette, 
asked  photo  stylist  Emma  Star 
ft  sen,  who  had  recently  moved  to 
Ckland,  California,  from  Australia, 
I  help.  She  loaned  us  the  living  room 
jjier  newly  purchased  bungalow  to 
u  as  a  decorating  laboratory.  With 
[•sen,  we  selected  5  of  the  seaside 
I  ">rs,  and  pulled  in  furnishings  to 
Cnplement  them.  The  result  is  a 
fpne  and  relaxing  environment  that's 
«  of  inspiration. 


HOME 


AND    DESIGN 


Style  idea: 
We  painted  a 
blank  canvas 
and  a  bureau 
the  same  pale 
green  and  set 
both  against  a 
sky  blue  wall. 
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Color  tips 

Here's  a  breakdown  of  what 
Emma  Star  Jensen  did  and 
how  you,  too,  can  pull  it 
together. 

H  Choose  a  main  wall  color 
and  add  accent  hues.  We 

chose  a  soft  blue  (Sky's  the 
Limit)  for  the  walls  and  used 
green  (Hillsmere)  as  an 
accent  in  the  interior  of  the 
glass-fronted  cabinets. 

H  Call  out  architectural 
features.  We  used  a  different 
accent  color  (Malibu  Beige) 
around  the  window  to  give 
it  more  prominence.  The 
shade  was  repeated  on  the 
wall  in  the  kitchen  that  can 
be  seen  from  the  living 
room. 

■  Use  a  contrasting  trim 
color.  We  painted  the  doors 
and  trim  of  the  cabinets  a 
soft  white  (Swan  Wing)  to 
make  them  stand  out 
against  the  blue  walls,  and 
we  painted  the  baseboards 
in  a  flattering  neutral  (New 
Linen). 

■  Incorporate  colors  of 
furnishings.  Use  fabric  and 
accessories  to  play  up  or 
contrast  with  the  anchor  col- 
ors. The  pale  blue  ottoman 
between  the  sandy-colored 
sofa  and  chair  matches  the 
blue  walls,  and  the  green 
inside  the  cabinet  rounds  out 
the  look.  "Blue  can  be  a 
rather  cool  color  when  used 
alone,  but  team  it  with  a 
green  in  a  similar  tone  and 
you  get  instant  warmth," 
Jensen  says. 

H  Add  sculptural  interest. 
We  used  vessels  of  different 
shapes  and  sizes.  Jensen's 
collection  of  pitchers  and 
vases  looks  artistic  against 
the  green  backdrop. 


Seaside  allure 

We  worked  with  Kelly-Moore  color 
stylist  Mary  Lawlor  to  select  from 
1,362  hues  in  the  company's  new 
system,  ColorXperience.  Each  of  the 
three  new  paint  palettes — "The  West 
in  Color" — includes  20  hues  inspired 
by  a  region:  the  seaside  (shown),  the 


mountains,  and  the  desert.  All  the 
colors  in  each  palette  work  with  one 
another,  whether  you're  painting  an 
accent  wall  or  using  several  shades 
in  one  room.  The  magazine  printing 
process  affects  color  reproduction, 
so  allow  for  paint  variation.  See  page 
131  for  more  information  and  color- 
chip  reference  numbers.  ►  72 
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Sky's  the  Limit 


Sea  Dreams 


Hillsmere 


Sail  Away 
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l  u  Beige 

Swan  Wing 

New  Linen 

Sea  of  Sand 

A  Beoch 

Beecher  Falls 

Golden  Shores 

Essence  of  the  Sea 

Thunder  Bay  Regina  Beoch  Demetrio 


Sand  Dune 


Oyster 
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More 
style  ideas 

Use  your  chosen  palette  in 
backgrounds,  accents,  fab- 
rics, and  accessories  for  a 
unified  look. 

■  Keep  displays  understated 
(A).  We  painted  an  existing 
divider  white  (Swan  Wing) 
and  used  it  to  display  pre- 
dominantly clear  glass 
objects;  the  partition  and  the 
display  combine  to  form  a 
subtle  frame  for  views  into 
the  colorful  room  beyond. 

■  Add  an  organic  touch 
(B).  Try  to  have  something 
natural  in  your  environment, 
such  as  cut  flowers  or  a 
potted  plant.  We  put  sprigs 
of  white  hyacinth  in  a  glass 
tumbler  and  placed  it  on  a 
tray  with  candles.  The  deep 
blue  candle  next  to  the 
hyacinth  adds  additional 
color  and  depth. 

■  Details  count  (C).  We 

pulled  in  pillows  to  match 
some  of  the  pink  seashells 
seen  here  on  a  blue  platter. 
The  shells  also  reinforce  the 
seaside  theme. 

■  Break  up  symmetry  (D). 
The  casual  stacking  of  blue, 
green,  and  white  ceramics 
unite  the  color  paiette.  The 
different  sizes  of  plates  and 
bowls  create  an  informal 
look. 

8  Color  the  backdrop  (E). 
The  green-painted  cupboard 
interior  creates  an  elegant 
foil  for  simple  ceramics. 

■  Balance  colors  (F).  Vary- 
ing textures  and  hues  in 
these  pillows  play  off  one 
another  and  distribute  color 
around  the  room.  The  deli- 
cate fabrics  contrast  with 
the  coarsely  woven  sisal  rug 
in  the  living  room.  # 


72       SUNSET     JULY   2004 


Winning  interiors  help  you  find  your  style:  www.sunset.com. 


I 


dree  doors,  ONE  refrigerator. 

CONVENIENCE  and  STYLE  all  in  one. 


e  LG  French-Door  Refrigerator. 

ench-door  refrigerator  with  bottom  mount  freezer  for  easier  access  to  the  foods  you  need  most.  Beautifully  designed  on 
outside  with  hidden  hinges  behind  contour  doors.  Technologically  advanced  on  the  inside  with  its  digital  temperature 

trols,  express  freezing  capability  and  five-step  automatic  ice  maker.  With  more  people  entertaining  in  the  kitchen  these 
,  you'll  be  proud  to  own  an  LC.  In  fact,  this  refrigerator  looks  so  good,  guests  will  think  your  food  tastes  better!  Great 

gn.  Great  technology.  Great  for  the  way  you  live.  Discover  the  full  line  of  LG  premium  home  appliances  at  www.LGusa.com, 

all  1-800-243-0000. 


4  LC  Electronics,  Inc.  LC  Design  and  Life's  Cood  are  trademarks  of  LG  Electronics,  In 
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HOME    !  BEFORE  AND  AFTER 


Makeover 
tips 

Before  remodeling  your  own 
facade,  keep  the  following 
points  in  mind. 

■  Avoid  a  hodgepodge  look. 

Simplify  your  palette  of 
materials.  Three  key  ele- 
ments are  used  here:  Tinted 
plaster  creates  a  soft, 
almost  sculptural  look  as  the 
main  background  element. 
The  pigment  was  added  to 
the  final  coat,  and  the  con- 
tractor created  a  lightly  tex- 
tured, sandlike  finish  by 
rubbing  the  plaster  with  a 
sponge  float  before  it  hard- 
ened completely.  Brick 
unites  the  driveway  and  the 
path  to  the  front  door.  Glass 
gives  the  garage  door  a 
sleek  look  that  complements 
the  new  corner  bay  window. 

■  Define  the  entry.  The  sim- 
plest way  to  do  this  is  with 

a  planter,  canopy,  or  clearly 
marked  path.  Low-growing 
plants  help  by  edging  the 
walkway  and  softening  the 
angularity  of  the  facade. 


Fresh  face 


Nancy  Lieberman  want- 
ed to  simplify  and 
update  the  facade  of  her 
"cutesy  cottage"  in  Santa  Barbara  while  adding  a  garage.  She  and 
her  architect  son,  Jerome  Olander,  worked  together  to  ekminate 
what  he  calls  "a  haphazard  collection  of  details,  including  incon- 
gruous brackets  and  odd  little  windows,"  refaced  "a  very  unfortu- 
nate lava-stone  chirnney,"  introduced  a  few  key  architectural 
features,  and  blanketed  the  home  in  a  clean,  uniform  look. 

The  new  garage  occupies  what  had  been  part  of  the  driveway 
to  the  right  of  the  front  door.  "In  an  inspired  moment,"  says  Olan- 
der, "my  mother  suggested  a  glass  door  for  the  garage."  The 
translucent  panes  flood  the  space  with  natural  light  and  make  the 
house  more  inviting  at  night.  Other  additions  include  a  large  bay 
window  to  open  up  the  living  room  and  a  long,  waist-high, 
plaster-covered  planter  that  visually  balances  the  chimney  and 
also  defines  the  path  to  the  front  door.  Integrally  colored  plaster 
ties  the  various  elements  of  the  facade  together,  and  new  brick 
pavers  for  the  driveway  and  path  create  an  inviting  entry. 

The  project  was  minimally  disruptive  and  gave  the  recently 
retired  and  widowed  Lieberman  an  unexpected  bonus:  the  chance 
to  work  on  something  creative  with  her  son.  "It  was  wonderful  to 
carry  out  Jerome's  ideas  while  adding  some  of  my  own,"  she  says. 
—erin  Mcknight 

design: Jerome  Olander,  Milwaukee  (414/266-9123);David 
Lewis,  David  Lewis  Construction,  Santa  Barbara  (805/ 
682-9930)  * 


|  BEFORE  ^^M 

The  new 

garage,  high 

planter,  cor- 

ner bay  win- 

dow, and 

refaced  chim- 

ney turn  a 

jumbled  street 

front  into  a 

more  func- 

tional and 

stylish  compo- 

sition. 
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You've  Got  Food 

Real,  Good  Food. 


Kitchen  Assistant 

Enter  an  ingredient  or 
a  recipe  title: 

I 

lai.UJJJI.Ul 

■  ENHANCED  SEARCH 
i  BROWSE  RECIPES 
•  BROWSE  MENUS 
«MV  KITCHEN 
»  Favorite  Cookbooks 

►  Favorite  Menus 

►  Shopping  List 


Dinner  Tonight 


Chicken  Quesadillas 
from  Cooking  Light 


Cooking  Made  Easy 


Introducing  a  new, 
comprehensive  online 
recipe  resource  for 
busy  people  who  cook. 

With  the  help  of  Kitchen  Assistant, 
AOL  Food's  easy  and  versatile  recipe  finder, 
you'll  find  literally  thousands  of  recipes  that 
are  fast  and  simple  to  prepare.. .complete  meals 
that  your  family  will  really  enjoy. 

Click  on  any  of  the  9  categories  —  including 
specific  ingredients,  types  of  cuisine,  special 
occasions,  even  dietary  considerations  —  to  find 
just  the  right  meal,  right  now.  Served  directly  from 
the  pages  of  your  favorite  publications,  such  as 
Sunset,  Cooking  Light,  Southern  Living,  and 
Real  Simple. 

Kitchen  Assistant  is  the  one  utensil  you'll 
really  use.  Tonight.  And  every  night.  It's  cooking 
made  easy. 

And  it's  only  on  AOL.  AOL  Keyword:  Food 


STEP-BY-STEP 


Sturdy  shade 


Strong  wind  is 

no  friend  to  most 
patio  umbrellas, 

but  it  would  take  a  hurricane  to  budge  this  setup.  The  umbrella  rises 
from  a  sleeve  centered  in  a  flowerpot  that's  filled  with  three  layers 
of  material:  a  bottom  layer  of  lava  rock  to  hold  the  sleeve  in  place,  a 
center  layer  of  concrete  for  extra  rigidity,  and  a  top  layer  of  planting 
mix.  When  there's  no  need  for  shade,  just  lift  out  the  umbrella — the 
plants  should  mask  the  sleeve. 

Choose  any  large  pot  and  umbrella  that  match  your  garden  decor 
and  coordinate  with  each  other.  The  container  should  be  broad- 
based  for  stability  and  at  least  15  inches  tall  (ours  is  24  inches)  and 
20  inches  in  diameter  so  there's  room  for  the  three  layers.  Use  llk- 
inch  ABS  (a  black  plastic  vent)  pipe  from  a  home  improvement  store 
for  the  sleeve;  make  sure  the  umbrella  pole  will  slip  inside  it  easily. 
The  cost  will  vary  depending  on  the  umbrella,  pot,  and  plants  you 
choose,  but  it  shouldn't  exceed  $200.  —PETER  O.  WHITELEY 


Tools 

■  Measuring  tape 
B  Saw 

■  Shovel  and  hoe 

■  Garden  hose 
H  Wheelbarrow 
ffl  2  levels 

9  Dolly 

Materials 

■  Flowerpot  (at  least 

15  in.  tall,  with  drainage) 

■  3-ft.  length  1  Vi-m. 
ABS  pipe 

H  1  square  ft.  nylon  or 
aluminum  screen 

■  1  cubic  ft.  crushed  lava 
stone 

■  1  50-lb.  bag  fence-post 
concrete 

■  3-ft.  length  3A-in.  dowel 
M  Planting  mix  and  plants 
JK  Patio  umbrella 

Directions 

1    Measure  depth  of  pot, 
and  cut  pipe  to  extend 
8  inches  above  top. 


2.  Cover  drainage  holes 
in  pot  with  screening.  Pour 
in  about  1  inch  of  lava 
stone  and  work  one  end  of 
the  pipe  into  it,  centering 
pipe  vertically  in  the  pot. 
Pour  or  shovel  in  remaining 
lava  stone  around  pipe  to 
hold  it  in  place  (see 
above). 


3.  Use  water  from  hose 
to  mix  concrete  in  whee 
barrow  according  to  dir 
tions  on  the  bag.  Shove 
to  3  inches  of  concrete 
over  lava  stone,  using  h 
to  create  a  slight  slope 
away  from  pipe. 


I 


4.  While  concrete  is  stiM 
wet,  use  levels  to  checl>< 
that  pot  is  horizontal  0 
pipe  is  vertical  (see  abc 
also  hose  out  wheelbar 


5.  Cut  dowel  to  six  6-ir  I 
lengths  and  push  therr-fl 
vertically  into  wet  concij 
at  equally  spaced  interij 
around  pipe  to  create 
drainage  holes  (see 
above). 

6    Let  dry  overnight;  pi  I 
dowels  out.  Use  a  dollpl 
to  move  pot  to  final  la1! 
tion  before  filling  with' 
potting  mix,  adding  pl< 
and  sliding  in  umbrellc 
If  it  is  loose,  add  wood  | 
shims  around  pole  to  I 
it  vertical. 
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j  want  to  make  the  true  beauty  of  your  home  shihe  through, 
:an.  The  Home  Depot* can  show  you  how.  With  an  incredible 
tion  of  exquisitely  crafted  windows  and  doors  from  a  s^ 

;d  name  like  Andersen"  And  the  know-how  to  help  you  Z  ^|& 

se  the  perfect  one  to  fit  your  home  and  your  style,        '  -%,  <J 


jdersen 

I0WS-OOOR5 


\ 


MORI 


HOME 


MATERIALS 


I 
I 


Glass-pard 
railings  a  | 
as  wide,  s  [ 
balusters  I 
without 
blocking ' 
of  the  po 
and  gcrd 
DESIGN:) 
Kappe  + 
Architect*] 
San  Rafaifl 
CA(475/{ 
457-780)9 


Lean 
on  me 

Railing  systems 
to  fit  your  setting, 
style,  and  budget 

BY  PETER  O.  WHITELEY 


Railings  on  a  deck  are  like  icing  on 
a  cake:  They're  the  last  thing  added 
but  the  first  thing  people  see.  Site- 
built  wood  railings  have  long  been 
the  standard  way  to  finish  a  deck, 
but  in  the  last  few  years,  prebuilt  or 
modular  systems  have  expanded 
the  choices.  Alternatives  to  wood — 
for  aesthetics,  durability,  or  cost — 
abound  and  include  stainless  steel 
cables,  composite,  glass,  and  pig- 
mented vinyl.  Depending  on  the 
railing  material,  you  can  make  the 
same  deck  look  clean-lined  and  con- 
temporary or  quite  traditional.  The 


new  systems  also  make  it  easier  to 
provide  privacy,  add  wind  control, 
or  preserve  views. 

These  railings  can  be  installed 
on  new  decks  or  retrofitted  on 
existing  ones ;  often  you  can  give 
a  new  look  to  an  existing  deck 
by  saving  the  posts  and  simply 
changing  the  balusters  and  rails. 
Some  deck-railing  systems  will  also 
work  for  interior  applications.  For 
example,  a  cable  system  will  give 
a  sleek,  modern  look  to  any  stair- 
way. Here's  help  in  selecting  the 
best  railing  for  your  home,  ►so 
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s  not  weir 


lnK  01  sausage  as  a 
it's  actually  quite  tasty. 


TTOWF 


MATERIALS 


Railing 
basics 


■  Installation.  Usually  evenly 
spaced  posts  bolt  to  or  are 
sandwiched  between  the 
horizontal  boards  that  form 
the  deck's  outer  edge.  The 
horizontal  railings  then 
mount  to  and  span  the 
posts,  and  smaller  vertical 
pieces  (called  balusters) 

fit  between  the  rails. 

■  Height.  Determined  by 
building  codes,  height  is 
usually  36  to  42  inches. 
Codes  also  affect  material 
thickness  and  the  space 
between  balusters.  Check 
with  your  local  building 
department  before  begin- 
ning construction. 

IS  Custom  vs.  prefabricated. 

Custom  designs  tend  to  be 
more  expensive  than  prefab- 
ricated systems  but  allow 
greater  freedom  in  matching 
a  deck  to  a  house  or  to 
unique  site  features.  Prefab 
styles  can  be  assembled 
more  quickly  and  are  often 
made  from  better-quality 
wood;  they  usually  offer 
more  precise  joinery  than 
site-built  custom  systems. 


RAILING  TYPES/FEATURES 


Cable.  Tensioned  stainless 
steel  cable  (usually  '/a  in.  thick, 
but  can  be  3/i6  or  Vi6  in.  in 
custom  systems)  runs  through 
predrilled  holes  in  wood  or  steel 
posts  and  may  be  drawn  tight 
with  turnbuckles  or  other 
threaded  tensioning  devices. 
Steel  posts  and  frames  come  in 
a  variety  of  shapes  and  styles. 

Composite.  Manmade  deck- 
ing made  from  recycled  wood 
fiber  and  plastic  polymers.  Rail- 
ing-system units  coordinate 
with  decking  and  usually  include 
balusters,  posts,  post  collars, 
and  decorative  post  caps.  The 
integral-colored  products  require 
less  maintenance  than  wood. 


Glass.  Tempered-glass  pre- 
serves views  and  can  function  as 
a  windbreak.  Building  codes  may 
call  for  slender  openings  around 
panels  to  reduce  wind  pressure. 
Sections  can  be  frosted  or 
etched  for  privacy  or  to  screen 
unattractive  vistas.  Panels  range 
from  '/)  to  V2  in.  thick  and 
require  a  rigid  framework. 

Vinyl.  Sturdy  material  comes 
in  gray,  tan,  white,  and  black, 
which  mimics  wrought  iron,  ft 
won't  rot  or  rust  and  needs  no 
painting  or  sealing,  but  does 
require  extra  structural  support: 
Manufacturers  recommend  that 
the  vinyl  post  sleeves  slip  over 
metal  posts. 


Prefabricated.  Available  in 
several  styles  and  typically  pur- 
chased with  top  railings,  usually 
in  cedar,  mahogany,  or  a  double- 
primed  finish.  Standard  36-in.- 
tall  panels  are  available  in 
6-  and  8-ft.  lengths.  They  fit 
between  posts  and  are  cut  to 
size  on-site.  Preassembled  post 
sleeves  add  heftier  appearance. 

Add-on  components. 

Replacement  balusters  made  of 
powder-coated  aluminum  come 
in  three  styles:  Architectural, 
resembling  a  curvilinear  hand- 
forged  iron  bar;  Classic,  a  cylin- 
drical, pipe-shaped  baluster 
(available  in  seven  colors);  and 
Colonial,  resembling  turned 
wood  (in  three  colors). 


$10-$50 
or  more  per 
lineal  ft.  for 
'/s-in.  cable 
railing  assem- 
blies. Features 
like  custom 
posts  and  alu- 
minum rail- 
ings add  cost. 

About 

$22-$30  per 
lineal  ft. 


■ 


Varies  widely 
depending  on 
thickness  and 
type  of  frame; 
from  about 
$58  per  lineal 
ft. 


$20-$27or 
more  per 
lineal  ft. 


From  about 
$118  per6-ft. 
section  for  a 
simple  ladder- 
shaped  panel 
to  about 
$245  for  a 
complex  grid 
of  2-by-2s. 


$1.89-$5.50 
each. 


MANUFACTURERS 


Feeney  Wire  Rope  &  Rig- 
ging, CableRail  system 
(left;  www.cablerail.com  or 
800/888-2418);  Railing- 
Works  (see  "Glass, "  below) 


CertainTeed  (www.certain 
teed.com  or  800/782-8777)] 
Kroy  (www.kroybp.com  or 
800/933-5769);  TimberTeek 
(left;  www.timbertech.com  o| 
800/307-7780);  Trex  (www. 
trex.com  or  800/289-8739);- 
Weyerhaeuser,  ChoiceDek 
line  (www. Weyerhaeuser. corrJ 
or  800/525-5440J 


C.R.  Laurence  Co.  (trade 
only;  www.crlaurence.com 
or  800/421-6144);  Morse 
Industries  (www.morse 
industries.com  or  800/ 
325-7513);  RailingWorks 
(www.ra/7/ngwor/cs.com  or 
800/711-1785) 


Blackline  (left;  www.blacklinli 
fence.com  or  866/333- 
1 050);  CertainTeed  (see 
"Composite, "  above);  Kroy  1 1 
(see  "Composite, "  above) 


Charles  Prowell  Woodwork  1 

(www.prowellwoodworks.coi 
or  800/906-6651);  Woodwo 
Architectural  Deckrail  (left,' 
www.  woodwayproducts.com 
or  8001459-8718) 


I 


Deckorators  (www. 
deckorators.com  or  800/33 
5724)  • 
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Discover  why  chefs  choose  KitchenAid® 
br  their  homes  more  than  any  other  brand. 

to  1:   Create  the  perfect  kitchen.  Choose  from  a  selection 
of  KitchenAid  countertop  and  major  appliances. 

p  2:   Now  select  the  colors  and  finishes  that  complement 
your  decor. 

jp  3:   Prepare  your  signature  dish  in  your  signature  kitchen. 


more  about  the  entire  KitchenAid®  line,  visit  KitchenAid.com  or  call  1.800.422.1230. 

ed  trademark/TM  trademark/The  mixer  shape  is  a  trademark  of  Kitch  ^004.  All  Rights  Reserved 


FOR  THE  WAY  IT'S  MADE.' 


HUMfc  uww 


Garage 
with  a  view 

A  multiuse  structure 
makes  the  most  of  its  site 

BY  JIL  PETERS 

PHOTOGRAPHS  BY  BENNY  CHAN 

Simple  requests  can  lead  to  surprising 
solutions.  That  was  true  for  Los  Ange- 
les attorney  Mike  Guttentag,  who 
asked  Marmol  Radziner  +  Associates  to 
design  a  studio  for  working  at  home — 
and  for  a  litde  relaxing  and  entertaining 
too.  The  result  is  a  home  office  that  not 
only  doubles  as  a  guest  suite  but  also 
includes  an  extended  yard,  a  garage, 
and  a  spectacular  viewing  deck. 

According  to  Los  Angeles  building 
codes,  if  Guttentag  wanted  to  increase 
square  footage,  he  also  had  to  add  an 
enclosed  two-car  garage.  To  do  so,  the 
architects  took  advantage  of  the  steep, 
downsloping  hillside  at  the  rear  of  the 
lot  and  placed  the  bulk  of  the  struc- 
ture, a  20-foot-tall  concrete-block  box, 
on  the  incline.  Only  the  studio,  which 
occupies  the  top  portion,  is  visible 
from  the  house  and  yard,  and  it's 
angled  in  a  way  that  creates  a  back- 
drop for  the  narrow  yard.  (The  garage 
below  is  accessible  from  a  rear  alley.) 

The  angle  also  allows  stairs  that  lead 
to  a  deck  on  the  studio's  roof  to  be  eas- 
ily accessible.  The  staircase's  placement 
expands  the  small  yard,  explains  design 
principal  Ron  Radziner.  During  parties 
or  barbecues,  he  says,  "people  natural- 
ly spill  up  onto  the  deck,  and  are  often 
positively  surprised  to  find  that  they 
are  not  12  feet  off  the  ground  but  actu- 
ally 30  feet  off  the  ground."  It's  an  ideal 
height  for  taking  in  views  of  Santa 
Monica  Canyon  and  the  Pacific  Ocean. 


The  building  materials  were  chosen 
for  durability  and  moderate  cost.  "The 
garage  is  regular  concrete  block  that 
was  sandblasted  on-site  to  expose  the 
aggregate,"  explains  Radziner.  It  is 
heavy,  earthbound,  and  organic.  The 
redwood  box  containing  the  studio  is 
visually  lighter,  "like  a  trailer  that  has 
come  to  park,"  he  says. 


The  studio  is  a 
extension  of  t( 
rear  yard,  whin 
slopes  steeply 
down  to  an  all 
Stairs  leading 
to  a  rooftop  d> 
are  accessible 
from  the  platf < 
beside  the  gla 
doors  to  the 
book-lined  stu 
entertaining 
space. 


In  contrast  to  the  rough  exterior 
materials  that  give  protection  from  t 
elements,  the  interior  is  warm,  clear 
and  smooth.  Maple  is  used  through 
for  flooring  and  cabinetry.  Large  gk 
and-steel  doors  open  up  to  the  yard 
design:  Marmol  Radziner  +  Associ- 
ates, West  Los  Angeles  (310/826- 
6222)  • 
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he  fastest  way  to  learn 
i  language.  Guaranteed! 

nally,  a  different  approach  that  has  millions  of  people  talking.  Using  the 
i/ard-winning  Dynamic  Immersion    method,  our  interactive  software  teaches 
thout  translation,  memorization  or  grammar  drills.  Combining  thousands  of 
al-life  images  and  the  voices  of  native  speakers  in  a  step-by-step  immersion 
ocess,  our  programs  successfully  replicate  the  experience  of  learning  your 
;t  language.  Guaranteed  to  teach  faster  and  easier  than  any  other  language 
oduct  or  your  money  back.  No  questions  asked. 


M 


p  I 


panish         French  German 

America  or  Spain)         ^.^  Russjan 

-.nqhsn  ■ 

(uswuk)        Portuguese  Chinese 


German     Japanese        Thai       Arabic     Turkish     Polish    Swedish 
Russian    Indonesian    Korean    Hebrew    Danish     Welsh      Pashto 
Chinese        Hindi  Vietnamese        Swahili     Dutch       Latin 


ard-winning  software  successfully  used  by 
State  Department  diplomats,  Fortune  500 
icutives  and  millions  of  people  worldwide. 

3-by-step  immersion  instruction  in  all  key  language  skills: 

Listening  -  The  Rosetta  Stone  uses  native  speakers 
and  everyday  language  to  develop  your  understanding 
of  the  spoken  language  naturally  and  easily. 

Reading  -  Text  exercises  develop  your  reading 
skills  by  linking  written  language  to  real-life  objects, 
actions  and  ideas. 

Speaking  -  Speech-recognition  feature  records, 
diagrams  and  compares  your  voice  to  the  native 
speaker's,  grading  your  pronunciation. 

Writing  -  Dictation  exercises  evaluate  your  spelling, 
syntax  and  punctuation. 


"...your  program  is  the  absolute  best,  bar  none. 
I  am  shocked  at  how  quickly  I  learn." 

-  Michael  Murphy 
Texas,  USA 

"Stupendous. ..the  juxtaposition  of  text,  sound  and 
picture  was  masterful.  The  quality  of  both  sound 
and  graphics  was  first  rate." 

-  The  Boston  Globe 


Each  fully  interactive  course  includes: 

•  CD-ROM  curriculum  with  1 2  activities  in  each  of  92  lessons 

•  Previews,  comprehensive  exercises  and  testing  for  each  lesson 

•  Automated  tutorials  that  "learn"  where  you  need  extra  help 

•  Curriculum  Text  and  45-page  User's  Guide 


Level  I  Program 
Regularly  ii*WW 


Level  2  Program 
Regularly  522*00" 


•Pf  tpf 


Your  Price 

$175.50 


Your  Price 

$202.50 


Level  I  &  2 
Regularly  J&33WHT 

BEST  VALUE! 

O  ) 


Your  Price 

$296.10 


Call  today  or  buy  online 
for  a  10%  discount: 


www.RosettaStone.com/sus074 
I  -800-306-7 1 56 

use  promotional  code  sus074  when  ordering 

RosettaStone 

Language  Learning    M     Mk    Success 
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COURSE,  YOU  WANT  YOUR  SALAD  TO  BE  FRESH. 
JUST  THOUGHT  YOUR  DRESSING  SHOULD  BE,  TOO. 


We  know  you  are  pretty 
picky  about  what  goes  in 
your  salad.  Greens  have 
to  be  perfectly  crisp  and 
leafy.  Tomatoes,  ripe  but 
firm.  And  any  other  fresh  vegetables, 
so  crunchy  that  every  single  bite  wakes 
up  the  neighbors. 

Our  mission,  then,  was  to  create  a 
dressing  that  did  your  salad  justice. 
Naturally,  we  looked  for  inspiration  in 
the  produce  section,  and  came  upon 
a  novel  idea:  plump,  juicy  oranges. 
Mind  you,  we  didn't  consider  using 
orange  flavoring,  or  even  orange  juice 
from  concentrate.  No  way.  We  insisted 
on  whole,  tree-ripened  oranges 
and  then  fresh  squeezed  them. 
Hey,  we  knew  you  were  picky. 
And  we  didn't  stop  there. 
For  decades,  chefs  have  known 
Fig.i  iik  Mofiif.  that  grating  the  outer  peel  of  the 
orange  results  in  shavings  with  the  most 
intense  citrus  flavor.  These  tiny  shavings, 
commonly  known  as  orange  zest,  would 
kick  our  dressing's  flavor  into  overdrive. 
Plus,  we  just  loved  saying  "orange  zest." 
Next,  we  added  a  vinegar  thaf  s  a  bit 
out  of  the  ordinary:  apple  cider  vinegar. 
Made  from  fresh  apples,  we  found  that  it 


IJ 


i3 


was  the  ideal  complement  to  the  fresh 
oranges.  It's  more  expensive  than  plain 
vinegar,  but  it  made  such  a  difference  in 
taste,  we  couldn't  compromise. 

But  probably  the  most  distinctive 
ingredient  in  this  dressing  would  be  the 
poppy  seeds.  Although  we'd  only  tried 
them  on  bagels  and  muffins  before,  they 
turned  out  to  be  this  recipe's  MVP  (Most 
Valuable  Poppy  seed).  The  nutty  taste 
and  texture  add  such  liveliness  ^|' 
to  the  dressing,  you  can't 
help  but  smile.  (But  use  jB% 
a  toothpick  first.  Those 
seeds  get  everywhere.) 
And  of  course,  if  we 

were  going  to  use  fresh 

ingredients,  putting  them  on 

the  shelf  with  the  ketchups  just  wouldn't 

do.  That's  why  they're  refrigerated  right 

next  to  the  produce,  so  all  the  ingredients 

remain  fresh  and  flavorful. 

Try  our  Safeway  SELECT  Premium 

Collection  Orange  Poppyseed  Vinaigrette 

over  baby  spinach,  fresh  fruit  salad,  and  as 

a  marinade.  Or  use  .-^ 

your  imagination.  >""?'-■    /  : 

After  tasting  it,    J.gQi 

you'll  be  fresh 

with  ideas. 
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Exclusively  at  the  Safeway  Companies. 


FOOD 

AND    ENTERTAINING 


Taco 
Tuesday 

Cisual,  crispy  chicken  tacos 


pase  a  crowd 


LINDA  LAU  ANUSASANANAN 
DTOGRAPHS  BY  JAMES  CARRIER 


What  began  nine  years  ago  as  a  simple  attempt  by  Dana 
Anderson  to  get  her  four  children  to  play  together  has  grown 
into  a  taco  party  for  about  50  teenagers  every  Tuesday  all 
summer.  The  record  at  the  Anderson  home  in  Newport  Beach, 
California,  is  60 — all  friends  of  her  children,  now  aged  16  to 
21.  They  consumed  188  tacos. 

Anderson  has  the  process  down,  since  the  menu  headliner  is 
always  the  same — a  self-serve  bar  featuring  crisp-fried  chicken 
tacos  with  condiments.  While  Anderson  fries  the  tacos,  her 
daughter  puts  together  a  layered  bean  dip,  guacamole,  salsa, 
and  chips  for  the  masses  to  munch  on  while  they  wait.  Dessert 
is  frozen  juice  and  ice  cream  bars  with  chocolate  chip  cookies. 

Anderson  cooks  up  to  a  mind-boggling  nine  dozen  tacos 
every  Tuesday;  we've  downsized  her  recipe  to  three  dozen. 
However  many  you  cook,  though,  the  effect  will  be  the  same: 
A  crowd  will  come  together  for  a  great  time. 


The  gang's  all 
here — for 
tacos,  old- 
fashioned 
bean  dip,  and 
Southern  Cali- 
fornia fun. 
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Shopping  list 

m  Chicken  (4  lb.  boned, 
skinned  breast  halves;  frozen 
is  okay) 

£  Kosher  salt 

Si  Onion  and  garlic  powder 

5  Avocados  (3  lb.  ripe) 

■  Lime 

■  Iceberg  lettuce  (1  head; 

13  oz.) 

6  Roma  tomatoes  (1  'A  lb.) 

5  Fresh  cilantro  (1  large 
bunch;  4  oz.) 

8  Fresh  salsa  (two  16-oz. 
and  one  8-oz.  container) 

%  Cheddar  and  jack  cheese 
(12  oz.  shredded  mixed) 

M  Sour  cream  (one  16-oz. 
and  one  8-oz.  container) 

6  Vegetable  oil  (about 
3  cups) 

■  Fresh  corn  tortillas 
(3  dozen;  6  in.  wide) 

9  Hot  sauce  (1  bottle;  5  oz.) 

SS  Refried  beans  (1  can; 
16  oz.) 

St  Ripe  black  olives  (1  can; 
4V4  oz.;  sliced  or  chopped) 

■  Tortilla  chips  (2  bags; 

14  to  16  oz.  each) 

S  Beverages  (water  and  soft 
drinks;  2  to  3  dozen  assorted 
single  servings) 

■  Ice  cream  and/or  juice 

bars  (1  to  1  V2  dozen 
assorted) 

8  Chocolate  chip  cookies 
(2  to  3  dozen;  or  the  ingredi- 
ents to  make  them) 


Crisp-fried 
chicken  to 
have  been  < 
party  entrei 
of  choice  h 
for  almost 
a  decade.  1 
Guests  adicj 
toppings  ti 
taste. 


Crisp  Chicken  Tacos 

PREP  AND  COOK  TIME:  Ab>OUt  134  hours 

makes:  3  dozen  tacos;  12  to  18 
servings 

notes:  You  can  multiply  this  recipe 
for  larger  groups.  Dana  Anderson 
puts  condiments  in  small  bowls,  then 
refills  them  as  they  empty.  If  you  find 
it  too  difficult  to  fry  the  filled  tacos, 
you  can  fry  the  tortillas  by  them- 
selves, then  offer  the  chicken  as  a  fill- 
ing, or  you  can  omit  frying  them 
altogether  and  serve  the  tacos  soft. 

Tojry  unfilled  taco  shells,  immerse  in  hot 
oil,  turn  over  immediately,  and  fold 
in  half.  Fry,  turning  as  needed,  until 
slightly  crisp  but  still  flexible  on  both 
sides,  40  to  50  seconds  total.  Drain 
on  paper  towels. 

For  soft  tacos,  instead  of  frying  the  tor- 
tillas, wrap  each  dozen  in  plastic 
wrap  and  cook  one  packet  at  a  time 


in  a  microwave  oven  on  full  power 
(100%)  until  hot  and  steamy,  about 
45  seconds.  Serve  tortillas  with  chick- 
en and  condiments. 

5    cups  finely  shredded  iceberg  lettuce 
(13  oz.) 

2    cups  shredded  mixed  cheddar 
and  jack  cheese  (8  oz.) 

1  pound  Roma  tomatoes,  rinsed, 
cored,  and  chopped 

2  cups  fresh  salsa 
2    cups  sour  cream 

1  V2  cups  guacamole  (recipe  follows) 

1  cup  chopped  cilantro 

2  to  3  cups  vegetable  oil 

3  dozen  corn  tortillas  (6  in.  wide) 

7    cups  grilled  chicken  (recipe  follows) 
1     bottle  (5  oz.)  hot  sauce 

1 .  Put  lettuce,  cheese,  tomatoes, 
salsa,  sour  cream,  guacamole,  and 
cilantro  in  separate  bowls  (see  notes) ; 
cover  and  chill. 

2.  Line  two  shallow  baking  dishes 
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elevate  every  meal. 


everyday  elegance: 


|.  Georgia-Pacific 
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(9  by  13  in.  or  larger)  with  several 
layers  of  paper  towels  arid  set  in 
a  200°  oven.  Also  line  a  10-  by 
15-inch  baking  pan  with  paper 
towels;  set  beside  range. 

3.  Pour  about  lk  inch  oil  into  a 
10-inch  frying  pan  over  medium- 
high  heat.  When  oil  reaches  350° 
on  a  thermometer,  dip  one  tortilla 
in  and,  with  tongs,  quickly  turn  it 
over;  immediately  spoon  about 

3  tablespoons  chicken  in  a  mound 
in  the  center.  At  once,  using  the 
tongs  and  a  small  spatula,  fold 
tortilla  in  half  and  hold  down 
gently  until  bottom  side  is  crisp 
but  still  slightly  flexible,  15  to  20 
seconds;  turn  over  and  fry  other 
side  the  same  way.  Lift  taco  from 
oil  and  tilt  one  end  down  to  drain 
off  excess  oil.  Set  briefly  in  towel- 
lined  baking  pan  to  drain,  then 
transfer  to  a  baking  dish  in  the 
oven.  Repeat  to  fry  remaining 
tacos,  adding  more  oil  as  needed. 

4.  Set  out  tacos  with  bowls  of 
condiments  and  hot  sauce  for 
guests  to  fill  as  desired. 

Per  2  tacos:  500  cal.,  52%  (261  cal.)  from  fat, 
32  g  protein;  29  g  fot  (8.5  g  sat),  30  g  carbo 
(3  5  g  fiber),  940  mg  sodium,  83  mg  chol. 

Grilled  Chicken 

1 .  Rinse  4  pounds  boned,  skinned 
chicken  breast  halves  (thawed  if 
frozen) ;  pat  dry.  Lay  chicken  in  a 
12-  by  16-inch  baking  pan.  Sprin- 
kle lightly  on  bodi  sides  with  a 
total  of  about  1  tablespoon  kosher 
salt,  IV2  teaspoons  onion  powder, 
and  IV2  teaspoons  garlic  powder. 

2.  Place  chicken  on  an  oiled  grill 
over  a  solid  bed  of  hot  coals  or 
high  heat  on  a  gas  grill  (you  can 
hold  your  hand  at  grill  level  only 
2  to  3  seconds) ;  close  lid  on  gas 
grill.  Cook  chicken,  turning  once, 
until  no  longer  pink  in  center  of 
thickest  part  (cut  to  test) ,  about 
10  minutes  total  for  a  6-ounce 
breast  half.  Cool  and  cut  into 
about  ' /2-inch  chunks.  Cover  and 
chill  up  to  1  day.  Makes  about 

7  cups. 
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Guacamole 

Pit  and  peel  3  pounds  ripe  avoca- 
dos; coarsely  mash  in  a  bowl.  Mix 
in  V3  cup  fresh  salsa,  3  table- 
spoons lime  juice,  lk  teaspoon  each 
onion  powder  and  garlic  powder, 
and  salt  to  taste.  Makes  4  cups. 

Per  tablespoon:  26  cal  ,  85%  (22  cal.)  from  fat, 
0.4  g  protein;  2.4  g  fat  (0.4  g  sat);  1 .3  g  carbo 
(0.3  g  fiber),  9. 1  mg  sodium;  0  mg  chol. 

Layered  Bean  Dip 

On  a  serving  dish,  spread  1  can 
(16  oz.)  retried  beans  into  a 


'^-inch-thick  round.  Layer  1  cup 
guacamole  (recipe  precedes), 
1  cup  drained  fresh  salsa,  1  cup 
sour  cream,  then  1  cup  shredded 
mixed  cheddar  and  jack  cheese 
over  beans.  Sprinkle  with  1  can 
(4V4  oz.)  drained  sliced  or  chopped 
black  ripe  olives,  1h  cup  drained 
chopped  Roma  tomatoes,  then 
lk  cup  chopped  fresh  cilantro. 
Serve  with  tortilla  chips.  Makes  12 
to  18  servings. 

Per  serving:  I  15  cal.,  61%  (70  cal.)  from  fat, 
4.4  g  protein;  7.8  g  fat  (3.4  g  sat);  7.9  g  carbo 
(0.5  g  fiber),  297  mg  sodium;  1 2  mg  chol.  # 


More  outdoor  party  menus:  www.sunset.com/ooti 


Dana  Anc 
son  (top  r 
mastermi: 
the  party. 
Kids  help 
themselve 
to  sodas, 
chips  and 
dips,  and 
popsicles 
(serve  in 
wrappers 
or  unwrai 
just  befor 
serving). 
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3h&  difference  (wtween  lick  and 

cteamp  ^f^ and deduced fart yofutd 

Una  (ongjvi  Uack  and  white. 


NEW  REDUCED  FAT 
ALL  NATURAL  YOGURTS  FROM  BROWN  COW  FARM 

You  can  now  get  the  rich,  creamy  taste  of  our  Brown  Cow  yogurt 

with  a  lot  less  fat.  We've  even  added  delicious  new  flavors.  And, 

like  our  Cream  Top  Yogurt,  our  reduced  fat  yogurts  are  made  in 

small  batches  with  only  the  purest,  all  natural  ingredients. 

Which  means  you  don't  have  to  sacrifice  creamy  taste  for  less  fat. 

To  learn  more,  visit  browncowfarm.com. 
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Stones 
and  fog 

Terrain  shapes  the  taste 

in  the  Santa  Cruz  Mountains 

BY  SARA  SCHNEIDER 

I  found  out  something  the  other  day:  I  like 
Chardonnay.  I  hadn't  bought  a  botde  in 
years,  not  being  fond  of  the  prevailing,  oaky 
California  style  and  not  being  able  to  afford 
good  white  Burgundies  (those  lean  Old 
World-model  Chardonnays) .  But  the  first 
stop  in  a  day  of  tasting  through  the  moody 
mountains  between  Silicon  Valley  and  the 
Santa  Cruz  coastline  changed  my  mind. 

What  I  was  really  rediscovering  was  the 
impact  a  place  can  have  on  a  wine.  In  an  age 
of  100,000-plus  case  productions,  we  forget 
this.  While  the  Gallo  wineries  of  the  world 
do  make  some  fabulous  wines  unique  to  sub- 
regions  and  single  vineyards,  they're  expen- 
sive. What  we  mosdy  drink  are  their  blends 
from  broader  swaths — and  thus  generic. 

The  Santa  Cruz  Mountains  practically 
force  character  into  wine.  On  the  often-foggy 
slopes,  the  grapes  ripen  slowly.  Marine  air 
cools  the  vines  at  night,  keeping  acids  intact 
(a  good  thing) .  Flavors  mature  in  the  grapes 
before  sugar  levels  spike  too  high,  allowing 
lower  alcohol  levels  in  the  end.  These  are 
lively  wines.  And  they're  mightily  interest- 
ing. Mountain  soil  is  often  thin  and  stony, 
and  this  is  a  good  thing  too:  Vines  that  strug- 
gle in  poor  soil  produce  fewer,  better  grapes, 
with  more  concentrated  flavor.  You  can  taste 
the  mountain  minerals  when  the  winemakers 
have  the  insight  to  get  out  of  the  way. 

Multitasking  mountains 

The  common  stars  of  cool-weather  climates 
are  Chardonnay  and  Pinot  Noir,  and  the  San- 
ta Cruz  Mountains  do  them  proud.  But  oth- 
er varieties  also  shine  here:  Cabernet,  very 
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importandy  (you  haven't  lived  until  you've 
tasted  a  Ridge  Monte  Bello  Cab),  plus  Mer- 
lot,  Zinfandel,  Syrah — more  than  20  in  all. 
Jeffrey  Patterson,  winemaker  at  Mount  Eden 
Vineyards,  admits,  "Many  people  are  suspi- 
cious of  a  region  that  can  grow  Chardonnay, 
Pinot  Noir,  and  Cabernet."  He  says  it  works 
here  "because  of  the  mosaic  that  the  region 
is."  The  range  of  elevations,  orientations,  and 
distance  from  north  to  south  provides  seri- 
ous multitasking  skills.  But  according  to  Paul 
Draper,  winemaker  and  CEO  of  Ridge  Vine- 
yards, every  grape  is  grown  in  the  coolest 
possible  conditions  for  ripening  here,  and 
that's  when  it  has  the  potential  for  greatness. 

At  a  recent  tasting  with  Draper  and  his 
staff — blending  decisions  were  on  the  line — 
the  classic  character  of  their  Monte  Bello 
vineyard  was  the  issue:  firm  acids  and  bright 
fruit,  grounded  in  limestone.  And  in  spite  of 
the  fact  that  one  blind  tasting  produced  a 
reversal  of  an  earlier  impression  (good  to 
know  that  even  the  makers  of  such  a  magnif- 
icent Cab  are  able  to  laugh  at  themselves),  in 
the  end  they  were  unanimous  about  the  for- 
mula that  best  expressed  that  character. 

The  Chardonnay  I  was  drinking  when  I 
(re)  discovered  the  mountain  secret  was  a 
Bargetto.  But  it  just  as  well  could  have  been 
a  Cinnabar  or  a  rich  Mount  Eden — all  lively, 
lean,  and  full  of  that  stony  mountain  voice. 

TOURING  AND  TASTING  INFO:  Santa  Cl"UZ 

Mountains  Winegrowers'  Association 
(www.scmwa.com  or  831/479-9463).  # 


Washington  i 
Syrah  s 

Syrah  is  the  newest  grape 
watch  in  Washington  Statu 
Here  is  a  handful  we  love.i 

Columbia  "South  Chapel 
Block,  Red  Willow  Vineyai 
Syroh  2001  (Yakima  Valteh 
$40.  Dark  and  almost  bro 
ing,  with  chocolate,  espren 
so,  blueberry,  and  minerah 
aromas  and  flavors. 


■ 


Covey  Run  Barrel  Select  || 
Syrah  2001  (Columbia 
Valley),  $13.  A  simple, 
delicious  steal,  with  flavor' 
of  grenadine,  vanilla,  andi 
juicy  berries. 

DeLille  "Doyenne"  Syrah 
2001  (Yakima  Valley),  $4U 
Dense  black-licorice  and  I 
dark-chocolate  flavors  sw 
in  this  one.  Expensive,  bu"K 
great  for  a  special  occasiu 

Gordon  Brothers  Syrah  2  | 
(Columbia  Valley),  $22. 
Enticing  aromas  of  cocoa 
blackberries,  and  licorice;  i 
saturated  flavors  of  dark  I 
chocolate,  coffee,  and  var-> 

McCrea  Syrah  2002  (Wos> 
ington),  $25.  Toasty,  com' 
plex  aroma  is  evocative  o 
the  earth  and  wild  herbs. 
Laced  with  spicy  flavors. 

Washington  Hills  Syrah 
2001  (Columbia  Valley),  J 
Simple  but  tasty  blackber 
cherry,  and  vanilla  flavors 
—  KAREN  MacNEIL-FIF 
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TXer^  are  few  places  where  the  quality  of  sunlight 
is  so  deeply  cheriske?  as  inside  the  nuruth. 


©1004  Chateau  Ste.  Michelle  Vineyards  and  'Winery,  Woodinville,  WA  98071  -  www.ste-michelle.com 


IT    IS   SAID  when  we  taste  a  WINE,  we  taMe  the  place  it  COMES  FROM. 
Here  in  WASH  INGTON    S  T  AT  E  ,  at  this  relatively   NORTHERN    LATITUDE, 
vines  get  longer  hours  of  sunlight  in  the  growing  season. 

THE  results  are  wines  of  ILLUMINATING  CHARACTER,  in  the  glass  Sf  on  the  palate. 
12  WINES  inthelast  10  YEARS  on  WINE  SPECTATORS  top  100  list. 
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Iced  tea 

Sorbets  and  sherbets 
give  flavorful  teas 
a  cool  new  spin 

BY  CHARITY  FERREIRA 
PHOTOGRAPH  BY  SCOTT  PETERSON 

Teo,  with  its  subtle  aromas  and  atten- 
dant soothing  rituals,  has  slipped  qui- 
etly into  our  daily  lives.  A  look  at  tea 
shop  and  restaurant  menus  and  even 
the  bottled-drink  aisle  of  supermarkets 
reveals  that  all  are  brimming  with  once- 
exotic  teas  from  around  the  world,  any 
of  which  can  lend  calming,  aromatic 
properties  to  sweet  sherbets  or  sorbets. 
These  refreshing  desserts  are  equal- 
ly good  even  if  you  don't  have  an  ice 
cream  maker;  to  make  any  of  these 
recipes  into  a  granita  instead,  just  pour 
the  tea  mixture  into  a  9-  by  13 -inch  dish 
and  freeze  until  firm,  about  3  hours. 
Scrape  ice  with  a  large  fork  to  form 
fluffy  crystals,  then  spoon  into  bowls. 
Either  way,  tea  makes  a  delicate  back- 
ground for  berries,  honey,  or  chocolate 
in  these  intensely  flavored  treats. 


Blackberry-Black 
Tea  Sorbet 

PREP  AND  COOK  TIME:  About 
40  minutes,  plus  at  least  6  hours 
to  chill  and  freeze 

MAKES:  About  5  cups 

NOTES:  Debbie  Hughes,  pastry 
chef  at  Greens  Restaurant  in 
San  Francisco,  makes  this  vibrant 
sorbet  with  ripe  berries  and  fra- 
grant black  tea. 

1 .  In  a  blender,  whirl  1  Vi  pounds 
rinsed  blackberries  until  pureed. 
Pour  through  a  fine  strainer  into 
a  bowl,  pressing  pulp  with  a  spat- 
ula to  extract  as  much  juice  as 
possible;  you  should  have  2  cups 
puree.  Discard  solids.  Whisk  2  cups 
brewed  black  Darjeeling  or  Assam 
tea  and  1  Va  cups  sugar  into  puree. 


Cover  and  chill  until  cold,  at  least 
3  hours  or  up  to  1  day. 

2.  Freeze  in  an  ice  cream  maker 
(at  least  1  Vi-qt.  capacity)  accord- 
ing to  manufacturer's  instructions 
until  machine  stops  or  dasher  is 
hard  to  turn.  Transfer  sorbet  to  an 
airtight  container  and  freeze  until 
firm,  about  3  hours. 

Per  V2  cup:  1  33  cal.,  2%  (2.7  cal.) 
from  fat;  0.5  g  protein;  0.3  g  fat 
(0  g  sat);  34  g  carbo  (3. 1  g  fiber), 
1 .7  mg  sodium;  0  mg  chol. 

Chocolate 
Chai  Sherbet 

PREP  AND  COOK  TIME:  About 
20  minutes,  plus  at  least  6  hours 
to  chill  and  freeze 

MAKES:  About  5  cups 


NOTES:  Liquid  chai  is  available  in 
many  supermarkets  and  natural- 
foods  stores. 

1.  In  a  3-  to  4-quart  pan  over  high 
heat,  stir  3'/2  cups  chai  tea  (see 
notes)  and  'A  cup  sugar  until  boil- 
ing. Remove  from  heat.  Whisk  in 
8  ounces  chopped  bittersweet 
chocolate,  cover,  and  let  stand  10 
minutes.  Uncover;  whisk  to  com- 
bine. Whisk  in  3A  cup  half-and- 
half  and  Va  teaspoon  each  ground 
cinnamon,  cardamom,  and  cloves. 
Cover  and  chill  until  cold,  at  least 
3  hours  or  up  to  1  day. 

2.  To  freeze,  follow  step  2  for 
blackberry-black  tea  sorbet. 

Per  Vi  cup:  1 55  cal.,  58%  (90  cal.)  from 
fat;  2.1  g  protein;  10  g  fat  (5.5  g  sat.); 
19  g  carbo  (0.5  g  fiber);  10  mg  sodium; 
6.7  mg  chol. 


Jasmine-Honey 
Sherbet 

PREP  AND  COOK  TIME:  About 
30  minutes,  plus  at  least  6  hot 
to  chill  and  freeze 

MAKES:  About  5  cups 

1.  In  a  large  bowl,  whisk  toge 
3'/2  cups  warm  brewed  green 
jasmine  tea,  %  cup  half-and-M 
3/4  cup  honey,  %  cup  sugar,  an 

1  s  teaspoon  lemon  juice.  Cove 
and  chill  until  cold,  at  least 
3  hours  or  up  to  1  day. 

2.  To  freeze,  follow  step  2  for 
blackberry-black  tea  sorbet. 

Per  V2  cup:  121  cal.,  16%  (19  cal.) 
fat;  0.6  g  protein;  2.1  g  fat  (1 .3  g  s< 
27  g  carbo  (0  g  fiber);  1 1  mg  sodiui 
6.7  mg  chol.  ♦ 
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Roll  call 

Make  Vietnamese 
summer  rolls  at  the 
table  for  a  light  dinner 

BY  KATE  WASHINGTON 
PHOTOGRAPH  BY  JAMES  CARRIER 

Vietnamese  cuisine  may  just  be 
the  perfect  kind  of  cooking  for 
summer — fresh  and  satisfying,  but 
never  heavy.  And  now  that  ingre- 
dients like  rice-paper  wrappers  and 
rice  noodles  are  increasingly  avail- 
able (look  for  them  in  the  Asian 
food  aisle  of  a  well-stocked  super- 
market), it's  easier  than  ever  to 
make  dishes  like  summer  rolls  at 
home.  These  require  nothing  more 
than  soaking  the  wrappers  and 
prepping  a  few  fillings,  many  of 
which  can  be  picked  up  at  the 
supermarket  deli  or  salad  bar.  The 
real  work — and  fun — of  filling  and 
rolling  shifts  to  the  diners. 

Summer  Rolls 

prep  and  cook  time:  45  minutes 

makes:  4  servings 

notes:  Serve  these  rolls  with  a  pur- 
chased peanut  sauce  for  dipping. 

3V2    ounces  (half  of  a  7-oz.  pkg.) 
thin  rice  noodles 

1  red  bell  pepper  (6  oz.),  rinsed 

3    tablespoons  Asian  fish  sauce 
(nuoc  nam  or  nam  pla) 

2  tablespoons  sweet  Asian 
chili  sauce 

1  tablespoon  lime  juice 

2  tablespoons  chopped  roasted 
peanuts 

12    ounces  shelled  cooked  shrimp 
(31  to  40  per  lb.),  tails  removed 

8    ounces  shredded  cooked  chicken 

6    ounces  mixed  baby  greens, 
rinsed  and  crisped 
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English  cucumber  (10  oz.), 
rinsed,  halved  lengthwise,  and 
thinly  sliced  into  half-moons 

carrots  (8  oz.  total), 
peeled  and  shredded 

cup  each  loosely  packed  fresh 
mint  leaves  and  fresh  cilantro 

to  1 8  rice-paper  wrappers 
(banh  trang;  8  in.  wide) 


1 .  In  a  4-  to  5-quart  pan  over  high 
heat,  bring  3  quarts  water  to  a 
boil.  Add  rice  noodles,  stir  to  sepa- 
rate, and  cook  until  tender  to  bite, 
3  to  5  minutes.  Drain,  rinse  with 
cold  water  until  cool,  and  drain 
again.  Using  scissors,  cut  noodles 
into  about  3-inch  lengths. 

2.  Meanwhile,  stem  and  seed  bell 
pepper;  cut  lengthwise  into  V4-inch 
slices,  then  crosswise  into  2-inch 
lengths.  In  a  small  bowl,  stir 
together  fish  sauce,  sweet  chili 
sauce,  and  lime  juice. 

3.  Mound  rice  noodles  in  the  cen- 
ter of  a  large  platter.  Drizzle  1 


tablespoon  fish  sauce  mixture  over 
noodles,  then  sprinkle  with 
chopped  peanuts.  Mound  bell  pep- 
per, shrimp,  chicken,  greens, 
cucumber  slices,  shredded  carrots, 
mint,  and  cilantro  around  noodles. 

4.  Pour  1  inch  hot  tap  water  into 
a  large,  shallow  bowl.  Submerge 
rice-paper  wrappers,  one  or  two  at 
a  time,  until  flexible  and  tender, 
about  30  seconds.  Carefully  re- 
move and  let  drain  briefly;  stack 
on  a  plate. 

5.  Offer  platter  of  fillings  for  diners 
to  assemble  their  own  summer  rolls, 
with  remaining  fish  sauce  mixture 
alongside  for  dipping.  To  roll,  add 
desired  fillings  in  a  strip  across  cen- 
ter of  a  wrapper;  fold  in  sides  over 
filling,  then  roll  up  tighdy  from  the 
edge  closest  to  you,  like  a  burrito. 

Per  serving:  606  cal.,  1 5%  (90  cal .)  from  fat; 
44  g  protein,  1 0  g  fat  (2.2  g  sat.);  84  g  carbo 
(8.2  g  fiber);  892  mg  sodium;  21 6  mg  chol.  # 


Shred 

chicke 
a  deli  I 
defros 
shrimp 
a  cool,) 
meal  1 
Asian  ■ 


For  more  weeknight  recipes,  go  to  www.sunset.com  and  clii 
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Summer 
sides 

Five  easy  favorites 
complete  the  picnic 

BY  LINDA  LAU  ANUSASANANAN 
PHOTOGRAPHS  BY  LEIGH  BEISCH 

The  meat  may  star  at  a  summer 
barbecue,  but  without  its  support- 
ing cast  of  side  dishes — salads, 
beans,  breads,  and  desserts — it 
would  be  a  one-dimensional  meal. 
Great  sides  will  add  flair  to  your 
next  potluck,  barbecue,  or  casual 
meal  with  friends.  Our  classic 
dishes  are  a  fresh  take  on  some 
old  favorites,  from  a  zingy  napa 
cabbage  slaw  to  a  spiced-up 
Southwestern-style  cornbread. 
They're  a  perfect  match  with  the 
barbecued  ribs  and  brisket  on 
page  110  or  your  favorite  grilled 
steak,  fish,  or  chicken. 

Crunchy  Napa 
Cabbage  Slaw 

PREP  AND  COOK  TIME:  About  1  hoUl' 

makes:  About  14  cups;  14  to  16 
servings 

2/3    cup  slivered  almonds 

8    cups  (about  1  lb.)  coarsely 
shredded  napa  cabbage 

12    ounces  snow  peas, 

strings  removed,  rinsed 
and  thinly  sliced 

1  '/3    cups  thinly  sliced  radishes 

1  V3    cups  thinly  sliced  green  onions 
(including  green  tops) 

1  V3    cups  lightly  packed  fresh 
cilantro  leaves,  rinsed 

Creamy  soy  dressing 
(recipe  follows) 

1 .  Place  almonds  in  a  9-inch  cake 
pan.  Bake  in  a  350°  oven  until 


golden,  shaking  pan  once,  6  to  9 
minutes. 

2.  In  a  large  bowl,  combine  cab- 
bage, snow  peas,  radishes,  green 
onions,  and  cilantro. 

3.  Add  dressing  and  almonds  to 
cabbage  mixture;  mix  gently  to 
coat.  Pour  into  a  serving  bowl. 

Creamy  soy  dressing.  In  a  small 
bowl,  combine  3  tablespoons 
white  wine  vinegar,  3  tablespoons 
sugar,  1  tablespoon  soy  sauce, 
1  clove  peeled  and  minced  garlic, 
xk  teaspoon  Asian  sesame  oil, 
lk  teaspoon  ground  ginger,  and 
1U  teaspoon  cayenne;  stir  until 
sugar  dissolves.  Gradually  whisk 
in  1  cup  mayonnaise,  stirring 
until  blended. 


Per  cup:  1 85  cat,  78%  ( 1 44  cal.)  from  fat, 
2.9  g  protein;  16  g  fat  (2.2  g  sat);  8.7  g  carbo 
( 1 .8  g  fiber),  1  72  mg  sodium,  9.3  mg  chol. 

Bread-and-Butter  Pickle 
Potato  Salad 

PREP  AND  COOK  TIME:  About  1  hour 

makes:  About  11  cups;  12  to  14 
servings 

notes:  Strain  the  pickle  juice  from 
die  jar  and  use  for  dressing.  If 
making  salad  up  to  1  day  ahead, 
cover  and  chill;  mix  before  serving. 

4    pounds  Yukon  Gold  or 
red  thin-skinned  potatoes 
(about  2V4  in.  wide),  scrubbed 

2    tablespoons  mustard  seeds 

1  cup  finely  chopped  bread-and- 
butter  pickles,  plus  V2  cup  juice 
from  jar  (see  notes) 


Coleslaw 
gets  zest  ai 
crunch  fror 
radishes, 
snow  peas, 
and  almon 
enchilada  I 
sauce  add; 
touch  of  sp 
to  tender 
beans. 
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Short  Guy 
with  fruit. 


Shortbread 
with  fruit. 


Introducing  new  soft  shortbread  cookies  with  fruit  filling. 


An  uncommon  pleasure7 
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The  Art  Of  Perfection 


Anolon    Titanium 

Professional  Hard-Anodized,  Nonstick  And  Dishwasher  Safe* 

ANOLON 

The  Gourmet  Authority 

Available  at  Crate&Barrel,  Macy's  West, 

The  Bon  Marche,  Chef's  Catalog  and  other  fine  retailers. 

Visit  us  @  anolon.com  or  call  i  800  388-3872. 

*  using  recommended  dishwasher  gels 


LET  THE 

SUNSHINE 

IN. 


Does  the  lack  of  sunlight 
in  your  home  have  you  feeling 
down?  Now  you  can  experience 
the  warmth  and  joy  of  beautiful, 
natural  sunlight  anywhere  in 
your  home. 

Solatube  skylights  capture 
and  redirect  sunlight  to  areas 
that  need  it  most.  Make  your 
day  at  home  as  enjoyable  as  a 
day  outdoors.  Call  for  free 
information  or  a  dealer  near 
you.  Code  1042. 


1-800-966-7652 


www.solatube.com 
:#.-  SOLATUBE 

'  ' '     The  Miracle  Skylight 
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1  cup  reduced-fat  or 
regular  mayonnaise 

V4    cup  cider  vinegar 

2  red  bell  peppers  (8  oz.  each),  rinsed 
stemmed,  seeded,  and  diced 

3/4    cup  minced  parsley 

Salt  and  pepper 

1 .  In  a  6-  to  8-quart  pan,  combine  pot 
toes  and  3  quarts  water.  Cover  and 
bring  to  a  boil  over  high  heat.  Reduce 
heat  and  simmer  until  potatoes  are 
tender  when  pierced,  20  to  30  minute  : 
Drain  well  and  let  stand  until  cool 
enough  to  touch,  15  to  25  minutes. 

2.  Meanwhile,  in  a  small  bowl,  soak 
mustard  seeds  in  about  lk  cup  hot  wai 
until  soft,  about  5  minutes.  Drain 

3.  In  a  large  bowl,  mix  mustard  seed: 
chopped  pickles,  pickle  juice,  mayon-i 
naise,  and  vinegar.  Peel  warm  potatoe- 
cut  into  about  3/4-inch  cubes,  and  dro 
into  dressing.  Add  bell  peppers;  mix 
gently.  Let  cool  to  room  temperature, 
at  least  15  minutes.  Add  %  cup  parsld 
and  salt  and  pepper  to  taste;  mix  gentli 
Scrape  into  a  serving  bowl  and  sprinki 
with  remaining  parsley  (see  notes 

Per  serving:  151  cal.,  17%  (25  cal.)  from  fat, 
3.6  g  protein;  2.8  g  fat  (0.6  g  sat);  28  g  carbo 
(2.2  g  fiber);  307  mg  sodium;  0  mg  chol. 
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Southwest  Cornbread 

prep  and  cook  time:  About  30  minute 
makes:  9  to  12  servings 

1     cup  all-purpose  flour 

1  cup  yellow  cornmeal 
V3    cup  plus  1  tablespoon  sugar 

2'/2  teaspoons  baking  powder 

3/4  teaspoon  salt 

2  large  eggs 

1  cup  buttermilk 

About  V4  cup  ('/8  lb.)  cooled 
melted  butter 

1     can  (4  oz.)  chopped  green  chiles 

V4    cup  (3  oz.)  coarsely  shredded 
jack  cheese 

1     tablespoon  chili  powder 

1 .  In  a  bowl,  mix  flour,  cornmeal, 
V3  cup  sugar,  the  baking  powder,  anc 
the  salt.  In  another  bowl,  beat  eggs 
to  blend  with  buttermilk  and  lk  cup 
butter.  Stir  in  chiles  and  cheese.  Poui 
egg  mixture  into  flour  mixture  and  st 
just  until  evenly  moistened. 
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Scrape  batter  into  a  buttered 
Dr  9-inch  square  pan;  spread 
el.  In  a  bowl,  mix  remaining  1 
lespoon  sugar  and  the  chili  pow- 
:  Sprinkle  evenly  over  batter. 

Bake  in  a  400°  oven  until  bread 
ings  back  when  lighdy  pressed 
lie  center  and  begins  to  pull 
m  pan  sides,  20  to  25  minutes. 

Cut  into  pieces.  Serve  hot  or  at 
im  temperature. 

jj serving:  192  col.,  35%  (68  cal.)  from  fat; 
5;  3  protein;  7.5  g  fat  (4. 1  g  sat.);  26  g  carbo 
I  g  fiber);  402  mg  sodium;  54  mg  chol. 

Knquito  Beans 

p  and  cook  time:  30  minutes 

Ices:  11  to  13  cups;  10  to  14 
vings 

es:  Pinquito  beans  are  packed 
i  seasoned  liquid.  If  using  pinto 
ins,  drain  beans  before  using. 

6    ounces  sliced  bacon,  chopped 

3    onions  (1  Vi  lb.  total),  coarsely 
chopped 

2    cloves  garlic,  peeled  and  minced 
or  pressed 

A  cup  chopped  green  bell  pepper 

••  cups  red  enchilada  sauce 

1  can  (6  oz.)  tomato  paste 

h  cup  firmly  packed  brown  sugar 

h  teaspoons  dry  mustard 

5    cans  (15  oz.  each)  undrained 
pinquito  beans  or  drained  pinto 
beans  (see  notes) 

h  a  5-  to  6-quart  pan  over  high 
it,  frequently  stir  bacon  until 
p,  about  4  minutes.  Lift  out 
|h  a  slotted  spoon  and  drain  on 
Irels.  Discard  all  but  1  table- 
Ion  of  the  drippings  from  pan. 

8\dd  onions  and  garlic  to  pan. 
I  often  until  onion  is  lightly 
■wned,  about  5  minutes.  Add 
■en  pepper,  enchilada  sauce, 
liato  paste,  sugar,  mustard, 
Ins,  and  bacon.  Stir  often  until 
)  ling,  then  reduce  heat  and  sim- 
|r,  stirring  occasionally,  until  fla- 
Is  are  blended,  5  to  10  minutes. 
Pir  into  a  serving  bowl. 

Serving:  181  cal.,  16%  (29  cal.)  from  fat; 
Ml  protein;  3.2  g  fat  (0.8  g  sat.);  38  g  carbo 
8  g  fiber),  927  mg  sodium;  3.5  mg  chol. 
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Peach  Cobbler 

PREP  AND  COOK  TIME:  About  IV2 

hours 

makes:  10  to  12  servings 

notes:  To  speed  prep  time  or  when 
good  fresh  peaches  are  hard  to 
find,  substitute  4  pounds  thawed 
frozen  sliced  peaches  for  fresh 
peaches.  Serve  with  vanilla  ice 
cream. 

4    pounds  ripe  peaches,  peeled, 
pitted,  and  sliced  into  Vi-inch- 
thick  wedges  (about  12  cups; 
see  notes) 

About  1  cup  sugar 

Vi  cup  quick-cooking  tapioca 

1  '/2  teaspoons  grated  lemon  peel 

1  Vi  tablespoons  lemon  juice 

1  Vi  teaspoons  vanilla 

2  cups  all-purpose  flour 

1  Vi  teaspoons  baking  powder 

V2  teaspoon  ground  nutmeg 

2/3    cup  (about  6  oz.)  butter, 
cut  into  '/2-inch  chunks 

2h    cup  whipping  cream 


1 .  In  a  large  bowl,  mix  peaches, 
2k  cup  sugar,  and  the  tapioca, 
lemon  peel,  lemon  juice,  and  vanil- 
la. Let  stand  at  least  15  minutes  or 
up  to  30  minutes  to  soften  tapioca, 
stirring  several  times. 

2.  In  another  bowl,  combine  flour 
with  remaining  lk  cup  sugar,  the 
baking  powder,  and  nutmeg.  With 
a  pastry  blender  or  your  fingers, 
incorporate  butter  into  flour  mix- 
ture until  mixture  resembles  coarse 
crumbs.  Add  cream  and  stir  just 
until  dough  holds  together. 

3.  In  a  buttered  shallow  2lk-  to 
3-quart  baking  dish,  spread  fruit 
level.  Using  your  hands,  crumble 
dough  evenly  over  fruit. 

4.  Bake  in  a  350°  oven  until  fruit 
mixture  bubbles  in  center  and  top- 
ping is  golden  brown,  50  to  60 
minutes. 

Per  serving:  345  cal.,  42%  (144  cal.)  from  fat; 
3.4  g  protein;  16  g  fat  (9.8  g  sat.),  49  g  carbo 
(2.4  g  fiber),  1 88  mg  sodium;  46  mg  chol.  # 


Nutmeg- 
scented 
biscuit  dough 
tops  sweet 
fresh  peaches 
for  a  luscious, 
crowd- 
pleasing 
summer 
dessert. 
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WE'VE  FOUND  A  BETTER  PLM 
FOR  YOUR  MINIVAN  SEATS. 


BUCKLE  UP 


GRAB  LIFE  BY  THE  HORNS 
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IAN  YOUR  GARAGE 


INTRODUCING  THE  ALL-NEW  2005  DODGE  GRAND  CARAVAN,  AVAILABLE  WITH  TWO  ROWS  OF 
FOLD-IN-THE-FLOOR  SEATING.  Grand  Caravan  comes  with  lots  of  storage  so  that  you'll  never  have  to  leave 
anyone  or  anything  behind.  Plus,  with  the  60/40  split  third-row  bench  with  tailgate  seating,  there's  plenty 
of  room  for  every  adventure.  And  now  the  lowest-priced  minivan  in  America  starts  at  just  $18,995*  For  more 

info,  please  Visit  Or  Call  *As  shown,  >28,215.  MSRP  excludes  tax. 
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The  sign  mo> 
be  simple,  but 
the  barbecue 
is  richly  satis 
tying  at  Chel 
Edwards  Bar 
B-Que  in 
Oakland,  CA 
At  right,  Mr.  n 
Cecil's  Cali-  | 
fornia  Ribs  is 
a  West  Los 
Angeles  star 


arbecue  is  cooking  as  craft,  food  as  folk  art.  It's  oak  and 
mesquite,  vinegar  and  molasses,  a  blending  of  ingredients 
and  influences  that  takes  in  Mexico,  the  West  Indies, 
and  Africa:  The  barbecue  pit  is  a  melting  pot. 

Put  it  all  together  and  it's  as  American  as  Willie  and 
Waylon,  bebop  and  the  Mississippi  Delta  blues,  a  good- 
time  food  that  skips  over  cultural  and  social  divides.  It's 
down-home  and  never  highfalutin,  slow-cooked  and  eaten 
fast,  a  sometimes  sweet  and  always  smoky  feast  that  fills  the  gut  as 
it  feeds  the  soul. 

The  West  is  a  barbecue  frontier,  a  region  unburdened  by  the 
orthodoxy  of  such  hot  spots  as  Texas  and  the  Carolinas.  The 
region's  one  indigenous  style,  the  oak-smoked  tri-tip  of  Santa 
Maria  barbecue  (see  p.  109),  has  created  a  cult  of  'cue  on  Cali- 
fornia's Central  Coast,  but  it  remains  a  local  phenomenon. 

That  said,  the  West  is  to  barbecue  as  Switzerland  is  to  inter- 
national relations:  Neutrality  should  not  be  mistaken  for  a 
lack  of  interest.  Based  on  the  overwhelming  and  often  passionate 
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responses  we  received  to  a  simple  request  printed  in 
our  August  2003  issue — "Help  us  find  great  barbe- 
cue"— the  full  gamut  of  styles  can  be  found  here. 
And  in  some  surprising  places  too. 

San  Francisco's  Lower  Haight  district  is 
a  neighborhood  teetering  between  grit 
and  gentrification,  east  of  the  once-fabled 
Haight- Ashbury  intersection.  It's  cer- 
tainly not  without  its  own  counterculture 
ways :  A  medicinal  cannabis  club  operates 
openly  on  the  street. 

They're  smoking  at  Memphis  Minnie's  Bar-B- 
Que  Joint  too — brisket,  ribs,  pork, 
sausage,  and  chicken  in  a  big  old 
smoker.  The  venerable  contraption 
has  been  dubbed  Wilbur  by  the 
joint's  owner,  a  self-described  one- 
time chubby  little  Jewish  kid  from 
Brooklyn  named  Bob  Kantor.  It  all 
seems  fairly  improbable,  until  you 
learn  that  the  restaurant's  name- 
sake is  Kantor's  Memphis-born 
mother  and  that  his  father  owned 
butcher  shops. 

Kantor,  however,  only  came 
to  barbecue  after  years  in  the 
culinary  business — and  almost  by 
accident.  He  was  working  as  a 
consultant  for  a  restaurant  when 
its  owner  suggested  they  put  some 
barbecue  on  the  menu. 


THE 
WEST'S 


BEST 


Bo's  Barbecue 


Bo's 
Barbecue 

LAFAYETTE,  CA  x 

Dig  into  barbecue  with  a 
Western  attitude  at  Bo's. 
'Cue-friendly  wines  by 
the  glass  are  to  be  had 
with  your  naturally 
raised  Niman  Ranch  ribs 
and  brisket.  But  those 
pork  spareribs  are 
smoky  and  succulent, 
the  deep-charred  brisket 
shreds  with  a  fork,  and 
the  sauce  on  the  side 
is  tangy  and  complex — 
a  testament  to  Bo 
McSwine's  Mississippi 
credentials  (he  was 
trained  by  his  mother; 
the  recipes  are  hers). 
$$;  call  for  hours.  3422 
Mount  Diablo  Blvd.; 
925/283-7133. 


"I  started  doing  research,  and  within  a  week,  it 
was  like  something  grabbed  me  and  shook  me,' 
Kantor  says.  And  so  11  years  ago  he  began  a 
Frodo-esque  journey,  a  veritable  hickory  hajj,  into 
the  backwoods  and  back-street  citadels  and  shrine; 
of  American  barbecue. 

Kantor  recalls  a  time  in  East  Texas  when  he  was 
innoduced  as  a  Californian,  and  there  were  hoots  ai 
whoops  and  shouts  as  the  crowd  questioned  whethe 
he  planned  to  barbecue  tofu  and  sprouts.  Odiers  he 
met  envied  Iris  quest,  his  opportunity  to  explore  anc 
discover  the  variations  in  barbecue,  from  town  to 
town,  from  wallow  to  hollow. 

Indeed,  all  his  peregrinations  taught  Kantor  jus 
how  localized  barbecue  can  be.  He  heard  about 
longtime  pit  masters  using  the  inner  spring  of  an 
old  mattress  to  hold  the  meat  while  they  estimatec 
the  proper  smoking  temperature  by  the  distance 
that  flies  hovered  off  the  top  of  the  pit,  6  inches 
being  optimal. 

Alas,  this  particular  homegrown  technique 
proved  to  have  more  anthropological  than  practia 
value.  But  Kantor  emerged  from  his  explorations 
with  a  clearer  understanding  of  barbecue  and  his  • 
own  place  in  its  cosmography. 

"I  felt  like  a  wandering  minstrel,  passing  the 
word,"  he  says.  "I'm  an  unabashed  traditionalist,  . 
and  my  overriding  concern,  in  2004  as  I  sit  here,  i. 
that  we  will  lose  barbecue  in  its  entirety." 

Then  he  returns  to  his  roots  to  convey  his  sensi 
of  urgency,  declaring,  "Barbecue  may  go  the  way  ] 
the  true  New  York  bagel." 


Chef 

Edwards 

Bar-B-Que 

OAKLAND,  CA 

Yes,  barbecue  is  all  about 
the  meat,  and  it's  great 
at  this  cheery  green-and- 
white  corner  spot,  partic- 
ularly the  beef  hot  links, 
the  brisket,  and  the  pop- 
ular Piggly  Wiggly  roast 
pork  sandwich.  But  what 
sets  chef  Earl  Edwards 
apart  is  his  selection  of 
healthier-than-usual 
sides  like  yams,  green 
beans,  and  black-eyed 
peas.  Eat  in  at  one  of  the 
six  counter  spots  if  you 
can.  $;  closed  Sun-Mon. 
1 998  San  Pablo  Ave.; 
510/834-9516. 


Frontier 
Room 

SEATTLE 

Having  made  the  transi- 
tion from  First  Avenue 
honky-tonk  to  first-rate 
barbecue  restaurant, 
this  downtown  rib  mec- 
ca  has  lost  none  of  its 
authenticity  or  charm. 
And  the  bar  at  the  back 
hops.  Pork,  beef  brisket, 
and  chicken  come  from 
the  pit,  dry  rubbed  and 
slow-smoked  with  apple- 
wood  and  hickory,  and 
served  with  all  the  fix- 
in's,  Texas-style — beans, 
slaw,  cornbread,  and 
even  hush  puppies. 
$$;  closed  Sun-Mon. 
2203  First  Ave.;  206/ 
956-7427. 


Hop's  Pit 
Barbecue 

PHOENIX 

Onetime  used-car  sales- 
man Dan  Darroch  Sr. 
began  offering  barbecue 
at  his  Phoenix  car  lot;  if 
he'd  thrown  in  a  slab  of 
his  spareribs,  he  could 
have  moved  a  1984 
Yugo  with  a  bad  carbu- 
retor. Now  he  has  two 
family-run  outlets,  with 
topflight  barbecue  and  a 
few  surprises,  including 
smoked  lamb  with  a  dis- 
tinctive mint  sauce  and 
Old  Settler  Beans,  a 
blend  of  three  beans, 
beef,  and  bacon.  East 
Side:  $;  closed  Sun;  4801 
E.  Washington  St.;  602/ 
267-0181.  West  Side:  $; 
3201  W.  Indian  School 
Rd.;  602/279-8090. 
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Jabo's 
Bar  Be  Q 

GREENWOOD  VILLAG 
CO 

Owner  Dwight  "Jabo"^ 
Lawson  is  a  bona  fide 
barbecue  king,  treatir 
loyal  patrons  to  royal! 
smoked  pork  ribs, 
brisket,  Polish  hot  lint 
and  pork  shoulder,  all 
which  pair  perfectly  w 
the  sinful  sweet-potat 
fries.  Myriad  sauces 
(60  combinations  in  c\ 
stroke  the  meats,  whi  , 
the  savory  scones 
slathered  with  honey 
butter  inspire  a  trip 
all  by  themselves.  $$; 
closed  Sun-Mon.  968 
E.  Arapahoe  Rd.;  303 
799-4432. 
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he  word  barbecue  is  generally 
believed  to  come  from  the  Spanish  word 
barbacoa,  which  describes  a  pit-cooking 
technique  first  observed  in  the  West 
Indies.  Traditionalists  believe  that  the 
only  true  'cue  is  slow-cooked  and  smoked 
over  wood;  anything  else  is  just  not  the  real  deal. 
Still,  with  that  simple  standard,  there  is  ample 
room  for  divergence  and  invention. 

Take  the  wood.  In  the  Southern  tradition  of 
barbecue,  hickory  is  the  primary  wood  and  is 
burned  down  to  coals  before  the  meat — almost 
always  pork — is  cooked  directly  over  it.  In  Texas 
the  preference  is  to  cook  indirecdy, 
using  whole  oak  or  mesquite  logs 
placed  to  the  side  of  the  barbecue 
to  create  a  smokier  flavor  in  the 
meat,  which  is  typically  beef.  These 
are  only  the  most  broadly  drawn 
variations.  Some  pit  masters  use 
pecan  or  almond  wood.  Some  only 
want  dry  wood,  while  others  mix 
in  green  wood  to  slow  the  cooking 
process. 

And  for  us,  the  eating  public? 
Righteous  barbecue  is  whatever 
you  grew  up  with,  be  it  pulled  pork 
or  spareribs,  brisket  or  beef  ribs, 
served  dry,  in  vinegary  sauces  the 
shade  of  a  faux  Tuscan  finish,  or  in 
musky,  tomato-based  tarns  as  dark 
as  a  Oaxacan  mole. 


Kantor  believes  that  many  places  use  their  sauces 
as  a  way  to  cover  up  their  lack  of  smoking  tech- 
nique. He  serves  four  different  sauces  but  leaves  it 
up  to  the  customer  to  decide  which  to  use  and  how 
much  to  put  on  the  meat. 

"Sauce  could  be  the  demise  of  true  barbecue," 
he  says.  "Speaking  as  an  old-time  sexist,  I  believe 
that  people  who  think  it's  the  sauce  that  makes  the 
barbecue  also  think  that  clothes  and  jewelry  make 
a  beautiful  woman." 

with  any  art,  barbecue  combines  accu- 
mulated traditions  with  individual  cre- 
ativity, resulting  in  something  original 
that  nevertheless  reflects  that  which 
preceded  it.  Perhaps  that's  why  a 
great  barbecue  joint  is  more  akin 
to  a  community  institution  than  most  other  restau- 
rants, its  owner  no  mere  restaurateur  but  the  beam 
of  generations'  worth  of  collective  culinary  wisdomij 

In  a  cluttered  back  room  at  Phillips  Bar-B-Que 
in  the  Leimert  Park  neighborhood  of  Los  Angeles, 
the  walls  are  covered  with  photos  of  youth  sports 
teams  sponsored  by  the  restaurant  and  honors 
received  by  its  owner,  Foster  Phillips.  A  native  of 
Keatchie,  Louisiana,  Phillips  has  operated  this  bar- 
becue spot — a  takeout-only  business — for  23  years.* 
The  parking  lot  is  perfumed  by  the  plumes  fromn 
the  big,  brick-clad  smoker.  The  lines  are  invariably 
long,  as  regulars  await  taut-skinned  links  suffused 
in  a  chile-fired  sauce,  or  deep,  dusky  ribs  that  give 
only  a  hint  of  nig  as  teeth  pull  meat  from  bone. 


Memphis 
Minnie's 
Bar-B-Que 
Joint 

SAN  FRANCISCO 

Don't  tell  our  bosses,  but 
Memphis  Minnie's  may 
have  been  the  most 
extensively  researched 
restaurant  in  magazine 
history.  Bob  Kantor's 
brisket  and  tender  St. 
Louis-style  pork  ribs  are 
among  the  highlights, 
but  save  room  for  the 
sides,  especially  the 
"pot  likker'  greens  and 
organic  stone-ground 
corn  muffins.  $$;  closed 
Mon.  576  Haight  St.; 
415/864-7675. 


Mr.  Cecil's 

California 

Ribs 

SHERMAN  OAKS  AND 
WEST  LOS  ANGELES 

Jonathan  Burrows 
opened  his  first  rib  joint 
in  one  of  the  last  surviv- 
ing 1940s-vintage  Chili 
Bowl  restaurants.  Purists 
will  say  that  Burrows's 
smoke-free  technique 
disqualifies  even  his  ten- 
der beef  ribs  and  juicy 
baby  backs  from  true 
'cue  status.  But  he 
doesn't  call  it  barbecue, 
even  though  you  prob- 
ably will  once  you  taste 
it.  Sherman  Oaks:  $$$; 
13625  Ventura  Blvd.; 
818/905-8400.  West 
Los  Angeles:  $$$; 
12244  W.  Pico  Blvd.; 
310/442-1550. 


Phillips 
Bar-B-Que 

LOS  ANGELES 

Soft-spoken  though  he 
may  be,  Foster  Phillips 
has  a  presence  that 
immediately  commands 
respect.  Take  a  bite  of 
his  perfectly  crusted, 
tender  spareribs,  and 
respect  may  turn  to  rev- 
erence. The  meat's 
smokiness  works  per- 
fectly with  the  complexity 
of  the  sauce  (blending 
the  extra-hot  with  the 
medium  is  the  way  to 
go).  The  deeply  smoked 
chicken  also  tempts,  and 
we  have  friends  who 
pledge  unwavering  fealty 
to  Phillips's  rib  tips.  $$; 
dosed  Sun.  4307  Leimert 
Blvd.;  323/292-7613. 


Q4U 
Hickory 
Smoked 
Barbeque 

WEST  VALLEY  CITY,  UT 

As  'cue  master  "T" 
Brown  says:  "Call  the 
dogs  in,  put  the  fire 
out,  the  hunt  is  over!" 
T  and  wife  Becci  serve 
up  hickory-smoked  ribs, 
chicken,  and  brisket, 
Southern-style,  cooked 
low  and  slow  in  this 
Salt  Lake  City  suburb. 
We  also  love  his  "pig- 
a-licious"  sandwiches, 
catfish,  and  real  sweet- 
potato  pie.  $;  closed 
Sun.  4655  South  4800 
West;  801 Z955-8858. 


Robb's 
Ribbs 


ALBUQUERQUE 

Barbecue-meister  Robb 
Richmond's  combina- 
tions of  oak,  hickory, 
apple,  and  pecan  wood 
produce  ribs  of  smoky  ., 
tenderness,  paired  with* 
exquisite  sauces — the  ■ 
28-ingredient  original, 
habanero,  Mexican 
chocolate-spiked  chipc 
tie,  or  vinegary  Caroiin 
Baby  backs,  brisket, 
and  pork  loin  are  serve,  j,s  i 
with  homemade  sides  ■,  ^ 
of  coleslaw,  crispy  fries«>  ^ 
and  green  chile-cheesii  ^i 
corn  pudding.  $$;  dost)  ^ 
Sun-Mon.  3000-C  San  (  r 
Pedro  Dr.  N.E.;  505/ 
884-7422. 
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"My  goal  is  to  give  customers  the  same  taste  in 
their  mouths  that  they  left  with  the  last  time  they 
were  here,"  Phillips  says.  "When  they  come  back, 
I  want  them  to  pick  up  that  same  taste,  to  keep  that 
taste,  to  hold  on  to  that  flavor." 

Phillips  began  barbecuing  while  in  high  school. 
He  comes  from  a  family  of  nine  children,  and  his 
mother  taught  household  chores  to  all  the  kids, 
boys  included.  "The  only  thing  I  didn't  learn  well 
was  washing  and  ironing,"  admits  Phillips. 

Barbecue  has  been  an  ongoing  education  for 
Phillips.  "Before  I  opened,  I  went  to  every  walk-in 
barbecue  joint  I  could  find  and  studied  meat  in 
every  way  that  I  could,"  he  says.  "I  still  go  around 
too,  maybe  bring  in  food  from  three  or  four  places 
and  share  it  with  my  employees,  to  let  them  see 
what's  going  on. 

"I've  always  wanted  to  be  best 
at  whatever  I  do,"  Phillips  says, 
"whether  it  paid  big  or  small.  It's 
hard  for  me  to  believe  that  anyone 
works  harder  than  me  to  keep  it 
right.  It's  just  hard  to  believe." 

arbecue  is  indeed 
hard  work — so  time- 
consuming,  in  fact,  that 
its  true  believers  con- 
tend that  the  .effort  alone 
acts  as  a  disincentive  to 
practicing  the  traditional  method. 
Proper  smoking  can  take  15  hours, 
and  staff  must  be  carefully  trained 
in  the  way  of  the  barbecue  master. 

"It  has  to  be  nursed  and  prod- 
ded, watched  and  tended,"  says 


Dan  Darroch  Sr.,  owner  of  Hap's  Pit  Barbecue  in 
Phoenix.  "To  really  have  a  good  rib,  the  time,  tem- 
perature, and  smoke  draft  all  have  to  be  right.  So 
do  the  rubs.  You're  dealing  with  a  thin  piece  of 
meat  between  two  bones.  More  is  not  better,  and 
less  is  not  better.  It's  about  doing  it  right.  For  me, 
there  were  thousands  of  pounds  of  trial  and  error." 

That  said,  Darroch  will  take  the  hard  work  of 
barbecue  over  the  hard  work  of  his  former  occupa- 
tion, running  a  used-car  lot,  any  day. 

With  a  father  from  Virginia  and  a  grandfather 
from  Texas,  Darroch  was  never  a  stranger  to  the 
verities  of  barbecue.  He  barbecued  as  a  hobby  anc 
began  experimenting  with  smokers.  He  eventually 
spent  18  months  or  so  creating  a  smoker  that  he 
mounted  on  an  old  Chevy  pickup  chassis. 

In  1994  he  set  up  a  few  card  tables  and  began 
selling  barbecue  at  his  used-car  lot  near  Sky  Harbc  I 
International  Airport.  Darroch  sold  so  many  sand-! 
wiches  that  first  Saturday,  he  began  to  retiiink  his 
future.  He  opened  his  two  restaurants  in  2001  and' 
now  employs  nine  members  of  his  family. 

"You  sell  cars  with  the  right  intentions,  but  they  J 
do  break  down.  And,  believe  it  or  not,  a  lot  of  peo  I 
pie  don't  make  their  pa)Tnents,  and  as  a  result  youJ 
have  to  go  pick  up  their  car,"  he  says. 

"So  I  was  never  sent  a  Christmas  card  by  anyomj 
I  had  to  repo.  But  barbecue?  Everyone  is  happy 
and  excited  and  thanks  you  afterward.  And  it's  a 
consumable  product.  They're  always  back  the  nex>J 
week — or  the  next  day — for  more." 

— Barbecue  reviews  by  Peter  Fish,  Matthew  Jaffe,  Steven  < 
R.  Lorton,  Lori  Midson,  Sharon  Niederman,  Abigail 
Peterson,  Stacey  Philipps,  Virginia  Rainey,  Sara  Schneider,' 
Mora  Burba  Trulsson,  and  Kate  Washington 


More 

great 

'cue 

near 

you 


CARMICHAEL 

D'Millers'  Famous 

BBQ.  At  this  no- 
nonsense  hole-in-the- 
wall  where  the  motto 
is  "the  sauce  is  boss," 
the  boss  comes  three 
ways — mild,  hot,  or  the 
plenty  spicy  mix.  Don't 
even  try  to  ask  for  me- 
dium; you'll  get  a  blank 
stare  until  you  say  "mix." 
Get  your  fix  of  succulent 
ribs,  or  try  an  uncon- 
ventional but  tasty  pork 
sandwich.  $;  closed 
Sun-Mon.  7305  Fair 
Oaks  Blvd.;  916/974- 
1881. 


CHICO 

Sharon's  Cook- 
house at  the  Old 
Wasney's  Restau- 
rant. It's  all  about  the 
saucy,  tangy-spicy  ribs 
at  this  soul-food  spot 
on  the  site  of  the  long- 
time barbecue  legend 
Wasney's — though  the 
crunchy  fried  catfish  is 
great  too.  Of  the  sides, 
the  long-cooked,  deep- 
flavored  greens  edged 
out  the  deliciously 
sweet  baked  beans. 
$$$;  closed  Sun-Mon. 
1228  Dayton  Rd.; 
530/342-0452. 


EAST  PALO  ALTO 

Uncle  Frank's 
House  of  Bar-B- 

Que.  Uncle  Frank  Bell 
knows  how  long  you 
have  to  smoke  brisket 
(30  hours).  His  spicy 
sauce  is  just  short  of 
incendiary — it  keeps  you 
coming  back  for  more. 
Stellar  18-hour  ribs  and 
chicken  are  served  up 
with  Louisiana  grace 
and  pride  in  this  little 
cinder-block  rectangle. 
$.  2417  Pulgas  Ave.; 
650/321-6369. 


OAKLAND 

Everett  and  Jones 

Barbeque.  Owner 
Dorothy  Everett  King's 
mother  was  a  founder  of 
nearby  Flint's  BBQ,  so 
this  family  knows  what's 
going  on  in  the  smoker. 
And  the  'cue  is  rich  and 
tender — especially  the 
pork  ribs  and  house- 
made  beef  links.  This  is 
a  classy,  sit-down  spot 
with  a  full  bar,  cheery 
flowered  tablecloths, 
and  antique  teakettles 
on  the  tables  to  hold 
knives  and  forks.  $$. 
126  Broadway  at  Jack 
London  Square;  5 1 0/ 
663-2350. 


SAN  FRANCISCO 

Big  Nate's  Bar- 
beque. Former  NBA 
star  Nate  Thurmond's 
joint  in  San  Francisco's  i^"t 
South  of  Market  neigh 
borhood  is  infused  with1  ?W 
basketball  glory.  The  si  ^p 
piciously  tall  guy  taking  i  !!« 
orders  will  recommend 
the  mild  sauce — a  rich, 
throaty  affair  that  goes 
great  with  succulent 
brisket,  pork  ribs,  and 
chicken.  Get  it  to  go,  a:c  th 
the  four  tiny  tables  don  '  *l 
do  justice  to  this  heap  ■ 
good  'cue.  $$.  1665  Fa  iior 
som  St.;  41 5/861 -4242  *■  « 
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More  great  barbecue  from  other  Western  regions:  www.sunset.com/moreb 
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Santa 
Maria 
barbecue 

While  issues  of  sauce 
and  smoke  ignite  argu- 
ments across  the  South, 
there's  a  Western  tradi- 
tion that  inspires  as 
much  passion — Santa 
Maria  barbecue.  What 
started  in  the  mid-1 800s 
on  Southern  California's 
huge  ranchos  as  a 
means  of  feeding  a 
large  number  of  vaque- 
ros  continues  every 
weekend  on  portable 
barbecues  along  Santa 
Maria's  main  street, 
Broadway.  Beef  sirloin  is 
simply  rubbed  with  gar- 
lic salt  and  pepper  and 
grilled  to  medium-rare 
over  red-oak  coals.  The 
beef  is  sliced  and  served 
with  salsa,  salad,  and 
tangy-sweet  pinquito 
beans.  Stroll  along 
Broadway  on  a  Saturday 
and  choose  your  feast. 
Or  visit  these  restau- 
rants: Far  Western  Tav- 
ern ($$;  899  Guadalupe 
St.,  Guadalupe;  8051 
343-2211), the  Hitching 
Post  I  ($$;  3325  Point 
Sal  Rd.,  Casmalia;  8051 
937-6151)  and  II  ($$; 
406  E.  State  246,  Buell- 
ton;  805/688-0676); 
Jocko's  ($$;  125  N. 
Thompson  Ave.,  Nipomo; 
805/929-3686).  Contact 
the  Santa  Maria  Valley 
Visitor  &  Convention 
Bureau  (www.santa 
maria.com  or  8001 
33 1-3779)  for  more 
information.  — SARA 
SCHNEIDER 
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Make 
your  own 
at  home 


For  years  the  word  from  the 
pit  was  that  you  couldn't 
cook  classic  barbecue  at 
home.  After  all,  what  aver- 
age rib  lover  has  a  pit,  a 
smoker,  or  the  supposedly 
essential  16  hours  of  cooking  time? 

We  are  here  to  share  the  happy  news 
that  great  barbecue  can  be  cooked  at 
home.  The  secret?  Time,  yes — but 
only  4  to  7  hours — and  careful  tending 
of  the  fire.  We've  devised  a  two-step 
process  that  begins  with  smoking  ribs 
or  brisket  for  several  hours — the  char- 
coal kettle  in  your  backyard  will  work, 
as  long  as  it's  at  least  22  inches  wide 
and  has  a  lid — then  wrapping  them 
and  continuing  to  cook  at  a  low  tem- 
perature until  they're  fork-tender.  You 
need  to  feed  the  fire  every  30  minutes 
with  just  enough  briquets  to  maintain 
the  temperature,  but  there  is  little 
other  work  involved. 

Slow-cook 
in  your 
kettle  grill 


Mound             j 

T       \            / 

coals               / 

1           \/ 

against          / 
one  side      /   . 
of  fire-        /   / 

1 

Adjust  vent* 
to  control 

grote.        /  / 
Scatter 

temperature 

wet  wood 

chips 

over  coats. 

Set  drip 
pan  under 
meat  on 
firegrate. 


Sunset 
Classic 
Barbecue 

PREP  AND  COOK  TIME:  4  to 
7  hours 

MAKES:  1 0  to  1 2  servings 
of  ribs;  20  to  24  servings  of 
beef  brisket 

NOTES:  You  need  a  long- 
stemmed  instant-read  ther- 
mometer with  a  range  from 
200°  to  400°.  Clean  old  ash 
from  the  barbecue  before 
starting.  The  herb  spice  rub 
and  step  1  of  the  barbecue 
souce  can  be  made  up  to 
2  days  ahead.  Cool,  cover, 
and  chill  sauce.  Store  herb 
spice  rub  airtight. 

4  cups  (about  12  oz.) 
hickory  or  mesquite 
wood  chips 

2    racks  (8  to  9  lb. 
total)  pork  spareribs, 
4  racks  (about  8  lb. 
total)  pork  back  ribs 
(baby  back),  or 
2  pieces  (4  to  5  lb. 
each)  beef  brisket 

Herb  spice  rub 
(recipe  follows) 

Traditional 
barbecue  sauce 
(recipe  follows) 

Salt 

1 .  In  a  bowl,  pour  water  over 
chips  to  cover.  Soak  for  at 
least  30  minutes. 

2.  Rinse  meat  and  pat  dry. 
Cut  each  rack  of  spareribs  or 
back  ribs,  between  ribs,  into 
2  or  3  pieces.  Set  aside  2 
tablespoons  herb  spice  rub. 
Rub  remaining  herb  mixture 
on  all  sides  of  meat  (rubber 
gloves  help  keep  spices  from 
sticking  to  your  hands). 

3.  Ignite  55  charcoal  bri- 
quets on  firegrate  of  barbe- 
cue (see  notes).  When  coals 
are  coated  with  gray  ash,  in 
15  to  20  minutes,  mound 
against  one  side  of  firegrate. 
Set  a  drip  pan  (one  fash- 
ioned out  of  heavy-duty  foil 
is  okay)  in  remaining  space 
on  firegrate.  Add  3  briquets 
to  mound;  scatter  2  cups 
drained  soaked  wood  chips 
over  the  top.  Set  grill  in 


place.  Lay  meat  on  grill  away 
from  coals.  Overlap  ribs 
slightly,  if  necessary,  to  fit. 

4.  Cover  barbecue  and  moni- 
tor temperature  by  inserting 
a  long-stemmed  instant-read 
thermometer  through  lid  vent. 
Open  or  close  vents  to  main- 
tain a  temperature  between 
225°  and  275°  (the  tempera- 
ture may  start  higher  and 
take  about  30  minutes  to 
stabilize  in  that  range);  for 
more  heat,  open  vents;  for 
less  heat,  partially  close 
vents.  If  temperature  drops 
so  low  that  you  can't  increase 
it  by  opening  vents,  add  1  or 
2  more  briquets  and  open  all 
vents  until  they  ignite. 

5.  After  the  first  hour, 
remove  lid;  using  tongs  or 
thick  hot  pads,  tilt  grill  to 
expose  mound  of  coals;  add 
2  or  3  more  briquets  and 

1  cup  chips.  If  meat  pieces 
overlap,  adjust  slightly  so 
they  smoke  evenly.  Replace 
grill  and  lid;  continue  smok- 
ing 1  hour  longer,  maintain- 
ing temperature  between 
225°  and  275°.  Repeat, 
adding  2  or  3  more  briquets 
and  remaining  chips,  and 
smoke  another  hour  longer. 

6.  Lift  meat  from  grill  and 
wrap  each  piece  in  a  double 
layer  of  heavy-duty  foil,  seal- 
ing tightly.  Return  meat  to 
barbecue  grill,  not  over  coals. 
Add  3  to  5  more  briquets, 
cover,  and  maintain  temper- 
ature at  225°  to  275°,  ad- 
justing vents  as  needed  and 
adding  2  to  4  more  briquets 
each  hour.  Cook  wrapped 
pork  spareribs  or  back  ribs 
until  meat  pulls  easily  from 
bones,  2  to  3  hours  for 
spareribs,  about  1  hour  for 
back  ribs.  Cook  wrapped 
beef  brisket  until  tender 
when  pierced,  3'/i  to  4  hours. 

7.  Set  meat  in  a  dish  and 
open  foil.  Let  rest  in  juices 
for  5  to  1  5  minutes,  then  lift 
from  juices  and  transfer  to  a 
cutting  board.  Pour  juices 
into  a  measuring  cup.  Spoon 
off  fat,  then  add  1  cup  juices 
to  barbecue  sauce;  reserve 
remaining  for  another  use. 

8.  Cut  ribs  apart  between 
bones.  Cut  brisket  across  the 
grain  into  '/»-  to  '/2-inch- 
thick  slices.  (The  smoke  may 
have  tinged  meat  pink  near 
surface.)  Add  salt  to  taste. 
Serve  with  traditional  barbe- 
cue sauce. 


Per  serving  of  spareribs:  479 
cal.,  68%  (324  cal.)  from  fat;  35 
protein,  36  g  fat  (13  g  sat),  1 .9 
carbo  (0  g  fiber);  329  mg  sodiurr 
143  mg  chol. 

Per  serving  of  pork  back  ribs: 

550  cal ,  72%  (396  cal.)  from  fat 
36  g  protein;  44  g  fat  ( 1 6  g  sat.) 
1 .9  g  carbo  (0  g  fiber);  367  mg 
sodium,  1  72  mg  chol. 

Per  serving  of  brisket:  384  cal., 

70%  (270  cal.)  from  fat;  26  g  pre 
tein;  30  g  fat  ( 1 2  g  sat.);  1  g  car 
bo  (0  g  fiber),  1 68  mg  sodium; 
99  mg  chol. 

Herb  spice  rub.  In  a 

bowl,  mix  Vs  cup  paprika, 
2  teaspoons  each  garlic 
powder  and  onion  powder, 
1  Vi  teaspoons  salt,  and  1 
teaspoon  each  dry  mustard 
ground  coriander,  ground  c 
rubbed  sage,  dried  marjo- 
ram, dried  thyme,  and  pep 
per.  Makes  about  V2  cup. 

Traditional 

Barbecue 

Sauce 

1.  In  a  2-  to  2'/2-quart  pan, 
combine  2  cups  ketchup; 
V%  cup  each  molasses,  gran 
ulated  sugar,  and  firmly 
packed  brown  sugar;  '/>  cut. 
each  lemon  juice  and  cider 
vinegar;  2  tablespoons  eaai 
Worcestershire  and  ground 
dried  ancho  chiles  (or  regu; 
lar  chili  powder);  2  tea- 
spoons ground  ginger,  and 
the  reserved  2  tablespoons 
herb  spice  rub.  Simmer, 
uncovered,  over  medium-lc 
heat,  stirring  occasionally, 
until  mixture  is  thick  and 
reduced  to  about  3  cups  at: 
flavors  are  well  blended, 
20  to  25  minutes. 

2.  Add  1  cup  meat  juices 

(supplement  with  beef  brot 
if  you  have  less  than  1  cup. 
or  use  all  beef  broth)  and 
salt  to  taste.  Serve  warm  0 
cool.  Makes  about  4  cups. 

Per  tablespoon:  30  cal.,  3% 
(0.9  cal.)  from  fat;  0.3  g  proteir 
0. 1  g  fat  (0  g  sat.),  7.5  g  carbo 
(0.2  g  fiber),   1  1  3  mg  sodium; 
0  mg  chol. 

—  BETSY  REYNOLDS 

BATESON  AND  LINDA 

LAU  ANUSASANANAN 
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Learn 

How 

to 

Bamboo 


Plant  a  well-behaved 
beauty  for  an  accent 
or  a  leafy  screen 


BY  LAUREN  BONAR  SWEZEY 


ifttta 


Leopard-skin 
bamboo  creates 
a  striking  grove 
in  Ron  Wagner 
and  Nani  Wad- 
doups's  Port- 
land garden. 
The  mottled 
canes  of  this 
species  are 
used  in  furni- 
ture and  crafts. 
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hen  it  comes  to  plants  with  impact,  bam- 
boos have  no  equal.  They  can  grow  4  feet 
in  one  day,  screen  from  view  a  neighbor's 
looming  two-story  house  within  a  few  years, 
transform  a  traditional  backyard  into  an 
exotic  retreat. 
True,  some  rampant  growers,  like  golden  bamboo 
(Phyllostachys  aurea),  send  out  runners  into  every 
corner  of  the  garden  and  beyond;  they've  given  the 
bamboo  clan  a  bad  rap.  But  the  number  of  garden- 
worthy  species  has  continued  to  expand,  thanks  to 
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A  hedge  of 
golden  bamboo 
grows  in  a  raised 
planter  (above). 
DESIGN:  R. 
Michael  Schnei- 
der, Orange 
Street  Studio,  Los 
Angeles  (323/ 
874-3378). 
Fargesia  nitida 
is  underplanted 
with  plectranthus 
(right).  DESIGN: 
Pat  Brodie 
Design,  Santa 
Barbara  (805/ 
969-4757;. 
Tropical  Bambusa 
vulgaris  'Vittata' 
(far  right)  is 
grown  outdoors 
in  frost-free 
climates. 


a  handful  of  passionate  collectors  and  specialty  nurseries  that  have 
introduced  species  from  Africa,  Asia,  Australia,  and  South  America. 

This  diverse  group  of  true  grasses,  native  to  tropical  and  temper- 
ate rain  forests  as  well  as  dry  chaparrals,  contains  more  than  1,000 
species.  Plants  range  from  short  groundcovers  to  55-foot-tall  giants. 
Some  grow  in  tight,  upright  clumps,  others  in  graceful,  arching  clus- 
ters. Still  others  send  up  widely  spaced  stems  (also  called  culms)  and 
form  open  groves  you  can  wander  through.  Leaves  may  be  short 
and  cluster  like  fluttering  butterflies  around  the  nodes — the  ringlike 
joints  along  the  stems — or  they  may  grow  more  than  a  foot  long. 

There's  a  bamboo  suited  to  almost  every  Western  climate.  Some 
are  very  hardy  (to  -15°  or  -20°);  others  are  damaged  at  20°.  Vari- 
eties that  grow  as  understory  plants  in  nature  prefer  shade,  while 
others  thrive  in  full  sun.  Running  bamboos  can  form  beautiful 
groves;  dumpers  make  dramatic  focal  points.  Use  the  guide  on  page 
116  to  choose  a  bamboo  that's  right  for  your  garden. 

lant  bamboo  in  rich,  well-drained  soil.  Water  deeply  and 
regularly  (when  the  soil  is  just  slightly  damp  to  the  touch 
'about  4  inches  below  the  soil  surface).  Apply  a  high- 
nitrogen  fertilizer  two  or  three  times  a  year  between  spring  and 
fall,  or  according  to  package  directions.  Any  lawn  fertilizer  will 
do  (such  as  a  16-6-8  formulation).  To  create  open  groves,  thin  out 
some  old  stems  once  plants  are  well  established.  To  produce  the 
largest  stems  on  established  plants,  cut  out  the  thinnest,  weakest 
new  shoots  each  spring. 
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Runners  or 
dumpers? 

Clumping  bamboos  have 
short  roots;  clumps  expand 
by  only  a  few  inches  per 
year.  Running  bamboos  send 
out  rhizomes  (underground 
stems)  that  travel  sideways 
in  the  top  2  to  1 8  inches  of 
soil,  some  varieties  wander- 
ing many  feet  from  the 
mother  plant. 


Running  bamboos  fill  in 
quickly  and  are  best  for  long 
screens,  hedges,  or  groves. 
Most  are  cold-hardy.  The 
plants  need  to  be  contained 
with  barriers  (see  above)  or 
they'll  take  over  your  yard. 
Use  barriers  made  of  flexible 
polyethylene  30  to  40  mil- 
limeters thick  (60  mil  for 
very  aggressive  types)  and 
22  to  28  inches  deep.  Install 
the  barrier  around  the  plant- 
ing's perimeter,  leaving  a 
3-inch  lip  protruding  above- 
ground;  overlap  and  clip  the 
ends  together  with  a  fasten- 
er or  by  using  galvanized 
bolts  and  polyethylene- 
compatible  glue.  If  rhizomes 
"jump"  over  the  exposed  top 
of  the  barrier,  cut  them  off. 

Clumping  bamboos 

make  excellent  focal  points 
or  attractive  small  screens. 
These  kinds  need  an  area 
3  to  10  feet  in  diameter  to 
develop  fully  but  don't  need 
root  barriers.  Those  listed  on 
page  1 1 6  are  slow  to  moder- 
ate growers.  Most  are  frost- 
tender,  suited  for  garden  use 
only  in  mildest  climates. 
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A  forest  of  black 
bamboo  (right) 
grows  in  Elbe 
Conners's  Santa 
Barbara  garden. 
Bambusa  multi- 
plex 'Alphonse 
Karr',  with  red- 
dish stems,  grows 
with  Mexican 
weeping  bamboo 
(middle).  Mexican 
weeping  bamboo 
forms  a  screen  in 
Rebecca  and 
Chuck  Kaye's 
Santa  Barbara 
garden  (far 
right). 


Choice 
bamboos 

The  guide  at  right  can  help 
you  choose  the  correct  bam- 
boo for  the  effect  you  want 
in  your  garden.  Stem  width 
and  height  listed  are  for  ma- 
ture plants  grown  with  plen- 
tiful water  and  fertilizer  (see 
page  114).  Keep  in  mind 
that  immature  bamboos  (in 
1-,  5-,  and  15-gal.  cans)  can 
take  6  to  10  years  or  more 
to  produce  full-size  stems 
and  attain  their  ultimate 
height.  On  the  other  hand,  a 
mature  running  bamboo  in 
a  25-gallon  container  can  fill 
a  100-square-foot  area  with- 
in three  years.  To  create  an 
instant  screen,  purchase 
plants  with  mature  rhizomes 
from  a  specialty  bamboo 
nursery  (for  mail-order 
sources,  see  page  131); 
plant  them  3  feet  apart  to 
create  a  solid  hedge  within 
two  to  three  years.  For  more 
information,  contact  the 
American  Bamboo  Society 
(www.  americanbamboo.org). 


Runners 

FOR  OPEN  GROVES 

Phyllostachys  viridis  'Robert 
Young'.  Vivid  yellow  stems 
with  occasional  green  stripes. 
Stems  3  in.  wide;  40  ft.  tall. 
Full  sun;  hardy  to  -5°. 

P.  Wvax.  A  vigorous,  fast- 
growing  giant  bamboo  with 
smooth,  bright  green  stems. 
Stems  4  in.  wide;  to  50  ft. 
tall.  Full  sun;  -5°. 

FOR  SMALL  GROVES 

Black  bamboo  (Phyllostachys 
nigra).  Stems  turn  black  the 
second  year.  Best  with  some 
shade;  good  container  plant. 
Stems  1  V2  in.  wide;  15-20  ft. 
tall.  Full  sun  (grows  very 
slowly  in  shade);  0°.  Leopard- 
skin  bamboo  (P  n.  'Bory') 
grows  to  50  ft.  tall. 

FOR  SCREENS  OR  HEDGES 

Golden  bamboo  (Phyllo- 
stachys aurea).  Very  aggres- 
sive but  beautiful  bamboo. 
Plant  it  only  in  containers, 
planters  (as  shown  on  page 
1 14),  or  in  the  ground  with 
a  strong  root  barrier.  Stems 
2  in.  wide;  15-25  ft.  tall. 
Full  sun;  0°. 


Phyllostachys  rubromargina- 

ta.  Green  stems  produce 
good-quality  wood.  Stems 
3'/2  in.  wide;  to  55  ft.  tall. 
Full  sun  (good  for  hot  cli- 
mates);-15°. 

Temple  bamboo  (Semiarund- 
inaria  fastuosa).  Narrow, 
upright,  slow  runner  (faster 
in  warm,  mild  climates)  with 
olive  green  stems.  Stems 

1  V2  in.  wide;  20-30  ft.  tall. 
Full  to  partial  sun;  -5°. 

FOCAL  POINTS 

Phyllostachys  aureosulcata 
spectabilis.  Bright  yellow 
stems  with  green  stripes  in 
the  grooves;  looks  good 
combined  with  P.  a.  'Yellow 
Groove'.  Stems  2  in.  wide; 
15-25  ft.  tall.  Full  sun; -10°. 

P.  a.  'Yellow  Groove'.  Green 
stems  with  bold  yellow 
stripes  in  the  grooves.  Stems 

2  in.  wide;  15-25  ft.  tall.  Full 
sun; -10°. 


Clumpers 

FOR  SCREENS 

Bambusa  multiplex 
'Alphonse  Karr'.  Gold  cane: 
with  green  stripes;  new  ones| 
have  a  reddish  cast.  Stems 
1  V2  in.  wide;  to  20  ft.  tall. 
Full  sun;  18°. 

Mexican  weeping  bamboo 

(Otatea  acuminata  azteco- 
rum).  Beautiful  lacy  foliages 
Stems  1  '/2  in.  wide;  to  20  H"\ 
tall.  Full  sun;  20°-22°. 

Umbrella  bamboo  (Fargesic 
murieliae).  Weeping  plant 
with  green  stems.  Stems  '/2 
in.  wide;  to  15  ft.  tall.  Light 
shade;  -20°.  Fountain  bam 
boo  (F.  nitida)  is  an  upright 
type  to  12  ft.  tall. 

FOCAL  POINTS 

Blue  bamboo  (Himalayacah 
mus  hookerianus).  Powdery 
blue  stems  with  dark  purple  | 
rings.  Stems  3A  in.  wide;  to 
20  ft.  tall.  Partial  shade  or 
morning  sun;  15°-25°. 

Chilean  straight  bamboo 

{Chusquea  culeou).  Feather  I 
clumps  with  lime  green 
stems  and  dark  green  node  | 
Stems  1  in.  wide;  to  20  ft. 
tall.  Full  sun;  0°.  # 
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■  Create  an  elegant  bamboo  fence:  www.sunset.com/fen 
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Los  Angeles 


Pacific 
Ocean 


Del  Mar 


San  Diego  « 


VITAL  STATS 

POPULATION: 

4,389  (2000  census) 

MEDIAN  HOME 
PRICE:  $945,000 

AVERAGE  ANNUAL 
PRECIPITATION: 
About  13  inches 

HIGH 

TEMPERATURES: 
January,  67°; 
July,  82° 

LOW  TEMPERATURES: 
January,  45°; 
July,  63° 

SUMMER  OCEAN 
TEMPERATURES: 

67°-75° 

FIRST  SETTLEMENT: 
Kumeyaay  peoples 
camped  here  in 
small  bands  around 
7000  B.C. 

AMERICAN  ERA 
BEGINS:   1885 

FIRST  OPENING  DAY 
AT  THE  RACETRACK: 

July  3,  1937 


Two  Del 
Martians 
experience 
paradise, 
Southern 
California- 
style:  a  sunny 
morning  stroll 
on  o  blufftop 
overlooking 
the  Pacific. 
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PLACES  IN  THE  WEST 
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Winner 
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California  coast, 
Del  Mar  is 
a  haven  for 
beachcombers, 
gardeners — 
and  fans  of 
fast/  fast  horses 
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used  to  ride  my  saddle  horse  for 
miles  along  the  beach  to  Torrey  Pines 
State  Reserve,"  Fae  Sanger  says  as  she 
gazes  across  the  Del  Mar  Racetrack 
toward  the  ocean.  "Some  of  the  train- 
ers used  to  take  thoroughbreds  out 
to  walk  in  the  surf." 

While  waiting  for  the  next  race, 
Sanger  and  her  Del  Martian  friend 
Don  Terwilliger  fondly  recall  the 
track's — as  well  as  this  Southern  Cali- 
fornia beach  town's — storied  past. 
Terwilliger  and  Sanger  were  present 
as  youngsters  when  Seabiscuit  beat 
Ligaroti  in  the  1938  match  race  that 
cemented  the  reputation  of  both  the 
racetrack  and  the  town.  Terwilliger 
grew  up  in  Del  Mar  and  was  smitten 
with  horse-racing  fever  as  a  young  boy 
when  he  and  20,000  other  fans 
jammed  the  track  to  watch  the  'Bis- 
cuit win  by  a  nose,  breaking  the  track 
record  by  four  seconds. 

Sixty-six  years  later,  you  don't  often 
see  horses  on  the  beach,  and  Sanger 
has  grown  suddenly  sanguine  about 
her  chances  in  the  next  race.  She 
advises  her  guests  to  bet  on  an  up- 
and-comer  named  Decisional  but  cau- 
tions, "I've  owned  horses  and  I've 
been  around  'em  all  my  life,  but  I'm 
still  a  $2  bettor.  Nobody  knows  for 
sure  what  a  horse  is  going  to  do.  The 
old  saying  holds  true:  'There  are  a 
thousand  ways  to  lose  a  race  and  only 
one  way  to  win.'" 
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Dei  Mar 
pleasures:  a 
top-down 
cruise  of  the 
coast  high- 
way; a  quiet 
walk  on 
a  shaded 
byway;  the 
bugler  calling 
horses  to  the 
post  at  the 
Del  Mar 
Racetrack. 


he  town  of  Del  Mar  may  be  the  perfect  foil 
for  the  track's  vicissitudes.  It  sits  on  a  sandstone 
mesa  between  two  coastal  lagoons,  only  20  miles 
north  of  downtown  San  Diego  but  in  mood  a 
world  apart.  Laid  out  before  the  bulldozer 
became  the  favored  steed  of  Southern  California 
home  builders,  Del  Mar's  narrow  lanes  and  wind- 
ing roads  with  names  like  Crest,  Serpentine,  and 
Zapo  have  kept  their  early-20th-century  feel.  The 
weather  also  plays  an  unchanging  role:  Very  little 
rain  falls,  and  the  days  are  usually  warm  and  sun- 
ny, except  for  May  and  June,  when  moist,  overcast 
air  over  a  cool  ocean  battles  it  out  with  inland 
heat  to  see  which  retreats  first.  It's  the  kind  of 
temperate  climate  that  people,  as  well  as  the  area's 
famed  Torrey  pine  trees,  find  perfectly  attractive. 

Many  people  find  it  attractive  even  at  6  a.m. 
On  a  typical  morning  at  Stratford  Court  Cafe, 
my  wife  and  I — halfway  through  our  daily 
walk — stumble  bleary-eyed  into  a  warm  den  of 
conversation,  rustling  newspapers,  and  laptops 
wirelessly  viewing  the  day's  surf  report.  Already 
we've  seen  several  people  we  know. 

Jim,  the  baker,  tapped  his  horn  as  he  drove  by, 
his  truck  stuffed  full  of  sourdough  bread  from  his 
O'Brien's  Boulangerie.  Marcia,  the  hospital  CEO 
in  her  favorite  holey  sweatshirt,  took  off  her 
headphones  to  chat  for  a  minute  before  tackling 
the  winding  streets  and  lanes  that  lead  back  to 
her  home  near  the  top  of  the  hill.  The  elderly 
"maintenance  guy,"  who's  often  out  watering  the 
flower  beds  at  a  complex  of  shops  and  offices  on 
the  main  drag,  Carnino  Del  Mar,  crimped  his 
hose  so  we  could  pass  unscathed.  We  know  he's 
really  the  owner  and  the  property's  worth  mil- 
lions, but  he's  old-school,  like  a  lot  of  the  people  in 
town  who  dress  casually,  nurse  a  beater  convert- 
ible to  the  beach,  take  care  of  their  own  yards, 
and  keep  a  sharp  eye  out  for  anyone  who  doesn't 
play  by  the  rules  when  it  comes  to  building  new 
houses  that  are  too  tall,  too  big,  too  Vegas. 

Del  Mar  isn't  old  money — it's  populated  by 
scientists,  professors  from  nearby  University  of 
California,  San  Diego,  teachers  (lots  of  teachers) , 
airline  industry  workers  (lots  of  pilots  and  flight 
attendants),  gardeners,  painters,  retirees,  accoun- 
tants. You  get  the  feeling  that  most  people  live 
here  because  they  like  the  bleacher  seats  rather 
than  the  boxes — even  if  these  houses  on  tiny  lots 
have  been  rocked  by  the  last  20  years'  tsunami  of 
beach-town  inflation. 

Del  Mar  never  grew  to  an  unmanageable  size 
or  broad-avenued  ostentatiousness,  because  it 
couldn't.  The  mesa  is  only  about  2  miles  long, 


north  to  south,  and  less  than  lk  mile  wide — to  ai 
invisible  line  where  Crest  Canyon  acts  as  a 
boundary  on  the  east.  Today  another  boundary, 
Interstate  5,  defines  the  town's  eastern  edge,  but 
its  river  of  traffic  flows  out  of  sight,  out  of  mind  i    lif 
once  you're  over  the  hill,  gazing  at  the  ocean. 

Along  the  western  edge,  the  sea  rolls  toward 
shore  across  a  series  of  broad  shelves  of  hard- 
packed  sand  and  an  Eocene-epoch  sandstone  be 
known  as  the  Del  Mar  Formation,  some  of  it 
bearded  with  sea  grass  that  may  tickle  your  toes 
if  you  swim  in  the  beach  area  beneath  the  low 
cliffs.  Outcrops  of  these  green  sandstone  ledges 
are  so  encrusted  with  fossil  oysters  that  they  loo 
like  rubble  from  ancient  middens. 
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he  beach  is  what  first  brought  my  wife  and 
le  here  on  our  vacations  from  former  California 
)bs  and  home  cities.  Now  we  are  longtime  resi- 
ents  who  live  about  500  yards  up  the  hill  from 
le  surf.  We  still  find  ourselves  drawn  to  this  edge 
ear-round,  but  especially  in  summer,  when  we 
an  bodysurf  the  sparkling  waves,  take  long 
ralks  in  our  suits  (bathing,  that  is),  and  watch  the 
un  attempt  a  green  flash — a  split-second  crescent 
f  emerald  light  that  can  be  seen  just  at  the 
doment  el  rey  sol  slips  beneath  the  horizon. 
The  beach  is  the  town's  prize  asset,  particular- 


ly when  summer  traffic  builds  along  Camino  Del 
Mar.  Longtime  resident  Pat  Welsh,  a  nationally 
known  garden  writer  and  local  civic  beautifica- 
tion  and  arts  activist,  calls  die  beach  and  the  open- 
space  parks  of  Crest  Canyon  and  Torrey  Pines 
State  Reserve  Del  Mar's  "buffer  zone." 

"Our  open  land  is  what  gives  Del  Mar  its  spe- 
cial feel,"  she  says.  "One  of  the  things  I  so  appre- 
ciate is  the  wild  plants  all  around  us.  I  know  of 
bulbs  as  big  as  a  man  that  lie  in  the  ground.  I'm 
actually  reluctant  to  tell  many  people,  other  than 
plant  aficionados,  about  extraordinary  things  like 
this  because  I  sound  like  I'm  making  it  up." 

In  both  the  main  reserve  and  its  extension — a 
hidden  168-acre  enclave  above  Pehasquitos 


A  day  at 
the  races 

■  Head  first  to  the  pad- 
dock areo  (pictured  at 
left).  Here  trainers,  own- 
ers, jockeys,  and  horses 
meet  to  parade  past  the 
crowds  before  the  horses 
are  saddled  and  led  to 
the  starting  gate. 

■  View  a  few  races  from 

the  stands,  then  check 
out  the  infield  area,  ac- 
cessible through  a  tunnel 
from  the  grandstand  and 
open  to  all.  Watch  a  turf 
race  (a  run  on  the  grass) 
here  and  you'll  be  just  a 
few  feet  from  the  horses 
as  they  thunder  past. 

■  If  you  have  a  party  of 
four,  book  a  table — well 
ahead — at  the  unshaded 
Cafe  del  Sol,  the  Stretch 
Run  Grill,  or  the  Club- 
house Terrace  Restaurant 
(858/792-4242  for  all). 
It's  more  expensive,  but 
you'll  have  the  best  seats 
in  the  house  for  the 
entire  day. 
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Beachcomb- 
ing at  low 
tide;  Pat 
Welsh  in  her 
garden; 
smokestack 
rising  above 
Powerhouse 
Park;  a  walk 
through 
downtown 
Del  Mar. 


Lagoon — the  trails  wind  through  a  wondrous 
landscape.  Wind-  and  drought-gnarled  Torrey 
pines  do  a  pas  de  deux  with  sandstone  forma- 
tions whose  knife-edge  ridges,  deep  furrows,  and 
occasional  hoodoo-like  capstones  create  a  mini 
Bryce  Canyon  at  the  beach. 

The  Del  Mar  Racetrack's  history  may  be  more 
modest  in  terms  of  years,  but  not  in  the  public's 
imagination.  Here  thoughts  turn  to  the  early  days 
of  the  track's  celebrity  cofounder  Bing  Crosby 
and  his  Hollywood  friends  like  Jimmy  Durante, 
Ava  Gardner,  Betty  Grable,  Hoagy  Carmichael, 
Red  Skelton,  Mickey  Rooney,  Lucille  Ball  and 
Desi  Arnaz,  and  a  hundred  others.  For  years, 
when  trains  carrying  race  celebs  from  as  far  away 
as  Los  Angeles  still  stopped  beside  the  track,  fans 
already  in  their  seats  burst  into  applause — a  tradi- 
tion dating  back  to  the  track's  first  day  when  a 
late  train  finally  arrived  and  Crosby's  races  could 
begin. 

The  best  celebrity  joke,  told  in  the  official 
track  history  written  by  novelist,  race  fan,  and 
Del  Mar  resident  William  Murray,  was  delivered 
by  general  manager  Don  Smith.  He  was  about  to 
pin  a  flower  on  Grable,  even  though  the  actress 
was  wearing  a  strapless,  form-fitting  dress  that 
had  very  little  fabric  real  estate  available. 

"I  know  those  great  legs  of  yours  are  insured," 
Smith  said,  "but  I'm  not  sure  about  the  rest  of 
you."  He  handed  her  the  flower  and  cracked, 
"You  pin  this  on  yourself." 

As  I  move  through  the  crowd  between  races, 
I  don't  spot  a  celebrity,  but  I  do  manage  to  easily 
view  the  pomp  and  circumstance  of  leggy  horses 
strutting  in  the  paddock  beside  wiry,  110-pound 
men  and  women  jockeys. 

A  trumpet  trills  the  classic  call  to  the  post.  Back 
in  my  seat,  a  whopping  $6  worth  of  bets  in  my 
hand,  I  lean  forward  for  the  fourth  race.  The 
horses  break  cleanly  from  the  gate,  but  it  appears 
Decisional  will  be  rather  indecisive  on  this  day. 
Sanger  explains  that  some  horses  are  bothered  by 
"the  wall  of  sound  they  hit  as  they  turn  the  corner 
into  the  homestretch  in  front  of  the  grandstand. 
It's  almost  palpable." 

Suddenly  Sanger  rises  and  begins  slapping  the 
railing  with  her  program,  shouting,  "Well  come 
on!  We've  got  to  see  this  horse  runV 

We  all  stand  for  the  finish:  a  blur  of  shining 
sable-brown  or  black  beasts,  brilliantly  colored 
silks,  and  flying  dirt.  Frankly,  it's  thrilling. 

"Woulda,  coulda,  shoulda,"  snorts  Terwilliger 
as  we  al!  rip  up  our  bets.  "You  hear  those  words 
all  the  time  here."  # 


Doing 
Del  Mar 

Del  Mar  lies  about  20 
miles  north  of  San  Diego. 
From  San  Diego,  take  1-5 
to  Del  Mar  Heights  Rd.; 
go  west  1  mile  to  Camino 
Del  Mar  (the  "coast  high- 
way") and  turn  right 
(north)  to  drive  through 
the  heart  of  town. 

Attractions 

Del  Mar  Racetrack.  See 

"A  Day  at  the  Races," 
page  121 .  First  post  time 
2  p.m.  Sat-Mon  and 
Wed-Thu,  4  p.m.  Fri,  Jul 
21 -Sep  8;  admission  from 
$5,  ages  1 7  and  under 
free  (must  be  accompa- 
nied by  a  parent  or 
guardian  and  are  not 
allowed  to  wager).  2260 
Jimmy  Durante;  www.del 
marracing.com  or  858/ 
793-5533. 

San  Diego  County  Fair. 

One  of  the  West's  largest 
fairs.  Through  Jul  5, 
closed  Mon  except  Jul  5; 
$11,  parking  $7.  Del  Mar 
Fairgrounds,  2260  Jimmy 
Durante  Blvd.  (at  Via  De 
La  Valle);  www.sdfair.com 
or  858/755-1 161. 

Outdoors 

City  and  state  beaches. 

Four  miles  of  beaches, 
accessible  mainly  at  Pow- 
erhouse Park  (near  1 5th 
St.)  and  Torrey  Pines 
State  Beach  at  the  south 
end  of  town.  (Note:  Con- 
struction equipment  at 
the  state  beach  mars  the 
scene  this  year.)  Free. 

Torrey  Pines  State 
Reserve.  Main  entrance 
south  of  Del  Mar  off  N. 
Torrey  Pines  Rd.  Trails, 
rare  pines,  wildflowers, 
spectacular  views.  Ask  at 
entry  kiosk  for  directions 
to  the  Torrey  Pines  Exten- 
sion, a  hidden  section  of 
park  with  greater  seclu- 
sion than  main  reserve. 
8  a.m.-sunset;  $6  per 
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vehicle,  walk-ins  free. 
www.parks.ca.gov  or 
858/755-2063. 

Lodging 

July  is  high  season,  with' 
the  year's  highest  rates. 
Midweek  is  cheapest. 

Best  Western  Stratford 
Inn.  Short  drive  to  beach  I 
es.  94  rooms  from  $  J39.  | 
710  Camino  Del  Mar; 
858/755-1501. 

L'Auberge  Del  Mar. 

Ocean-view  rooms  down| 
town.  Spa  and  J.  Taylor': 
restaurant  ($$$$).  120 
rooms  from  $300.  1540  | 
Camino  Del  Mar;  www. 
Iaubergedelmar.com  or 
800/245-9757. 

The  Lodge  at  Torrey 
Pines.  Luxurious  Crafts- 
man-style inn  south  of  Dl 
Mar.  Spa  and  two  restaii 
rants,  A.R.  Valentien 
($$$$)  and  the  Golfer's 
Grill  ($$$).  175  rooms 
from  $450.  11480  N.  To>\ 
rey  Pines  Rd.,  La  Jolla; 
www.lodgetorreypines.co  | 
or  888/826-0224. 


Dining 


O'Brien's  Boulangerie. 

$;  6-6  da/7y.  2628  Del 
Mar  Heights  Rd.; 
858/755-5303. 

Stratford  Court  Cafe. 

$;  breakfast  and  lunch. 
1307  Stratford  Ct.; 
858/792-7433. 

Info 

Del  Mar  Regional  Cham  j 
ber  of  Commerce  (www. 
delmarchamber.org  or 
858/755-4844)  and  the 
San  Diego  Convention 
&  Visitors  Bureau  (www. 
sandiego.org  or  619/23t  | 
J2/2;. 
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SPECIAL  OFFERS       THE  SUNSET  TRAVEL  DIRECTORY        SCHOOLS  &  CAMPS 
GARDEN  &  OUTDOOR  LIVING   PRODUCTS        SHOPPING        CLASSIFIED  ADS 


fOUR  EASY  WAYS 

TO  REQUEST 

FREE  INFORMATION: 

l   Call  800/967-3189 
2.  Mail  the  response  card 

on  page  51 
3   Fax  41 3/637-4343 
i   Visit  on  the  web  at 

www.SunsetGetaways.com 


i UNSET  GETAWAYS  is 

an  interactive,  searchable, 
online  travel  resource 
maturing  information  from 
our  advertising  partners 
'on  accommodations, 
destinations,  travel  activities, 
and  more — all  in  one 
jasy-to-access  location: 
vww.SunsetGetaways.com 
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eoders:  Win  a  Sunse 


A  COUNTRY  DESTINATION  IN 
SONOMA  COUNTY    Near  Northern 
California's  coast,  a  river,  wineries,  and 
restaurants,  23  acres 

include  walking  trails  winding  through  for- 
est, oak  groves,  and  meadows.  Try  a  family 
package  or  a  unique  program  with  horses. 
A  secluded,  spacious,  3-bedroom,  2-bath 
vacation  rental  is  available  with  amenities 
and  great  views.  Visit  www.fhfarm.com  or 
call  888/596-6006. 

DISCOVER  THE  REAL  GOLD  OF 
THE  SIERRA    Your  day  of 
and  tasting  will  take  you  through  some  of 
the  most  beautiful  areas  of  Nevada  County, 
California.  Here  on  the  back  roads  you'll 
discover  small  family-owned  wineries  that 
produce  premium,  hand-crafted,  award- 
winning  wines. 

Visit  www.sierragoldwinetours.com  or  call 
866/601 -WINE. 


The  first  1 00  readers  who  request 
information  from  our  advertisers  featured 
in  THE  DIRECTORY  will  receive  a  Sunset 
mug  FREE.  This  vibrantly  colored  2004  Sunset 
Magazine  mug  is  custom  designed  for  Sunset 
and  hand-panted  by  an  artist  from  New 
Mexico.  It  depicts  a  mountain  range,  pine 
trees  and  a  lake. 

Simply  turn  to  the  card  inserted  at  page  51, 
complete  the  form  and  circle  the  advertisers 
you  want  to  receive  FREE  information  from. 
Drop  the  postage-paid  card  in  the  mail. 

See  the  back  of  the  entry  card  on  page  51 
for  complete  sweepstakes  rules. 


STRIKE  IT  RICH    Treat  your  family  to 
historic  Gold  Rush-era  attractions,  river- 
front dining,  and  maybe  even  a  glimpse  of 
Gov.  Schwarzenegger  with  a  trip  to 

Ask  for  the  free  Sacramento  Gold 
Card  at  a  participating  hotel  and  enjoy 
dozens  of  VIP  benefits.  Visit 
www.discovergold.org/goldcard  for  more 
information. 

UNCOVER  A  HIDDEN  GEM 

is  famous  as  the  home  of  both 
the  Gilroy  Garlic  Festival  (July  23rd,  24th  & 
25th)  and  Bonfante  Gardens  Family  Theme 
Park.  World-class  shopping,  quaint  bou- 
tique wineries,  championship  golf  courses, 
and  incredible  restaurants  provide  numer- 
ous reasons  to  extend  your  stay.  Find  out 
more  at  www.gilroyvisitor.org  or 
408/842-6436. 
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BED  &  BREAKFAST  INNS 


j&P''  The  'Domngton  notei     ^jk 

Br  A 'Bed  and 'Breakfast  Inn 

Home  of  Year  Round  Adventure  in  the  historic 
Gold  Country  near  Calaveras  Big  Trees  Park 

866-995-5800         209-795-5800 
www.dorringtonhotel.com 


CATALINA  ISLAND 


CATALINA  ISLAND 


PAVILION 


Complete  Packages. 

800-851-0216 

www.scico.com 


DIVE  INTO  SUMMER  AND  SAVE!  [ 


Harriott. 

HOTELS  &  RESORTS 


From 


^y^l/night 


Stay  for  BreakfastSM  Package 

•  Breakfast  includes  two  adults  and  up  to  three 
children  under  12  (in  same  room)  eat  for  free. 

•  Reserve  and  pay  with  your  Visa"  card  and  receive 
a  $100  Bonus  Bucks"  coupon  (for  future  stay). 

Call  1-800-686-2649 

Ask  for  Rate  Code  YSZA 

Or  Visit  sunset.playatmarriott.com 

Available  at  35  full  service  hotels  and  resorts  in  the  West.  Offer  valid  May  1 
through  September  6,  2004  Subject  to  availability  See  website  for  rates 
and  complete  terms  and  conditions  ©  2004  Marriott  International,  Inc 


COSTA  MESA 


UNEQUALLED.  UNSURPASSED.  UNLEADED. 

Running  on  empty?  Stay  a  minimum  of  two  nights  in  Costa  Mesa  and  you  can 

"Drive  And  Dine  On  Us".  A  $30  restaurant  certificate  every  night  of  your  stay,  as  well  as  a 

$30  gas  certificate,  will  propel  you  nicely  from  South  Coast  Plaza,  The  Ultimate  Shopping  Resort* 

to  our  world-renowned  Theatre  District  and,  finally,  to  award-winning  dining  establishments. 

It's  a  trip  that  will  get  you  revving  on  all  cylinders.  For  reservations  or  information 

call  1 .800.399.5499  or  visit  us  at  www.costamesa-ca.com.  Subject  to  availability. 

Offer  valid  through  September  12th. 


Costa  Mesa 

i  .rnl.t 


AYRES  COUNTRY  INN  &  SUITES  714.549.0300 
COSTA  MESA  MARRIOTT  SUITES  714.957. 1100 
HILTON  COSTA  MESA  714.540.7000 
HOLIDAY  INN  COSTA  MESA  714.557.3000 
RESIDENCE  INN  BY  MARRIOTT  714.241.8800 
I  III   WESTIN  SOUTH  COAST  PLAZA  714.540.2500 
WYNDHAM  HOTEL  714.751.5100 


RAMADACALJFORNIA.COM 

or 
1.800.4  RAMADA 

Ask  ror  our  Lrreat  Value  Rates  (promo  code  LPG\/) 


Rooms  at  the  LPGV  rate  are  limited  and  subject  to  availability  at  the  participating 
properties  noted.  Standard  rooms  only  are  available  at  LPGV  rale  Blackout  dates 
and  other  restrictions  apply    Advance  reservations  required.  Cannot  be  combine*  • 
with  any  other  offer,  promotion  or  special  rate  ©2003  Ramada  Franchise  Syster 
Inc.  All  rights  reserved.  All  hotels  are  independently  owned  and  operated. 


CENTRAL  COAST 


Garlic . . 

and  so  much  more! 

•  World-class  Shopping 
■  Family-owned  Wineries 

•  Championship  Golf 

•  Antiques  &  Collectibles 

•  Home  of  Bonfante  Gardens 

Gardens 

Family  Theme  Park 

Visitor  Information 

408-842-6436 


www.gilroyvisitor.orc 


Reach  Avid 
Travelers 

Promote  your  destination, 

lodging,  or  travel  activity 

in  Sunset's  Travel  Directory.. 
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och  a 


TRAVEL  DIRECTORY 


LAKE  TAHOE/RENO  AREA 


LAKE  TAHOE/RENO  AREA 


HIGH  SIERRA/MONO  COUNTY 


FFSTIVAT.  - 

T-VWD  HARBOR 


'  . 


Jofy  j5  -  <jijo4l  22,  2P04 

Much-  «f$o  -fond  J/ejUtifr    . 
fa  /«u  JM§-  ft 

(860)  74-SHOWS  (775)832-1616 
LakeTnhoeShakespeare.com 

■ 

OflOBSDO  CixmliiOTfc 


Truckee's  alluring 
charm  is  the  perfect 
balance  of  outdoor 
adventure  and  history 
that  will  bring  you 
back  again  and  again. 
Quaint  historic  down- 
town, distinctive  shops, 
restaurants  and  cozy 
inns  for  an  adventure 
to  remember. 

(866)239-5605 
www.truckee.com 

XrucxeE 

CHAMBER  ol  COMMERCE 


Incline  Village 
koRTH  Lake  Tahoe 


Incline  at 
Tahoe  Realty 


Vacation  Rentals 

j  Homes.  Condos,  Chalets 

888-MTN-LAKE 

(888-686-5253) 
I  Hww.lnclineAt  iahoe.com 


800-339-5535 


We  Make 
Micationing  Easier! 

Summer  &  Winter  Rentals 

Luxury  to  Economy 
Nortnstar/Tanoe  Donner/ 

TrucRee 
www.  swiwestvacations.com 


MENDOCINO  COAST 


"A  gloriously  unspoiled 
pan 

Fo 


part  of  California." 

— New  York  Times 


332  North  Main  Street,  Fort  Bragg,  CA  95-437 
1-800-726-2780 

www.  fortbragg.  com 


COUNTY 

POINT  ARENA 

MENDOCINO  COAST 

GUALALA  •  UKIAH 

FORT  BRAGG  •  WILLITS 

OCEAN  SUNSETS 

POINT  CABRILLO 

ROMANCE 


FREE  Visitor  Information 

goMendo.com  or  toll-free  1-866-goMendo 

NAPA  COUNTY 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals 


$  advertise  in  The  Sunset  Travel  Directory,'"  call  1-877-748-0737 


Napa  Valley  Wine  Train 

>ie^                                      GOURMET 
\S                      t                             DINING 
^  4      ^    I           EXCURSIONS 
f0^                            1        YEAR-ROUND 

BRUNCH 

LUNCH 

DINNER 

800  427-4124 

1275  McKinstry  Street,  Napa,  CA  94559 
Gift  Certificates  Available 

Born? 
to  be- 


-bbking  for  " 
r,'  adventure? 

Explore  Mono 

County,  along 

California's  scenic 

\  Hwy  395. 

Hike  and  bike 

i    mountain  trails, 

fish  alpine  lakes, 

visit  hot  springs, 

ghost  towns 

;  and  Yosemite. 


FREE  MAP 
AND  INFO: 


800-845- 
monocounty.org 


HIGH  SIERRA/PLUMAS  COUNTY 


.and  start  a  new 

tradition  in 

Plumas  County, 

an  hour  north 

oT  Tahoe. 


clear  lakes,' starry 

nights  and 

,  \  stories  by  the 

campfire. 


MAB 


: 


Golf.  Camping. 

;''         Cabins. 

Cottages. 


.       FREE  VISITORS  GUIDE 

300-326-  22U7 

WWW.PLUMRScfoUNtYTbfeG"' 
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MONTEREY  PENiNSUL 


bocfslKoi     at  Pebble  Beach,  CA 


Golf  Links  and  Carmel  Beach  •  3  Minute  Drive  to 

Downtown  Carmel  •  Sauna  •  Indoor/Outdoor  BBQ 

Extreme  Privacy  with  Amazing  Views 

(925)  820-7292 

www.pebbleatwoodshole.com 


Monterey  Peninsula  inns 


WALK  TO  BEACHES 

triable  fetes  ^Aquarium  Tickets  Available 

■n      tnn  .  Continental  Breakfast 

*  Fireplaces  &  Spa  Available 
Pacific  Grove,  CA 
(800)525-3373 
www.montereyinns.com 


WHALE  WATCHING 


HUMPBACK  &  BLUE  WHALES/DOLPHINS 

All  trips  led  by  Marine  Biologist 
6  hour  trips  May  thru  Nov. 

(also:  Gray  Whales/Dolphins  Dec. -Apr.) 

831-375-4658 

www.gowhales.com 


NORTHERN  CALIFORNIA 


cover  the  real  gold 
Nevada  County. 

t's  the  Wine. 


*_- 


Visit  several  premium  Sierra 
Foothill  wineries  on  a  6-hour 
Sierra  Gold  Wine  Tour 


Burch  Hall  Winery 

Double  Oak  Vineyards  &  Winery 

Iron  Mountain  Vineyards 

Lucchesi  Vineyards  &  Winery 

Nevada  City  Winery 

Sierra  Knolls  Vineyards  &  Winery 

Sierra  Starr  Vineyards  &  Winery 

Smith  Vineyards  &  Winery 


Sierra  Gold  Wine  Tours 
1-866-601 -WINE 


www.sierragoldwinetours.com 


~~ 


wsm. 


LaKGoimtv 


;;*^S0&-525-374j 


Call  far  a  five  activities  mapC 

gH%  Concerts.  Resorts.  Spas. 

Z.     _^"  Watersportsi  B&Bs. 

Wine  tasting,  closer  than  you  think... 
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REDWOOD  COAST 


SAN  FRANCISCO/BAY  AREAS 


Troye!i!flanir  Ulh^ 

—  800.346.3482  <7^EDWO(£D 

www.redwoodvisitor.org      cOAST 


SACRAMENTO 


Sacramento  Hotels 
Are  Giving  Away  Gold 


Get  VIP  savings  at  Sacramento 
attractions,  restaurants  and 
retailers  with  the  FREE 
Sacramento  Gold  Card 

•  Enjoy  instant  benefits  at  hotels, 
such  as  room  upgrade  and 
complimentary  breakfast 


Just  ask  for  one 
when  you  check  in 
%  at  a  participating 
Sacramento-area 
hotel 


For  more  information: 

www.discovergold.org/goldcard 

800-292-2334,  ext.  5550 


SAN  FRANCISCO/BAY  AREA 


7j 


WAX  MUSEUM 


Amazing! 

See  Hollywood  Celebrities,  U.S.  Presidents, 
Scientists,  World  Leaders  and  of  course  our 
Chamber  of  Horrors.  Come  experience  what  j 
has  delighted  more  than  10  million  visitors 
for  over  40  years. 

In  the  heart  of  San  Francisco's  Fisherman's  Wharf 

800-439-4305  I 

145  Jefferson  Street  (between  Taylor  and  Mason) 


www.waxmuseum.com 


SAN  FRANCISCO  SUITE 


A  Water  View  Suite  including  Breakfast  | 

This  is  the  San  Francisco  hotel  you  asked  for. . . 
only  it's  in  Oakland!  Located  on  a  slice  of  San 
Francisco  Bay  within  easy  reach  of  airports,  fomous 
Jack  London  Square  and  all  Bay  Area  attractions. 

Call  us  at  1-800-346-6331  or 

book  direct  through  our  web  site:       40  ft 

www.executiveinnoakland.com 

promo  code:  sun 


Executive 
Inn  &  Suites 


Subject  to  availability.  Request  S.F.  Suite  Getaway  Package. 


SANTA  CRUZ  COUNTY 


Vacation  at  the  Beac 


I  Enjoy  sun,  surf  and  gol 

the  Monterey  Bay.  Larg 

'selection  of  properties. 

J^        Bailey  Property  Managen 

www.baileyproperties.coi 

1-800-347-6830  I 


'i 


~*-^L.££ 


SONOMA  COUNTY 


,\*N 


>A 


lOOWinerin] 
50  Lodging 

73  Northwest 
Sonoma 


-  Events  &  FREE  Map 

www  visitwineroad.coDl 


{Wineries  and- 


raH^F^ 


year-round... 

Come,  stay, 
&  play;.! 

Upcoming  Events! 

Road  Trip  -August  7, 2004 

Wine  &  Food  Affair  -  Nov.  6, ' 

Tickets  online,  or  call  (800)  723-633i 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brock 


EHttfl 


TRAVEL  DIRECTORY 


BRITISH  COLUMBIA,  CANADA 


"n^^l    Clipper  Vacations 

Escape 

to  Victoria  &  A 


Clipper  Vacations  will  transport  you  in  total  comfort 
Groups  Welcome! 

Victoria  via  Victoria  Clipper 

Roundtrip  Cruise  direct 

from  downtown  Seattle from  s86  pp/rt 

valid  through  August 

Roundtrip  Cruise  &  Hotel  Packages  .  .from*  144  pp/do 
valid  through  August 

Check  out  a  New  Exhibit  at  the  Royal  BC  Museum  in  Victoria 
Eternal  Egypt:  Masterworks  of  Ancient  Ad  from  the  British  Museum. 

San  Juan  Island  and 
Whale  &  Sealife  Search 

Service  from  downtown  Seattle  to  the  San  Juans 
includes  a  Whale  &  Sealife  Search 
through  June  11 from  s43  pp/rt 

,une,2-3° from  «63  pp/rt 

July  1-Sept  5 from  '73  pp/rt  \»jj» 


<<s7&? 


Subject  to  change. 
Restrictions  apply 


Kids  Ride  Free 


10A$A 


ISLAND  OF  MAUI 


K/Laui's  Best 


Vacation  Packages 


On  the  tytfiCd Sonoma  Coast      I  206.448.5000  www.ciippervacations.com  800.888.2535 


Par  5  Golf  Package from  $955  V" 

•  5  nights,  unlimited  golf,  car 

Villa,  View  &  Vehicle  ....from  $799*/pPdo 

•  7  nights  plus  car 

Packages  include  Premier  Guest  Certificates 

Over  a  $250  Value 

Call  your  travel  professional 

or  (800)  545-0018 

Prices  effective  4/1 -12/19/04. 
*Some  restrictions  may  apply. 


The  Kapalua  Villas 


www.kapaluavillas.com 


Maui 


\n  ocean  front  resort  where  the  mountains  meet  the  sea... 

FIREPLACES  •  PRIVATE  HOT  TUBS 
DATAPORT  •  TELEPHONES 
VKGE  SCREEN  SATELLITE  TELEVISIONS 

1-800-987-8319 

www.  timSercoveinn.  com 
Sunset  (Discount  AvaiCa6Ce. 


VISIT  PETALUMA 


ISLAND  OF  OAHU 


1-877-2-PETALUMA 


Discover  world-class  luxury  at  the  gateway 

to  Waikiki.  Enjoy  all-oceanfront  accommodations, 

27-hoks  of  championship  golf  and  exquisite 

cuisine  with  our  BESTSELLERS. 

PrinceResortsHawaiicom/BESTSELLERS 
1-866-PRINCE-6  GDSC0DEPJ 


. 


advertise  in  The  Sunset  Travel  Directory.*  call  1-877-748-0737 

■ 


JULY   2004      SUNSET        126A 


KOREA 


ISLAND  OF  MAUI 


Korea  National  Tourism  Organization 


^     (800)  TOUR-KOR(EA)        http://www.tour2korea.com 
Call  now  for  a  free  visitor  information  kit. 


OREGON 


A  Land  of  Byways, 
Not  Highways 

...where  a  national  scenic  byway  will  take  you  on 
a  breathtaking  route  to  famed  Crater  Lake.  A  land 
filled  with  waterfalls,  rivers,  hiking  adventures, 
world  renowned  Oregon  sand  dunes,  plus  the  historic 
city  of  Roseburg  with  more  than  1 ,000  quality  and 
affordable  rooms.  We  call  this  land  the 
Land  of  Umpqua,  but  you'll  simply  call 
it  exciting.  Call  or  visit  our  website  today. 


Roseburg,  Oregon,  the  heart  of  the  Land  of  Umpqua. 
For  a  free  guide  to  our  land  call  800.440.9584  or  visit  www.LANDofUMPQUA.com 


TheMAUI    $199; 

CondoMatlC  per  day 


An  ocean  view  suite  including  car 

All  the  comforts  of  paradise,  a  complete 
one-bedroom  condominium  and  a  Budget 
rental  car  included  in  our  daily  rate. 
Two-bedroom  units  from  $259.00  daily, 
including  a  mid-size  car. 

Check  our  website  or  call  us  for  free 
nights  and  special  package  offers. 
I  -800-669-6252  or  www.Napili.com 


BE  SO  R  1  ' 
Peak  season  rates  slightly  higher  Some  restrictions  may  apply 


X 


MAUI  VACYTIO 


WEST  MAUI  CONDOl I 

Sunsets,  Beaches,  Golf  anil 

panoramic  oceanviewj 

Sullivan  Properties,  Inc.  •  ww.kapalua.co 


Maui 


Mana  Kai  Maui  Re's-- 
1 -bedroom 
BEACHFRONT  CONDik 


1-800-367-524 

www.crhmaui.com/sunsetl 

J*  Condominium  Rentals  Haiva 


HOUSEBOATS 


c«\e>*e 


iw-Wm. 


BIDWELL  MARINA 

LAKE  OROVILLE 


California 's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramen  I 

DeLuxe  Houseboats  at  Competitive  Rates    I 

(800)  637-1 767         (503)  589-31 52   I 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


<  I 


houseboots.com  •  877-468-732 
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RAVEL  DIRECTORY 


SCHOOL  &  CAMP  DIRECTORY 


HOUSEBOATS 


CULINARY  SCHOOLS 


TRADITIONAL  SCHOOLS 


GROOVY  HOUSEBOAT  VACATIONS 
Lake  Mead  •  Lake  Mohave   • 
Lake  Shasta  •  California  Delta 


Explore  our  playgrounds 
-•        with  the  ultimate  houseboat 
vacation  on  four  . 

of  the  west's  A 

most  spectacular* 
waterways. 


California  School  ol  Culinary  Arts 


'» Fun . . . 

useboat  Vacations 
1-800  752  9669 


1  j>reat  culinary  school 
2  «reat  LCB  programs! 


15-month  Le  Cordon  Bleu 
Culinary  Arts 
AOS  Degree 
calchef.com 


Seven 
Crown 
Resorts 


for  information  or  a  free  brochure 

www.sevencrown.com/sunset 

Authorized  concessioner  of  the  National  Park  Service 
and  the  U.S.  Forest  Service  in  the  Shasta-Trinity  National  Forest. 


12-month  Le  Cordon  Bleu 
ospitality  &  Restaurant 
Management  Diploma 
www.chefmgmt.com 


i.V 30-week  Le  Cordon  Bleu 
Patisserie  &  Baking 
Diploma 

Call  Today! 

1-888-900-2433 

Accredited  member  of  ACtCS  and  Veteran  approved. 

Tuirtion  planning  assistance  available  to  all  students. 

Morning,  afternoon  and  evening  classes. 


TRADITIONAL  SCHOOLS 


Army    and    Navy 
Academy 

Carlsbad,     California 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honore/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-1 2 


www.armyandnavyacademy.org 

1-888-76-Cadet 


Red  Mountain  Spa 

Choose  your  own  adventure. 

_/ocated  in  the  majestic  high  desert, 

only  90  minutes  from  Las  Vegas. 


800.407.3002 

vVW.REDMOUNTAINSPA.COM 


Squaw  Valley  Academy  -*"lL 
At  Lake  Tahoe  since  1978  "     &* 
Grades  6-12  •  Coed  •  College  Prep 

Traditional  boarding  school  for  capable  under- 
achievers  •  Summer  Classes  •  Outdoor  Activities 

530-583-1558    enroll@sva.org 


Oak  Creek  Ranch 

•  Boarding,  Co-Ed  Ages  11-19 

•  College  prep 

•  Programs  for  underachievers  and 
ADD/ADHD 

•  Programs  in  English  as  a  Second 
Language 

•  Individual  attention  and  small 
classes 

•  Outdoor  activities  and  sports 

•  Special  classes  in  computers  and 
photography 

Traditional  Year  and  Summer  Sessions 
Continuous  Enrollment 

Scllfjrjfjl 

*\S    ..- 

Box  4329  W.  Sedona,  AZ  86340 
928-634-5571  •  admissions  u  in  is. com 

www.ocrs.com 

AMERICAN  CAMPING  ASSOCIATION 


Lose  WeighL.Have  Fun! 
Gain  Self  Esteem 


Camp  Ojai  offers  a  broad  array  of  athletic  &  cultural 
activities.  Kids  enjoy  Swimming,  Sports,  Arts  & 
Crafts,  Drama,  great  Fitness 
Instruction  and  exciting  Off- 
Campus  Trips!  Nestled  in  the 
Pacific  Coast  mountains  and 
minutes  from  Santa  Barbara. 
Other  New  Image  Camp 
locations  in  Pennsylvania  NEW  IMACE  CAMPS 
&  Florida.  COED:  AGES  7-18   newimagecamp.com 


Call:  1-800-365-0556 


Owned  &  Operated  by  Tony  &  Dale  Sparber 


WWW.CAMPLAJ0LLA.COM 


Lose  Weight  &  Have  FUN  too! 

The  Only  Weight  Loss 
Vacation  At  The  Beach! 

Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 
Collegiate  Young  Ladies  Program  18-29+. 

Mothers  and  Ladies 

Fitness  Vacations! 

Call  us  First!  We're  the  Best! 

.  1-800-825-TRIM 


Disneyland  •  Seaworid  &  more!  -  olus  FREE  2-Year  FoIIow-ud! 


SPECIALTY  SCHOOLS 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

•  Mistakes  deepe-i  suffering. 
Before  making  this  important  decision, 
consider  all  the  options. 

The  right  choice  for  your  child  depends  on 
many  factors. 

Virginia  Reiss  has  helped  over  5,000 
families  make  these  difficult  decisions. 

Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  #LEP652 


,  II 


. 


> 


SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


Red  Rock 
Canyon  School 


Hope  for  the  future... 
Healing  wounds  from  the  past 

•  Boys  and  Girls  12-17 

•  Strong  Therapeutic  Environment 

•  Life  Skills  Development 

•  Accredited  Academics 

•  Substance  Abuse  Treatment 

•  Family  Involvement 

•  Athletics 

"Preparing  Youth  for  success'' 

1-800-635-4441 

www.rrrtc.com 


OF  CONTROL, 
DESTRUCTIVE, 
LOW  SELF-ESTEEM, 
UNDERACHIEVER? 


1 

Time  tested  principles  becon  is  cutting  edge  therapy 

•  Substance  Abuse  Treatment  •  Beautiful  Remote  Location 

•  Small  Animal  Care  •  Accredited  Academic  Program 

•  Strong  Therapeutic  Environment  (ADD/ADHD) 

•  Intensive  Life  Skills 

DIAMOND  fU\NCH 

ACADEMY,  Ine* 

toll  free  1-877-372-3200 

www.strugglingteens.us 

FREE  FINANCIAL.  INSURANCE  AND  ESCORT  INFO 
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ni  i  bachelor 

l  a  d  e  m  y 


'True  learning  stretches  the  intellect, 

challenges  the  body,  and  encourages 

healthy  emotional  expression." 


•  Proven  Emotional  Growth  Curriculum 

•  Learning  Styles  Support 

•  Addictions  Recovery  Program 

•  Outdoor  Adventure  &  Competitive  Athletics 

•  Accredited  College  Prep  Academy 

•  Serving  Adolescents  &  Families  for  15  Years 

Located  in  the  forested  wilderness  of  Central 
Oregon,  Mount  Bachelor  Academy  guides  youth, 
ages  13  to  18,  through  a  14  to  16  month  program. 

For  more  information,  call  or  see  our  website: 

Mount  Bachelor  Academy 

33051  NEOchocoHwy 

Prineviile,  OR  97754 

800-462-3404 

www.mtba.com 


HEADED  PD?i  DJaAStfSfi? 

AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
endemy 
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k  Programs 


"Not  Just  Programs,  But  A  Solution" 

♦  Residential  ♦  Highly  Structured  ♦  Therapeutic 

♦  Separate  Boy  and  Girl  Programs 

♦  High  Values  ♦  Substance  Abuse  ♦  Year  Round 

♦  Non-Denominational 
♦  Youth  and  Parent  Seminars 

♦  Accredited  Jr  and  High  School  Programs 

♦  Full  Psychological  Testing  Available 

♦  Community  Service  and  Activities  ♦  Loans 

♦♦  Warranty  Programs  ♦♦ 

Call  1-800-818-6228 
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A  comprehensive  program 
that  combines  residential 
treatment,  accredited 
academics  and  emotional 
growth. 


800-214-3878 

WWW.SUNHAWKACADEMY.COM- 


Universal  Intervention 

Save  Your  Child's  Life 
Immediate  Expert  Help 
Invest  The  Extra  Mile 
1.888.975.7283 

www.unlversalintervention.com 


Did  you  know  that 
the  School  &  Camp 


Directory 


has  appeared  every 


month  in 


Sunset 


e'mce  \96tf 
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To  advertise  in  The  Directory,  call  1  -800-222-941 \     j 
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GARDEN  &  OUTDOOR  LIVING  DIRECTORY 


Snorkel  Wood-Fired  Hot  Tubs 


The 
Natural 

Beauty 

of  Real 

Wood 

The  comfort 
&  economy 
of  wood  hea 

•  High-Efficiency  Underwater  Wood  Stove 

•  Remarkably  Affordable  Luxury 

•  Self-Sufficient  &  Hassle-Free 
Deliciously  Relaxing 


25  Years 
Made  in 

USA! 


call  1.800-962^6208 

1 ULL  DEPT.  SU047D 

1-REE  or  -visit  www.snorkel.com 


Greenhouses 
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•  Sturdy  Aluminum  Frame 
•Quality  Insolation 
•6'x8'toi6'x36' 
•Full  Accessory  Line 
•Cold  Frames 

•  Unique  Garden  Tools 


Est  1975 


Greenhouse  &  Garden 

CALL  for  FREE  1 1 2-page  catalog! 

►  (800)  322-4707 

www.charleysgreenhouse.com 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


Street  addresses  appear  in  many  mail 
order  advertisements  for  the  customer's 

protection. 

However,  when  a  P.  O.  Box  number  is 

given,  our  advertisers  request  that  you  use 

it  when  ordering 
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G) U Tl  iol  t     GazeOO  Saves  Electric  Bill  by  Solar  Energy 


Generates 
Electricit 


Breakthrough 


•  Easy  installation;  No  Maintenance 

•  25  Yrs  Solar  Panel  Warranty 
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Patent  in  Progress;  Actual  gazebo  may  differ  slightly 

Call  Now:  Limited  quantity 
Toll  Free:  (866)  987-6527 


$5,995 

I  Claim  up  to  70%  state  rebates 
&  tax  credits  to  make  effective 
cost  as  low  as  $1,800* 

info  @SunLitSystems.  com 
www.SunLitSystems.com 

^Depends  on  your  state  and  subject  to  change 


Got  Yellow 
Spots? 

GrassSaver 


A  healthy  food  supplement.  When 

fed  to  your  dog  on  a  daily  basis 

GrassSaver®  will  stop  your  dog's 

urine  from  yellowing  the  lawn. 


^3  NEW  GrassSaver  Patch  Kit 

GrassSaver  ... 

jfiyj     A  complete  repair  kit,  grass 
seed,  mulch  &  soil  conditioner. 

Covers  60  spots.  Fix  the 
yellow  spots  for  the  last  time. 


Visit  our  web  site  for  the 

Guaranteed  Lowest  Prices 

on  GrassSaver. 

Mention  Promotional  Code  SS04 

800-786-4751   revivaianimal.com 


100%  MONEY  BACK  GUARANTEE 


0o  advertise  in  The  Directory,  call  1-800-222-9404 
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READY-TO  ASSEMBLE  KIT 
MOUNTS  ON  YOUR  DECK  OR  PATIO 


*****-*-ifl?Huy 


FULL-HEIGHT  WALL  SCREEN 


QWIK*  window/screen  change  system 

*  Meets  building  codes  for  snow  and  wind  loads 

*  No  extras,  comes  complete 

*  Sold  factory  direct,  delivered  to  your  door 


DOWNLOAD  CATALOG  &  PRICES 
www.sunporch.com 

fWeb  Code:  SUN) 

OR  MAIL  $2  TO: 

SunPorch®  Structures  Inc. 
P.O.  Box  368,  Dept.  SUN 
Westport,  CT  06881-0368 
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SunPorch1 

Our  30th  Year 


Scentsational  mini  roses.  Fragrance  for  home  and 
garden.  100's  of  Varieties.  Climbers  and  Tree  Roses. 
www.Noreast-miniroses.com 
Free  catalog  800-426-6485 
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When  exercise  is  a 
pleasure,  fitness  is  easy... 

Su  mi  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  1 5',  an 
Endless  Pool'"  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  23 3-074 1,  Ext.  3  1 42 


_  www.endlesspools.com/3l42 

55^gC^    200  E  Dutton  Mill  Rd 

ENDLESS  POOLS       Ast 0(1,    PA     I  90  I  4 


Amazing  Gates 


Automatic  Gates,  everything  Garden  Gates 
you  need  low  as  $  1 875  from  $269 

•  Complete  systems 

•  On-line  store  at: 
amazinggates.com 

Ask  for  free  catalog 
800-234-3952 


WWW.amazin22ateS.COm 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 
email:  robsbg@aol.com 
website:  www.sbgreenhouse.com 
J  SANTA  BARBARA  GREENHOUSES 
$  721  Richmond  Ave.-S     Oxnard,  CA  93030 
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SHOPPING  DIRECTORY 


INCINOLET 

Electric  Incinerating  Toilet 


SIMPLY  THE 


pm 


For  44  years 
doing  what 
no  other 
toilet  does: 

Incinerates 
waste 


immediately 
to  clean  ash! 


NSF 

UL 

USCG 

CSA 


•  Waterless,  odorless 

•  All  Stainless  Steel, 
rugged  and  reliable 

•  Compact  for  easy  installation 

•  120  and  240  volt  models 

Contact  us  today  for  a  free  brochure... 

1  ann  597  «w;i  www-incinolet-com 

I  -OUU-3£/-3oO  I  sales@incinolet.com 


RESEARCH  PRODUCTS/Blankenship 
2639  Andjon  •  Dallas,  Texas  75220 


China,  Crystal, 
^Silver  &  Collectibles  fL 

Old  &  New  •  Buy  &  Sell  * 

10  Million  Pieces  ^a 

183,000  Patterns 

Call  for  FREE  lists 
of  each  of  your  patterns.  ^™ 

1-800-REPLACE 

(1-800-737-5223) 

PO  Box  26029,  Dept.  TU 

Greensboro,  NC  27420 

www.  replacements,  com 


m 


■-N 


Replacements,  Ltd. 


Guaranteed  Quality 

and  service  from  America's 
premiere  table  pad  company. 

Free  measuring  service  is  available  in  most  metro  areas.  Your 
satisfaction  is  guaranteed  with  our  30-year  limited  warranty. 

I   Custom  Table  Pads 

1 -800/328-7237  ext.281 

_  www.sentrytablepad.com  


Outdooi 
Office! 


CABINET  HARDWARE 


SAN  FRANCISCO 
415  •  864  •  3886 


SAN  JOSE 
408 '288 -5 1844 


www.bauerware.com 


Call  now  or  \\ril  J 
for  free  brochuii 

707-538-2283 


Stocklin  Iron 

200  Oceanic  Wa> 
Santa  Rosa,  CA  95^ 
stocklin-iron.ee 

KITS  NOW  AVAILABI 


Taste  //, 
Difference 


Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 

1-800-872-3437 

www.trae9erindustries.com 


Wallpaper, 
Blinds  &  More! 


■  .ollpoperS 
8'">*CofoJ<   ■ 


All  1st  Quality 
Name  Brands 

100%  Satisfaction 
Guaranteed! 


Most  Retail  Store  Pi' 


1-800-679-0209 


Ameria 

Blinds,  Wallpaper  &  r 

decorateWm/.c 


w* 


To  advertise  in  The  Directory,  call  1-800-222-9* 


SHOPPING  DIRECTORY 


1  American  LJghtC^ource 


Guaranteed  lowest  Prices.  Quality  Name  Brands. 
Call  toll  free  with  manufacturer  and  style  number. 
Catalog  Pack  $5.00  ]  -800-741-057  1 

wAvw.americanlightsource.com 


IRTHDAY  •  CONGRATULATIONS  •  THANK  YOU 


*J^A  When  ° 

^P»     card 

simply 


I 


send  Q ^'&m<  ^&a>&«cas€/ 


OVERNIGHT  DELIVERY  •  CHARITABLE  DONATION 


\  Order:  www.freshflowercard.com 
1-877-443-7374  100%  Guarantee 


USTOM  TABLEiBARSj 


SKI  -800-737-7227 


iORY  DIRECT  TABLE  PAD  CO.   tablepads.com 


more  than  a  business. 


t 


The 

Mendocino  Chair 

.  Company 


'  Genuine  redwood  Adirondack  style 
Chair  •  Loveseat  •  Rocker  •  Lounge 

&  more 
Call  toll  free  1-800-222-2343 

formerly  Adirondack  Design 


mendochaixs.com 


I  Your  Own  Home  and 
ave  Thousands 

Endeavor  Homes 

Custom  Home  Packages 
Your  Plans  or  Ours 
Call  for  Information 
1-800-4-U-Build 
l/w.endeavorhomes.i 
iter  Inquiries  Invited 

I    BOI1947  Oroville  CA  9S965 


We  make  installing  a  spiral  straightforward. 


•Diameters 
3'6" to  7'0" 

•Kits  or  Welded 
Units 


•Diameters 
4'0"  to  6'0" 

•All  Oak 
Construction 


Diameters 
4'0"  to  6'0" 
Cast  Aluminum 
Construction 


The  best  selection,  quality,  and  prices! 

Since  1931 ,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCAVUBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 


Call  for  the  FREE  color  Catalog  &  Price  List: 

P800-523'7427 Ask  for  Ext.  S 
or  visit  our  Web  Site  at  www.  ThelronShop.com/S 


Installation  Video  featuring 
"The  Furniture  Guys" 


Main  Plant  &  Showroom:  Dept  S,  P.O.  Box  547.  400  Reed  Rd.  Broomall,  PA  19008 
Showrooms /  Warehouses: Ontario,  CA  •  Sarasota,  FL  •  Houston,  TX  •  Chicago,  IL  •  Stamford,  CT 


Trie  Furniture  Guys '  is 
a  registered  trademark 
belonging  to  Ed  Feldman 
and  Joe  L'Erarro 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits5 


©2003  The  Iron  Shop 


Enjoy  Freedom  of 
Movement  with  the 
World's  #1  StoirUft 

Live  worry-free  in  the  home  of 
your  choice  with  the  Stannah  300. 
Features  include  swivel  seat, 
battery  operation,  easy  fold-up, 
and  sleek  design. 

For  a  free  brochure, 

call  ACME  Home 

Elevator  -  your  exclusive  dealer  for 

Stannah  lifts  -  today. 


Stannah^ 

Slairlifa 


It 


ACME 


I  HOME  ELEVATOR,  INC. 

1-800-888-5267 

www.acmehe.com 

CA.LIC.  #521967  NV.L1C.  #0034377 


ladvertise  in  The  Directory,  call  1-800-222-9404 
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2004  Sunset  Classifieds  rote  is  $22.20 
per  word,  10  word  minimum.  $20.20  for 
3  or  more  issue  placement.  Prepayment 
by  Maste  '     rd,  Visa  or  check  is  required 
for  all        .  Closing  date  is  the  25th  of 
the      J  month  prioi  to  issue  date,  ie. 
'    c.  issue  closes  Sept.  25.  For  rates  and 
order  form,  call  SUE  TILSCH  at  MEDIA 
PEOPLE,  INC.,  800-542-5585,  860-626- 
8601,  ext.  211,  Fax:  860-626-8625, 
email:  stilsch@mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or 
slash  count  as  two  words.  Two  word  cities 
or  states  count  as  one  word  in  mailing 
address  only.  First  two  words  of  ad  will  be 
capped  &  bolded  for  free.  Additional  cap 
&  bold  $3.00  each.  Copy  subject  to 
publisher's  approval  and  editing  for 
consistency.  Media  People,  Inc.  and 
Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 

HAWAII  ACTIVITIES!  Create 
vacation  memories,  book  online 
www.alohabound.com  or  (877)  464-6284. 

LEADVILLE,  COLORADO  SOUTHERN 
RAILROAD  wants  you  to  come  ride. 
719-486-3936,  leadville-train.com 
RO.  Box  916,  Leadville,  Colorado  80461. 


ART/ANTIQUES 


WE  BUY  &  Sell  Early  California  and 
American  Paintings.  Highest  Prices  Paid. 
(800)833-9185. 


BEAUTY 


WWW.EVASKINCARE.COM 
800-568-5886  Natural  Skin  Care 
Beauty  Begins  With  Healthy  Skin. 

BLINDS/SHUTTERS 

TODAY'S  WINDOW  FASHIONS®    Buy 

Wood  Blinds,  Honeycomb  Shades  and 
Vinyl  Shutters  from  franchise  locations  or 
online.  FREE  rounded  corners,  "no-holes" 
privacy  option.  www.TodaysBlinds.com 
1 -877-99TODAY  Franchises  Available! 

BOOKS/PUBLICATIONS 

BECOME  A  Published  Author.  Quality 
Subsidy  Publisher  Accepting  Manuscripts. 
1-800-695-9599. 

CABIN  PLANS 

CABIN  PLANS  Creating  the  Lifestyle 
You've  Always  Dreamed  Of... 
www.stonemountaincabins.com 


CARPETS/RUGS 


1-800-789-9784  CARPET, 

Ceramic,  Tile,  Wood,  Rugs 

5%  over  cost!  American  Carpet  Brokers. 
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CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of 
Berbers  in  Stock.  1-800-345-0478. 
www.carpetbarnusa.com 

SIMPLE!  Save  money  on  buying 

floorcovering  direct.    Featuring 

weardated  carpet.    MICHAELS 

CARPET  800-375-9509. 

CHINA/CRYSTAL/SILVER 

CANADIAN  COMPANY  OFFERING 
ENGLISH  DISCONTINUED  CHINA 
Buy  &  Sell.  ECHO'S  1-800-663-6004, 
www.echoschina.com 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

DISCOUNTED  STERLING  Tableware. 
View  and  Order  Securely  on-line  at 
www.douglasilver.com  847-251-3225. 

COOKBOOKS 

YOURCHICKENISCOOKED.com-  125 

healthy,  delicious  cooked  chicken  recipes. 
View/order:  yourchickeniscooked.com 
Amazon.com  888-432-9984. 

DIAMONDS 

AMAZING  EIGHTSTAR®  diamonds  cut 
in  America,  the  most  beautiful  and  special 
on  earth,  www.eightstar.com 

DOWN  PRODUCTS  _ 

ALL  ABOUT  DOWN.  Comforters  - ' 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1  -888-289-3696, 

www.allaboutdown.com 

FURNITURE 

FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill, 
North  Carolina.  (800)  743-9792. 
www.Warrenslnteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400;  Fax:  336-472-0415; 
www.holtonfurniture.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible  Deer 
Fencing.  Easy  Installation    1-800-244-3337, 
www.bennersgardens  com 


GEODESIC  DOMES 


DESIGNS  and  PANELS  for  homes, 
schools,  and  churches.  1-800-572-8943 
www.domes.com 


GIFT  IDEAS 


CLAIRE  BURKE  Fragrances,  Odor 
Neutralizing  Air  Freshener  Dispensers 
1  -800-322-0525  www.freshbet.com 


OLIVE  FARM  offers  beautiful  gifts  from 
the  Mediterranean.  Call  Toll  Free  for  our 
Free  Catalog  and  receive  1 5%  off  first 
phone  order.  1-888-380-8018 
www.olivefarm.com 


GOURMET  FOOD 


GOURMET  KETTLECORN!  Slightly 

salty,  slightly  sweet,  totally  delicious! 

www.caseyskettlecorn.com 

1-866-388-0000. 


HELP  WANTED 


EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call 
Toll  Free  1-800-467-5566  Ext   1  1797. 

MYSTERY  SHOPPERS  NEEDED! 

Earn  While  You  Shop!  Call  Now  Toll  Free 
1-800-467-4422  Ext.  13325. 

MARBLE  ORNAMENTS 

GENUINE  MARBLE  benches, 

fountains,  vases,  columns,  sinks,  etc. 

(570)  386-3455 

www.marblegardens.com 

MILLWORK 

MILLWORKFORLESS.com  -  Entryway 
&  Garage  Doors.  Huge  selection.  Oak, 
Mahogany,  &  Walnut.  Vintage/Mission, 
Bob  Timberlake,  Traditional  &  8ft.  Styles. 
Velux  Skylights,  Stairways,  Fireplace 
mantels,  Plank  Floors,  Iron-away.  Fast 
service,  low  prices,  freight  included. 

RAIN  CHAINS 

COPPER/BRASS  RAIN  CHAINS, 

beautiful  replacements  for  gutter 
downspouts.  Large  selection  -  Unique  gifts! 
www.RainChains.com  (818)  347-6455. 

REAL  ESTATE 

CHARLOTTESVILLE,  VIRGINIA  - 

3800  sqft.  Country  Estate  Home.  1 3  Acres. 
Mountain  Views,  Woods,  Pastures,  Streams. 
$896,000,888-706-1593. 

ESCAPEHOMES.COM  -  Find  thousands 
of  vacation  properties  for  sale  and  rent. 

NW  WASHINGTON,  11  private  acres, 
log  lodge,  Agritourism  option. 
www.BuffaloRanchTours.com/forsale 
360-856-0310. 

TIMESHARE  FOR  Sale.  Two  Red  Weeks. 
R.C.I.  Resort.  Asking  $3,900  for  Both. 
602-417-0175. 

REAL  ESTATE/CALIFORNIA 

LAKEFRONT  RANCHES,  Sonora,  CA. 
Lake  Don  Pedro,  Starting  $495k 
www.bwilsonhomes.com 

PRIVATE  BOTANICAL  Garden, 
Estate  home  for  sale.  Southern  California. 
$2,600,000.  Bob,  Krueger  Realty 
877-749-0999,  www.SeeValleyCenter.com 


REAL  ESTATE/COLORADO 


ANTIQUE  STORE,  Colorado,  Quaint 
Rocky  Mountain  Town,  Has  2br/2.5ba 
Cottage  Attached.  888-429-7629 
www.westcliffe.com 


MOUNTAIN  PARADISE!  35  acres 
near  national  forest,  $108,900. 
Bryan,  Land  Properties,  719-660-4240, 
bwbacher@uwalumni.com 


REAL  ESTATE/MONTANA 


BITTERROOT  VALLEY,  MONTANA 

For  Sale:  Second  homes/cabins  with 
mountains,  streams,  space,  serenity. 

KING  REAL  ESTATE,  INC. 
406-375-0 1 66  www.kinarealtvinc.cotT 


BOZEMAN,  MONTANA.  Spectacular 
log  home,  awesome  views,  10  acres. 
$649,900.  www.kmll  xjb.net 


MISSOURI  RIVERFRONT,  Fabulous, 
New  Custom  Home.  Four  Bathroom,  Fiv 
Bedroom.  406-442-9403. 


REAL  ESTATE/OREGON 


SUNRIVER  RESORT  -  Custom  home 
(3200+  sqft)  on  Woodlands  G.C. 
Priced  $  1 00K  Below  Appraised  Value. 
(541)  617-9365  jerpator@bendcable.o 


. 


REUNIONS 


SOI 

II: 


REUNIONS  IN  the  Rockies!  Winter  Pari 
Vacations  Dedicated  Staff  Takes  the 
Pressure  Off  You!  Free  Information 
800-21 5-6560  www.reunionspecialists.a 


TRAVEL/SPECIAL  EVENT 


Over  160  DUDE  RANCHES.  Visit  #1 
Gene  Kilgore's  www.RanchWeb.com 
Plan  Now! 


VACATION  RENTALS 


GOING  SOMEPLACE?  We  Have  1000 
of  Beautiful  Vacation  Rental  Properties 
Worldwide.  Vacation  Rental  Owners: 
Advertise  and  Manage  Your  Perfect  Plac 
for  $  1  1 9.95  per  year.  www.PerfectPlaces.c 


CALIFORNIA 


BEACHFRONT  SAN  DIEGO,  miles 

beach,  fully  equipped  condominiurr 

Pool,  spa,  sauna.  Great 

family/corporate  location. 

Color  brochure,  800-248-5262. 

www.beachfrontsandiego.com 

CATALINA  ISLAND  -  Your  quick 
getaway  for  all  seasons.  Catalina  Islanc 
Vacation  Rentals.  800-631-5280 
www.catalinavacations.com 

ELEGANT  B&B  on  lovely  organic  farm 
North  San  Diego  County.  760-439-646 
www.blueheronfarmbandb.com 


To  advertise  call  1-800-542-55 
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MAMMOTH  LAKES  -  The  Mammoth 
Creek  Inn:  Close  to  town/mtn,  HSInternet, 
sauna/hot  tub.  866-466-7000 
www.MammothLodges.com 

MENDOCINO  Coast  Beachfront  Vacation 
Homes,  spas,  fireplaces.  1  -800-359-4649 
www.mendocinovacationhomes.com 

MONTEREY  BAY;  Pajaro  Dunes:  3br/2ba 
House,  Beautiful  Ocean  &  Valley  Views 
(408)  252-7260. 

SANTA  CRUZ  Beach  House.  5BR  + 
hottub.  3-Doors  to  Ocean.  831-475-5328 
www.bayviewbungalow.com 

SANTA  CRUZ  County  affordable  luxury 
homes  and  condos.  Available  by 
I  weekend  and  weeks.  800-260-204) . 
www.cheshire-rio.com 

SEA  RANCH/GUALALA 

Experience  our  rugged  North  Coast 

in  style!  (800)  773-8648 

www.CoostingHome.com 

SOUTHERN  CALIFORNIA  Beaches, 
,  Manhattan/Hermosa/Redondo.  Weekly/ 
Monthly  furnished  rentals.  310-373-3599 
or  www.marineviewmanagement.com 


HAWAII 


'KAUAI,  POiPU  OCEANFRONT  condos. 

1 2BR  $  1 95-$295,  1  BR  $  1 25-$  1 50.  Owner 
1800-959-1911  www.chuckballard.com 

1-888-TRY-KONA 

BIG  ISLAND  HAWAII  VACATION  RENTALS 

30%  off  spring  and  summer  rentals. 

Visit  www.trykona.com 

AlohaResorts.Net 
rightOnTheBeachlnMaui.com 

TheNapiliShoresResort.com 

TheNapiliBayResort.com 

KaanapaliShoresResort.com 

PakiMauiResort.com 

MauiCondos4RentByOwners.com 

30%-50%  Discount.  800-587-05 1  1 . 

ANCHORAGE  POINT  KAUAI 
BEACHFRONT  House.  North  Shore 

www.kauai-beachfront.com 
POIPU  OCEANVIEW  HOMES  3  &  4 

Bedrooms,  kauai-beach-house.com  or 
800-222-9968  ext.  204. 

BEACH  ESTATES,  EXCEPTIONAL 
"ULTRA-LUXURY",  PRIVATE 

VACATION  HOMES. 

www.tropicalvillavacations.com 

Tropical  Villa  Vacations,  888-875-2818 

x202,206. 

BEACH  HOUSES  -  KONA  1-5 

bedrooms  $60-$500.  Kid  friendly/cribs 

etc.  800-588-2800, 

www.hawaiibeach.com 


BIG  ISLE  HAWAII  reserve  luxury  Waikoloa. 
Villa  #19,  18th  fairway.  4  bedrooms,  pool, 
spa,  tennis.  (808)  883-9951. 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 
Condominium.  Tennis,  Pool.  Owner 
1  -800-928-2750.  www.konacondos.org 

HAWAII'S  MOST  ROMANTIC  BEACH 
HOUSE.  Oahu's  most  beautiful  beach, 
deluxe  features.  Website:  many  pictures, 
description:  www.hawaii-beach-house.com 
(800)  934-3555. 

KAUAI  BEACHFRONT  Resort, 
1-2  Bedrooms,  5  Pools,  Tennis. 
1-888-277-3701,  aloha@kvrre.com 
www.BeachVillasKauai.com 

KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $60  to  $1000  daily. 
800-767-4707.  http://www.prosserrealty.net 

KAUAI  FAIRWAY  HOME  -  PRINCEVILLE. 

Three  Master  Bedrooms.  $l,600/week. 
PACKAGE  AVAILABLE.  1-800-866-2539, 
website  >  www.  vrbo.com/393 

KAUAI  NORTH  SHORE.  Stunning 
brand  new  architectural  home. 
Panoramic  ocean  views.  Pool,  sleeps  2-6. 
www.ohanahalekauai.com 

KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes. 
Details  on  web  at  800howaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  KAPILI.  Oceanfront 

condominiums,  private,  peaceful, 

1,120-2,600  sq.ft.,  elegant  interiors, 

spectacular  ocean  views, 
www.poipu-kapili.com  1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR,  2BA.  $295/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront  condos 
call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 

MAUI  ARCHITECTS  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1-800-9-GOTMAUI 
www.mauicondovacation.com 

MAUI  BEACHFRONT  1  BR  Honeymoon 

Condo.  Kaanapali  Kapalua  1-800-955-2494 

www.islandhomes.com/maui 

judy@islandhomes.com 

MAUI  BEACHFRONT  Condo.  2BR. 
Spectacular.  $165-$205/night.  Owner 
888-757-8780.  www.mauicondo.org 

MAUI  KAPALUA  Luxury  2BR/2BA. 
Fabulous  View.  Best  Beach.  Owner  Rates. 
1-800-332-5358. 

MAUI,  LAHAINA;  TROPICAL 

GARDENS,  POOL.  3BR/2BA.  Walk  to 

everything!  (800)707-4599. 

www.mauivacotionhome.com 


MAUI  OCEANFRONT  CONDOS 

1  or  2  bedrooms  from  $  1  1 0.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  WAILEA  Ekahi,  1BR/2BA  luxury 
Tropical  Beach  Resort,  owner  (5 1 0)582-9262. 

NORTH  SHORE  OAHU  private 
beachfront  home.  Sand,  surf,  sunsets  in 
your  backyard.  ROHANAOhawaii. rr.com 
(808)737-1300. 

OAHU/BEACH  COTTAGES  Fully 
Furnished  Vacation  Rentals.  Great  for 
Small/Large  Groups.  808-259-5590 
www.waimanalobeachcottages.com 

OAHU,  BEACHFRONT  Historic  Lava  rock 
home.  3BR/3BA  $2380/WK,  $6630/MO. 
808-261-4422,  808-261-0448, 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos.  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 


MONTANA 


COWBOY  ADVENTURE!  Historic, 
working  cattle  ranch  in  scenic  Montana! 
Kid's  program.  406-932-5057, 
www.RockingTreeRanch.com 


NEW  MEXICO 


SECLUDED  RIVERSIDE  Cabin,  35  miles 
from  Santa  Fe.  All  conveniences,  private 
fishing,  www.pecosrivercabin.com 


OREGON 


A  Charming  CABIN  BY  THE  CREEK. 
Treat  Yourself  to  a  Country  Getaway.  Fully 
Equipped  Kitchen,  2BR,  35  minutes  from 
Portland  Airport.  800-818-9404. 

BREATHTAKING  OCEANFRONT 

Getaway  &  Condos  in  Charming  Depoe  Bay. 
www.innatarchrock.com  800-767-1  835. 


WASHINGTON 


A  SECRET  of  the  San  Juan  Islands. 

Spectacular  Seaside  Homes  and  Cottages 
(888)  758-7064  www.sanjuansecret.com 

PEACEFUL  LAKESIDE  RESORT  in 

Quinault  Rain  Forest.  Cozy  fireplace, 
cabins,  hiking,  fishing.  (800)255-6936 
www.rfrv.com 

PRIVATE,  ELEGANT  vacation  homes. 
Breathtaking  mountain,  sea  and  island 
views.  (888)  758-7064 
www.madronawest.com 


UNITED  KINGDOM 


COLTSWOOD  ENGLAND,  EXQUISITE 
VILLAGE  Cottage  River  450  Years  Old. 
$600.00/week.  (510)  843-8577. 

HOUSE  IN  Notting  Hill  Gate,  London 
$  1 ,500.00  weekly.  Lulu  310-822-0337. 


To  advertise  call  1-800-542-5585 


Resources 

"Color  Wave,"  page  69.  Stylist 
Emma  Star  Jensen  can  be  reached 
at  41 5/425-7481.  Page  70:  Haro- 
la  chair  from  Ikea  (www./kea.comj. 
Durham  Park,  Hayworth,  and 
Taffeta  pillows  from  the  Silk  Trad- 
ing Co.  (www.silktrading.com  or 
800/371-0629).  Page  71 :  Change- 
able armchair  and  sofa,  Chez 
Charlotte  silk  curtains,  Matrix  Sky 
blue  pillows  on  sofa,  and  Urban 
ottoman  from  Richter  Studio  (415/ 
575-1 770).  Market  bag  from  the 
Silk  Trading  Co.  (see  above).  Rus- 
tic recycled-teak  side  table  from 
JRM  International  (415/864-8118). 
Tarnby  rug  and  Wilma  sheer  white 
curtains  from  Ikea  (see  above). 
Paint  from  Kelly-Moore  Paints  (visit 
www.kellymoore.com  or  call  650/ 
592-8337  for  store  locations): 
Beecher  Falls  (KM3 124-2),  Crys- 
tal Beach  (KM4057-1),  Demetrio 
(KM4 132-1),  Essence  of  the  Sea 
(KM3210-1),  Ferncliffe  (KM3996- 
2),  Golden  Shores  (KM3404-2), 
Grand  Bay  (KM3804-1),  Hills- 
mere  (KM341 1-1 ),  Malibu  Beige 
(216),  New  Linen  (29),  Oyster 
(26),  Regina  Beach  (KM4035-1), 
Sail  Away  (KM31 15-1),  Sand 
Dune  (KM3955-1),  Sea  Dreams 
(KM3860-1 ),  Sea  of  Sand 
(KM3540-1),  Sky's  the  Limit 
(KM3803-1),  Swan  Wing  (OW201- 
1),  Thunder  Bay  (KM3 157-2),  and 
Zanzibar  (KM3932-2). 

"Learn  How  to  Bamboo,"  page 
1 12.  To  order  bamboo  by  mail, 
try  Bamboo  Garden  Nursery 
fwww.faamboogorden.com  or 
503/647-2700),  Bamboo  Garden- 
er (www.bamfaoogardener.com  or 
206/782-3490),  Bamboo  Giant 
Cwww.faomboogiont.com  or  837/ 
687-0100),  Bamboo  Headquar- 
ters (www.bambooheadquarters. 
com  or  760/758-6181),  Bamboo 
Sourcery  (www.faamboosourcery. 
com  or  707/823-5866),  or  Horse- 
shoe Nursery  (www. horseshoe 
nursery.com  or  208/793-4121).  * 
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WESTERN  WANDERINGS      BY  PETER  FISH 


Dog  days  in  Carmel 


During  her  test 
of  Carmel's  dog- 
friendly  status, 
Delia  relaxes 
beside  the 
canines-only 
Fountain  of  Woof. 


"In  Carmel- 

by-the-Sea, 

it  is  an 

unwritten  law 

that  no  one 

shall  have  less 

than  one  dog" 


We  sit  on  the  patio,  pondering  the  menu.  I  order 
the  ancho  chile  pork  loin.  My  wife  orders  lemon 
chicken,  my  son  a  cheeseburger.  The  fourth 
member  of  our  party,  Delia,  gets  kibble.  Delia  is 
our  5-year-old  Labrador  retriever  mix.  We  have 
taken  Delia  on  vacation  with  us  in  Carmel. 

"We  wanted  to  give  dogs  a  spot  where  they 
could  dine  and  not  feel  like  outcasts,"  says  Deb- 
bie Karas,  manager  of  the  Forge  in  the  Forest 

Restaurant.  The  res- 
taurant set  aside  part 
of  its  patio,  the  Dog 
Pound,  for  canines 
and  their  companions. 
"Dogs  are  people 
too,"  Karas  says. 

Well,  that's  true  in 
Carmel,  the  Northern 
California  village 
acclaimed  as  the  most 
dog-friendly  town  in 
America.  "In  Carmel- 
by-the-Sea,  it  is  an 
unwritten  law  that  no 
one  shall  have  less 
than  one  dog,"  goes 
the  verse  by  local  poet 
Don  Blanding.  Or,  as 
Carmel-by-the-Sea 
mayor  Sue  McCloud 
says  of  her  town's  main  drag,  "Ocean  Avenue  is 
a  walking  dog  show.  Dogs  have  always  played  an 
important  role  in  town."  Indeed,  some  residents 
believe  the  town  acquired  canine-capital  status  as 
early  as  1906,  when  residents  of  quake-shattered 
San  Francisco  fled  here,  bringing  their  pets  along. 
Does  McCloud  own  a  dog?  "A  Dandie  Dinmont. 
The  only  dog  breed  named  for  a  character  in  a 
Sir  Walter  Scott  novel — Guy  Mannering.  High 
maintenance  but  low  need." 

As  for  the  dog  we  brought  to  Carmel,  Delia  is 
low  maintenance  but  high  need.  She's  a  gende, 
sunny  dog  except  when  she  sees  food:  Then  Julie 
Andrews  turns  into  Hannibal  Lector. 

We  survive  lunch  on  the  Dog  Pound  by  yank- 
ing Delia's  leash  when  she  lunges  at  anyone  car- 
rying a  plate.  Then  we  stroll  Ocean  Avenue, 
which  is,  as  promised,  a  parade  of  border  collies 
and  bichons  frises.  At  Carmel  Plaza  shopping 
center,  Delia  laps  from  the  recently  installed, 
dogs-only  Fountain  of  Woof. 


The  Cypress  Inn  is  the  best  known  of 
Carmel's  dog-friendly  hostelries.  It's  the  sort  of 
elegantly  subdued  hotel  where  guests  discuss  golf 
scores.  But  in  this  case,  guests  are  accompanied 
by  their  dogs.  "We  get  everything  from  Yorkies  to 
Newfoundlands,"  front-desk  manager  Don  Wiese 
tells  me.  The  dogs,  he  says,  are  generally  well 
behaved.  But  there  have  been  moments,  as  when 
a  Jack  Russell  terrier  decided  to  leap  from  a  sec- 
ond-story window.  "He  was  fine,"  Wiese  recalls. 
"Those  Jack  Russells  land  like  cats." 

It  takes  a  certain  kind  of  hotel  to  accept  an 
acrobatic  terrier.  It  takes  a  certain  kind  of  town  to 
let  dogs  be  dogs.  But  this  is  Carmel,  which  start- 
ed life  as  an  artistic  haven  on  the  edge  of  the  wild 
Pacific  and  still  cherishes  the  eccentricities  that 
link  it  to  its  rougher  youth.  I  cherish  them  too, 
which  is  why  I  wanted  to  pay  homage  to  the  poet 
of  Carmel's  wilder  side,  Robinson  Jeffers.  I  knew 
Jeffers  as  creator  of  the  craggy  Tor  House  and  of 
equally  craggy  poetry.  What  I  didn't  know  was 
that  he  was  a  dog  lover.  But  mayor  McCloud 
advised  me  to  read  The  House  Dog's  Grave. 

The  poem  is  an  elegy  to  Jeffers 's  English  bull- 
dog, Haig,  written  as  if  Haig  were  speaking  to  his 
owners  from  the  doggy  beyond.  "...  I  was  your 
friend.  / 1  loved  you  well,  and  was  loved.  Deep 
love  endures  /  To  the  end  and  far  past  the  end. ..." 

It's  a  sweet,  sad  poem,  and  as  I  stand  outside 
Tor  House  reading  it  to  Delia,  I  worry  that  it 
might  upset  her.  Delia  looks  at  me  quizzically, 
wondering  if  there's  a  dog  biscuit  in  this  for  her. 
There  isn't,  but  the  poem  gets  to  the  heart  of 
why  Carmel  celebrates  its  dogs :  a  communal 
understanding  that  dogs  are  as  loving,  madden- 
ing, and  quickly  passing  as  life  itself.  And  that 
without  them,  life  would  be  a  lesser  thing. 

From  Tor  House  we  walk  to  Carmel  Beach,  a 
crescent  of  silken  sand  where  dogs  roam  free.  We 
unleash  Delia.  She  bounds  over  to  an  unattended 
picnic  basket,  grabs  a  whole  pizza  in  her  mouth, 
and  swallows  it.  Farther  down  the  sand,  the  pizza 
owners  look  back  at  us.  I  pull  a  $20  bill  out  of 
my  pocket,  ready  to  pay  for  spoiling  their  day 
They  just  laugh.  They  have  a  dog  romping  the 
beach  too,  and  this  is  Carmel. 
info:  Carmel  Chamber  of  Commerce  &  Visitor 
Center  (www.carmelcalifornia.org  or  831/624-2522); 
the  Cypress  Inn  (www.cypress-inn.com  or  800/443- 
7443);  the  Forge  in  the  Forest  Restaurant 
(831/624-2233)  # 
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The  265-hp  Acura  MDX  with  electronic  4-wheel  drive.   Take  on  more  than  the  occasional  pothole,  it's  a  breeze  w  \n 
you've  got  a  city-escaping,  adrenaline-pumping  V-6  VTEC  engine.  As  well  as  the  smooth  response  of  an  electronically  contrc  lid  , 
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The  Acura  Classic.  Tune  in  August  1,  3  p.m.  EDT  on  ESPN. 

MDX  with  Touring  Package  shown.  ©  2003  Acura  Division  of  American  Honda  Motor  Co.,  Inc.  Acura,  MDX,  VTEC  and 
Drive-by-Wire  Throttle  System  are  trademarks  of  Honda  Motor  Co.,  Ltd.  Make  an  intelligent  decision.  Fasten  your  seat  belt.      •  Y* 


ve-by-Wire  Throttle  System:"  Three  rows  of  seating  that  can  accommodate  up  to  seven  city  slickers.  And  side  curtain  airbags 
jit  are  prepared  for  almost  anything.  The  adventure  begins  at  acura.com  or  call  1-800-To-Acura.     kO/A\^vJI"T^\ 


!t  couid  reduce  cooking  time.  But  why? 
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?  complete  Viking  kitchen  gives  you  the  features  to  cook  like  a  pro.  And  the  freedom  to  cook  like  a  mom. 

1  -888-845-4641  or  vikingrange.com 
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.  stone-sheathed 
ireplace  is  the 
Dmantic  centerpiece 
if  an  outdoor  dining 
ovilion  in  Healds- 
iurg,  CA  (page  104). 
'hotograph  by 
'homas  J.  Story. 
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is  OK  to  fall  in  love  with  your  washer  and  dryer, 
eally,  perfectly  normal. 


he  LC  Tromm  Front  Panel  Washer  and  Dryer. 

traducing  the  newest  laundry  combination  from  LG.  Incredible  style  and  performance  to  match.  Features  convenient  upfront 
jctronic  control  panels  and  a  Sensor  Dry  system  for  intelligent  fabric  care  and  energy  efficiency.  Easy  to  use  side  by  side,  or 
ack  them  to  save  space.  Either  way,  you'll  not  only  like  it,  you'll  love  it.  Don't  be  surprised  if  you  look  for  excuses  to  do  the 
ish!  Great  design.  Great  technology.  Great  for  the  way  you  live.  Discover  the  full  line  of  LG  premium  home  appliances  at 
vw.LGusa.com,  or  call  1-800-243-0000. 


LG 
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>2004  LC  Electronics,  Inc.  LC  Design  and  Life  s  Good  are  trademarks  of  LG  Electronics,  Inc.  All  other  trademarks  are  the  property  of  their  respective  owners 
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A  HAWAIIAN 

VACATION  CAN 
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REWARDING 

(if  you  have  the  right  card) 

Let  the  Hawaiian  Airlines®  Visa® 
Card  take  you  all  the  way  to 
Hawaii  with  up  to  10,000  bonus 
HawaiianMiles  after  your  first 
purchase  and  payment,  up  to 
5,000  anniversary  HawaiianMiles 
each  year  upon  renewal  and  one 
for  every  dollar  spent* 
s  even  exclusive  travel 
discount  offers  for  cardholders. 
If  Hawaii  is  your  dream  vacation, 
then  this  is  definitely  your  card. 

'Earn  up  to  100,000  miles  per  calendar  year 
with  the  Platinum  card,  50.000  miles  per  calendar 
year  with  the  Classic  card.  Other  restrictions, 
limitations  and  exclusions  may  apply. 


Bank  of  America 


Apply  Today  1-888-227-4717  or 
www.HawaiianVISA.com 
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Follow  me  home. 
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genuine  hospitality  since  1929  «  c  On-time  and  non-stopy  daily  from  8  Western  U.S.  cities 

Incredible  fares  online 

H  awai  i  an  Ai  r.  com 


HAWAIIAN 

—  niRiines.- — 


K£ 


GRAND  HOTEL. 

BETTER  YET, 

TAKE  ME  TO 

ANY  HILTON 

IN  THE  WORLD 
FOR  A  WEEK. 

Go  to  takeme2thehilton.com  now 


and  enter  for  a  chance  to  win  a 


long  stay  at  any  Hilton^  anywhere 
n  the  world,  airfare  included. 


Other  prizes  include  a  7-night  Hawaiian 

getaway  and  three  weekend  trips 

anywhere  in  the  Continental  I'.S. 

Or.  visit  takeme2thehilton.com  to 


explore  its  wealth  of  articles  and  info 
from  many  of  the  world's  top  travel 

and  lifestyle  magazines.  It's  a  great 
place  to  begin  planning  a  dream 

vacation  and  mavbe  even  win  one. 


Hilton 


hilton.eom  1-800-HILTONS 


NO  PURCHASE  NECESSARY.  VOID  IN 
FL,  NY,  Rl  AND  WHERE  PROHIBITED. 

Open  to  U.S..  residents  and  District  of 
Columbia  residents  18  or  older.  Sweepstakes 
begins -12:0:1  a.m.  ET  on  -,6/22/04  and  ends 
1 1:59  p.m.  ET  on  12/20/04,- Jo  enter,  log  on  to 
www.takeme2thehilton.com \©r  mail  name, 
address  and  telephone  number,  on  a  3"-x  5" 

ird  to  "Take  Me  To  The  Hilton";.  Sweepst; 
c/o  Travel  4  Leisure  Magazine,  Attn:  Lori 
Selmon,  1120  Avenue  of  the  Americas,  New 
York,  NY  10036.  Odds  of  winning  depend  on 
number  of  eligible  entries  received.  Total  ARV 
of  alt  available  prizes:  $9,807.  Subject  to  Official 
Rufes  available 'at  www.takeme2thehilton.com. 
•■©.2,004  Hilton  Hospitality,  Inc. 


FROM  THE  EDITOR 


"This  is  it, 

we  think, 

the  way 

we'd  live  all 

the  time  if 

we  could" 


Your  getaway 

Although  we're  still  very  far  from  retirement,  my  hus- 
band and  I  have  started  having  those  "where  will  we  livd 
when  we  can  live  anywhere"  conversations.  A  desert 
oasis?  A  haven  in  the  mountains?  It  has  to  be  a  place 
where  our  daughters  would  eventually  come  with  their 
families  to  vacation  during  the  summer. 

These  conversations  are  usually  sparked  by  our 
August  vacation  at  Pinecrest  Lake  in  the  Sierra  foothills. 
We  sit  on  the  shore,  toes  in  warm  sand,  watching  the 
small  sailboats  race  against  the  backdrop  of  sugar  pine 
and  perfect  blue  sky.  This  is  it,  we  think,  the  way  we'd 
live  all  the  time  if  we  could. 

This  August  issue  has  a  little  bit  of 
fantasy  to  inspire  your  own  dreams  of  fl 
the  perfect  family  escape.  The  cabin 
on  Washington's  Hood  Canal  (page 
98)  is  my  idea  of  a  perfect  getaway. 
Right  on  the  water,  it  has  a  design  than| 
blurs  indoors  and  out,  plus  charming 
decor  inspired  by  its  location.  My 
favorite  thing  about  it  is  the  color 
palette — deep  reds  and  soft  blues  that 
blend  well  with  shingled  indoor  walls 
and  other  cabin  touches. 

While  decorating  a  vacation  house 
may  be  down  the  road  for  us,  bringing 
a  little  of  that  magic  home  now  is  not. 
That's  why  I  like  the  stories  about 
firepits  (page  51)  and  outdoor  kitchen:! 
(page  104)  in  this  issue.  I  hope  they'll  inspire  your  own 
backyard  fantasy 


\aM£  ^Mun^L 


P.S.  As  summer  comes  to  a  close,  it's  the  perfect  time 
to  ask  how  you  and  your  family  mark  the  end  of  the  sea  I 
son.  Do  you  have  a  ritual?  An  annual  vacation  at  sum- 
mer's end?  Do  you  celebrate  with  a  picnic  or  another 
activity?  Write  and  tell  us  about  it. 
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August  1936 

"The  Barbecue  Bar:  For  the 
Come-and-Get-lt  Corner  of 
the  Outdoor  Living  Room." 

Lots  of  things  have 
changed  in  the  last  68  years, 
but  our  love  of  the  outdoor 
lifestyle  isn't  one  of  them. 
And  cooking  and  dining 
alfresco  is,  of  course,  inte- 
gral to  keeping  that  lifestyle 
close  to  home. 

Back  in  '36,  we  encour- 
aged readers  to  hammer  and 
saw  their  way  to  creating  a 
movable  bar  perfect  for  serv- 
ing barbecue  and  summer 
cocktails.  "Men  and  boys 
who  like  to  build  things  will 
immediately  catch  on  that  a 
barbecue  bar  is  the  last  word 
in  home  workshopping," 
enthused  our  story. 

Perhaps  it  was,  almost 
70  years  ago;  this  month, 
however,  we  showcase  full- 
fledged  contemporary  out- 
door kitchens  built  by 
Westerners  for  cooking,  din- 
ing, and  just  spending  time 
together  (see  page  104). 

While  the  barbecue  bar 
may  be  trumped  in  2004, 
it  shows  that  good  ideas 
endure — including  that  the 
best  place  to  come  and  get 
it  is  out  where  the  sun 
shines. —ALISON  AVES 

*■►  See  the  barbecue  bar: 
www.sunset.com/1936 
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New  wine  club 


Great  food  and  wine  pairings  from  Sunset 

Westerners  are  passionate  about  food  and  wine,  so  we're 

now  taking  a  more  hands-on  approach  to  sharing  the  best  of 

both.  Each  month,  members  of  the  Sunset  Wine  Club, 

launched  this  summer,  receive  two 

bottles  from  Western  wineries 

along  with  recipes  for  meals  that  '        *.  " 

flatter  the  wines' characteristics.  """" *~ 

Senior  Food  editor  Sara  Schneider 

and  renowned  wine  experts  Karen 

MacNeil-Fife  and  Elaine  Marshall 

choose  the  wine;  they  then  select 

recipes  from  Sunset's  huge  archive, 

and  a  panel  of  employees  weighs  in 

on  the  best  pairings.  "Our  main 

goal  is  to  introduce  readers  to  great  wines  they  may  never  have 

tried  before,  and  give  them  fresh  ideas  for  pairing  the  wines 

with  interesting  foods,"  says  Schneider.  $34.95 per  month.  Visit 

www.suruet.com/wineclub  or  call  877/499-4637 for  more  information. 

MORE  FROM  SUNSET 

Handy  knots 

"Our  instructor  told  us,  'With  these  six  knots,  you  can  sail 
around  the  world,'  "  says  Stinset  Travel  writer  Lisa  Taggart  of 
her  introduction  to  the  intricate  art  of  nautical  knots.  When 
reporting  this  month's  Getting  Started 
story  (page  40),  Taggart  had  to  master 
the  bowline,  the  cleat  hitch,  the  figure- 
eight,  the  highwayman's  hitch,  the  reef 
knot,  and  the  round-turn-two-half-hitch- 
es. They're  used  for  everything  from 
lashing  sails  to  tying  on  bumpers,  and, 
Taggart  says,  they  come  in  handy 
around  the  house.  But  you  don't  need 
to  take  a  sailing  class  to  learn  a  few  knots ;  two  good  resources : 
www.grogono.com/knot/index.php  and  The  Ashley  Book  of  Knots  (Dou- 
bleday  Books,  1993;  $75),  by  Clifford  W  Ashley 

ONLINE  NEWS 

Our  website  (www.sunset.com)  has  lots  of  summer  ideas  for  you. 
Subscribers  have  unlimited  access.  Newsstand  buyers  (and 
subscribers,  too)  may  use  this  month's  password:  RIVER 
AOL  users  have  automatic  access. 

■  Summer  help  for  containers.  Put  in  a  drip-irrigation  system 
to  keep  your  potted  plants  happy  this  summer. 
www. sunset,  com/drip 

H  Perfect  painting.  Paint  a  clean  line  between  wall  and  trim. 

www. sunset,  com/line 
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Your  guide 
to  the  West 

■  We  publish  five  regional 
editions  to  provide  local  gar- 
den and  travel  information. 
To  find  out  which  version 
you're  reading,  look  at  the 
table  of  contents.  To  receive 
a  different  edition,  please 
contact  customer  service 
(see  below). 

■  When  offering  garden 
advice,  we  typically  refer  to 
the  32  climate  zones  creat- 
ed for  the  Sunset  Western 
Garden  Book.  They  consider 
factors  such  as  summer 
highs,  winter  lows,  elevation 
and  rainfall  to  determine 
what  will  grow  where.  Nurs- 
eries often  use  these  zones 
as  well.  To  find  your  zone, 
check  www.sunset.com  or 
the  Western  Garden  Book. 

■  Our  restaurant  price 
ranges  represent  the  aver- 
age price  of  dinner  entrees 
(unless  we're  recommending 
breakfast  or  lunch).  They're: 
not  used  for  establishments  I 
that  don't  serve  entrees, 
such  as  coffeehouses,  pubs, 
and  ice  cream  shops. 

$:  $10  or  less 
$$.$11-$17 
$$$:  $18-$25 
$$$$:  over  $25 

■  For  offers  from  our 

advertisers  throughout  the 
West,  turn  to  the  Directory 
(page  119). 

GET  IN  TOUCH 

Travel  suggestions:  Send 
them  to  travel@sunset.com 

Visit  us  online:  www.sunset. 
com  (AOL  Keyword:  Sunset) 
To  purchase  gift  subscrip- 
tions, pay  your  bill,  or 
change  your  mailing 
address:  www.sunset.com/ 
subscriberservices 

TELEPHONE  SERVICES 

Sunset  books:  800/526-5777 

Customer  service  and  sub- 
scriptions: 813/979-6844 

Custom  article  reprints: 
650/324-5778 
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LETTERS  FROM  OUR  READERS 


Take  Sunset  shopping 


Wine-tasting 
notes 

They  say  wine  stimulates  the 
appetite.  We've  found  that  it 
also  stimulates  conversa- 
tion— and  email.  Our  story 
"A  New  Taste  for  Wine" 
(June,  page  158)  generated 
lots  of  feedback. 

Lori  Vaupel  of  Redding, 
California,  explains  why  she 
found  the  article  timely: 
"What  a  coincidence!  The 
wine  club  I  belong  to  sent 
me  what  appeared  to  be  the 
same  Roussanne  pictured  in 
the  story.  Of  course,  I  had  to 
try  the  suggested  pairing  of 
Roussanne  with  Seared  Scal- 
lops and  Garlic-Parsley  But- 
ter (page  160).  The  recipe 
was  delicious,  and  the  wine 
complemented  the  food 
beautifully." 

Several  readers  added  to 
our  growing  list  of  wine  bars. 
Mary  McCormick  of  Rocklin, 
California,  raves  about  Eure- 
ka and  Vine  (6040  Stanford 
Ranch  Rd.;  www.eurekaand 
vine.net  or  916/789-8700). 
Owner  Chris  Eickman  spe- 
cializes in  wines  from  small- 
er wineries,  she  notes. 

Chris  Vogel  of  El  Granada, 
California,  pointed  us  to  EOS 
Restaurant  and  Wine  Bar  in 
San  Francisco  (90/  Cole  St.; 
www.eossf.com  or  4/5/566- 
3063). 

If  you  missed  the  story, 
visit  www.sunset.com/wine 
bars  to  learn  about  good 
wine  bars  near  you. 


I  so  enjoyed  the  June  issue. 
In  the  Garden  and  Outdoor 
Living  section,  the  story 
"Hie  New  Petunia"  inspired 
me  to  create  the  pot  shown 
on  page  70.  My  local  garden 
center  had  everything  I 
needed.  I  just  brought  in  the 
picture  (shown  below)  and 
said,  "I  want  everything 
except  the  pot  and  the 
'Blackie'  sweet  potato  vine," 
as  I  was  substituting  my  own 
black  mondo  grass. 

C.F.  BJORNSTROM 
ASTORIA,  OR 


Tomato  manifesto 

I  have  read  that  the  "jelly" 
surrounding  the  seeds  in  a 
tomato  contains  lycopene 
and  is  rich  in  micronutrients, 
which  nutritionists  say  do  us 
good.  Why,  then,  are  profes- 
sional cooks  still  telling  us  to 
seed  our  tomatoes  before 
using  them  in  recipes?  One 
is  supposed  to  squeeze  the 
seeds  out  of  a  cut  tomato  or 
use  a  small  spoon  to  scoop 
them  out.  In  doing  either,  I 
cannot  help  but  bruise  or 
crush  the  flesh,  I  am  never 
able  to  remove  them  all,  and 
it  is  always  a  rather  messy 
proposition.  Of  all  the  fruits 
and  vegetables,  tomatoes' 
seeds  are  some  of  the  most 
innocuous ;  they  slide  down 


the  gullet  cushioned  in  that 
jelly  coating  or  cook  away 
into  nothingness.  So  salad 
lovers — with  slicing  knives  at 
the  ready — let's  serve  the 
tomato,  seeds  and  all! 

SHIRLEY  MURTAUGH 
SIGNAL  HILL,  CA 


Remodel  brings 
back  memories 

In  the  article  "Time  and 
Again"  (June,  page  100),  the 
house  you  profiled  (pictured 
above)  was  originally  built 
by  my  grandparents,  Dan 
and  Margaret  Talt,  and  the 
architect,  Wally  Reemelin,  is 
a  longtime  family  friend. 
Some  of  my  earliest  child- 
hood memories  are  of  that 
house,  and  my  grandparents 
reminisce  about  it  to  this 
day.  It's  wonderful  to  know 
that  the  current  owners 
understand  just  how  special 
it  really  is. 

TARA  TALT  SMITH 
PORTLAND 

Is  Sunset  splitting  up? 

I  have  been  enjoying  Sunset 

for  years.  Lately,  I  have 
noticed  that  you  started  split- 
ting the  magazine  into  geo- 
graphical categories.  Has  it 
always  been  like  thisPJust 


because  I  live  in  Washingtor 
doesn't  mean  I  don't  want  tc 
see  great  places  in  Arizona.  1 1 
feel  like  I'm  missing  out  on 
great  stories. 

ROBIN  ELDORE 
BELLINGHAM,  WA 

EDITOR'S  NOTE:   SutlSet  has  gCO 

graphically  targeted  part  of 
our  travel  and  garden  infor- 
mation since  1932.  We  try  tcl 
provide  you  with  a  mix  of 
close-to-home  and  around- 
theWest  adventures.  Visit 
www.sunset.com  to  explore  thetl 
various  options  available  to 
readers  of  our  five  regional 
editions:  Northern  Califor- 
nia, Southern  California, 
Mountain,  Northwest,  and 
Southwest. 

"Baby  Giants"  play 
in  San  Jose 

Thank  you  so  much  for  the 
article  on  minor-league  base- 
ball, "Diamond  Dreams" 
(June,  page  54.  Northern 
and  Southern  California  edi- 
tions). You  missed  a  Bay 
Area  gem — the  San  Jose 
Giants.  The  "Baby  Giants" 
play  their  home  games  in  th< 
San  Jose  Municipal  Stadium 
(588  E.  Alma  Ave.;  408/297- 
1435),  just  a  stone's  throw 
from  downtown  San  Jose. 
And  I  would  put  the  stadi- 
um's barbecue  up  against 
any  other  in  the  California 
League  any  day! 

LIZ  HUGHSTON 
SAN  JOSE  # 

Write  to  Reader  Letters,  Sunset 
Magazine,  80  Willow  Rd.,  Menlo 
Park,  CA  94025;  fax  us  at 
650/327-7537;  or  email  us  at 
readerletters@sunset.com.  Include 
your  full  name,  hometown,  and 
daytime  telephone  number. 
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Fact  is,  there's  hardly  a  door  made  that  Kwikset  can't  make  more  attractive. 

Or  more  secure.  Especially  when  you  consider  the  array  of  contemporary 

designs,  classic  styles  and  elegant  finishes  that  Kwikset  offers.  Or  the  innovative 

engineering — including  titanium  and  stainless-steel  components  on  our 

UltraMax  Security  line — that  has  helped  give  Kwikset  a  legendary  reputation 

for  strength  and  durability.  No  wonder  more  people  trust  their  doors,  inside 

and  out,  to  the  strength  and  beauty  of  Kwikset. 

America's  #1  selling  lockset. 


Get  a  handle  on  the  full  range  of  Kwikset  designs  and  finishes. 
Call  800-327-LOCK.  Or  visit  www.kwikset.com. 


Kwikset 

THE  BEAUTY  OF  STRENGTH " 
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WINDOW  ON  THE  WEST 
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Light 
reading 

PHOTOGRAPH  BY 
PATRICK  BARTA 

Thanks  maybe  to  an  average  of  150 
rainy  days  a  year,  Seattle  is  a  city  of 
voracious  readers — last  year  a 
University  of  Wisconsin-Whitewater 
study  ranked  it  the  West's  most 
literate  city.  So  Seattle  well  deserves 
its  stunning  new  library.  Designed 
by  Rem  Koolhaas  and  Joshua 
Ramus  (of  the  Office  for  Metropoli- 
tan Architecture)  with  LMN  Archi- 
tects, it  is  a  rethinking  of  the  form, 
function,  and  spirit  of  public 
libraries.  Outside,  it's  an  immense 
crystal  chiseled  into  crisp  creases 
and  pointy  planes,  an  alien  pres- 
ence in  a  crowd  of  towers  dressed  in 
dowdy  business  suits.  Inside,  you've 
never  seen  a  library  that  so  wel- 
comes exploration.  One  example  is 
its  vast,  atrium-like  Living  Room  on 
level  3  at  the  Fifth  Avenue  entrance. 
It's  the  downtown  park  that  Seattle 
has  never  had — and  it'll  never  rain 
in  there.  Seattle  Central  Library, 
WOO  Fourth  Ave.;  206/386-4636. 
—  LAWRENCE  CHEEK 
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RETINOLCORREX/ON 


DEEP  WRINKLE 

NIGHT  CREAM 


RoC  RETINOL  CORREXION 


GIVES  I0YEARS  BACK  TO  THE  LOOK  OFYOUR  SKIN 


Essential  mineral  complex  with  pure,  active 
Retinol  stimulates  skin's  renewal  while  you  sleep. 

•    In  just  12  weeks  even  deep  wrinkles  appear 
visibly  diminished  for  firmer,  younger-looking  skin. 


For  more  alpout-th.e  science  behind  RoC  visit 

rotskincare.com 


WE     KEEP     OUR     PROMISES 


NIGH 

Icl 


Visibly  reduce 

'ITession  lines  »•" 

deepwrinJdW 
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Available  at  a  drugstore  near  you. 
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WHAT'S     NEW     FOR    AUGUST 


PROJECT 


Party  umbrella 


Dress  up  a  few  lanterns  with  ribbon,  drape  some  sun- 
ny fabric,  and  the  next  thing  you  know,  your  plain 
canvas  umbrella  is  ready  to  party. 

Swatches  of  fabric  are  fastened  to  '/2-inch-  '•    m 

diameter  dowels,  then  slipped  between  the  canvas 
and  ribs.  (You'll  need  one  dowel  and  one  rectangle  of 
fabric  for  each  panel  of  the  umbrella.)  Measure  the 
span  of  your  umbrella's  ribs  (outside  edge  to  Outside 
edge)  and  cut  dowels  and  rectangles  of  fabric  to  fit 
(for  our  umbrella's  40-in.  spans,  wecuf.10-  by  38-in. 
pieces  of  fabric  and  39V2-in.  lengths  of  dpwel).  Fold 
edge  of  fabric  over  dowel  and  use  a  hot  glue  gun  to 
affix.  When  glue  is  dry,  tuck  dowel  ends  under  ribs. 

Hot-glue  lengths  of  ribbon  (short  enough  to  keep 
them  away  from  candles)  to  lantern  bottoms;  use 
fishing  line  to  hang  lanterns.  You  can  also  safety-pin 
ribbons  to  the  umbrella  at  rib  ends.  7ab/e,  chairs,  and 
umbrella  from  Smith  &  Hawken  (www.smithand 
hawken.com  or  800/981-9888).  —Abigail  peterson 
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BEST  OF  THE  WEST 


WHAT'S  NEW 


Trendy  trays 


Who  says  trays  need  to  be 
boring?  Just  check  out  the 
patterns  on  these  melamine 
trays  designed  by  Thomas 
Paul.  Shapes  and  sizes  range 
from  a  1 33/4-inch  round  to  a 
12'/2-  by  17'/4-inch  rectan- 
gle, so  there's  a  tray  to  fit 
any  need — and  they're  as 
durable  as  those  bombproof 
cafeteria  trays  from  school. 
Sold  in  sets  of  graduated 
rounds  ($44  for  three)  or 
rectangles  ($52  for  four). 
Available  from  Velocity  Art 
and  Design  in  Seattle  (www. 
velocityartanddesign.com 
or  866/781  -9494).—  JIL 
PETERS 


RECIPE 


Sweet  tart 


The  name  'Flavor  Grenade'  says  it  all.  This  plu 
ot,  with  its  succulent  yellow  flesh  and  greenish 
skin  (reddish  when  tree  ripened) ,  is  the  next  gen- 
eration of  plum-apricot  hybrids.  "'Flavor  Grenade'  is  the  one  fruit  I  look  forward  to  all  year," 
says  Leith  Gardner,  daughter  of  hybridizer  Floyd  Zaiger  of  Zaiger  Genetics  in  Modesto, 
California.  The  oblong  fruit  is  just  starting  to  appear  in  specialty  markets,  but  it's  worth  search- 
ing for  (harvest  begins  in  late  August) .  Gardeners  can  also  grow  it  themselves  in  climates  suit-  | 
able  for  apricots  and  plums  (for  a  pollinator,  plant  ajapanese  plum  that  blooms  at  the  same 
time) .  Look/or  a  tree  at  a  local  nursery  this  winter  or  order  from  Bay  Laurel  Nursery  in  Atascadero,  CA 
(www.baylaurelnursery.com  or  800/847-6473).  —LAUREN  bonar  swezey  and  KATE  Washington- 

Pluot  Tart.  Lay  a  9-inch  square  of  puff  pastry  (half  of  a  17.3-oz.  package)  on  a  lightly  floured 
surface.  Cut  square  in  half  to  make  two  rectangles;  save  one  for  another  use.  With  a  floured 
rolling  pin,  roll  out  one  rectangle  to  7  by  14  inches.  Transfer  to  a  buttered  12-  by  15-inch  bak- 
ing sheet.  Brush  all  but  a  1-inch  border  of  dough  with  2  tablespoons  apricot  jam.  Rinse  1 
pound  (2  or  3)  pluots  and  cut  into  thin  wedges.  Lay  two  rows  of  overlapping  wedges  over 
jam.  Brush  edges  of  dough  widi  lightly  beaten  egg  and  fold,  pinching  corners  to  seal.  Brush 
edges  of  tart  with  egg.  Sprinkle  fruit  with  about  2  tablespoons  turbinado  sugar.  Bake  in  a 
375°  oven  until  pastry  is  browned  and  pluots  are  tender  when  pierced,  35  to  40  minutes.  Let 
cool.  Makes  4  to  6  servings. 
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Whatever  you're  looking  for  in  a  vacation,  you  can  find  it  at  Expedia.  Maybe  it's  tickets  to  Mexico  with  a  romantic 
-oom  overlooking  the  ocean  and  a  horseback  ride  at  sunset.  Or  maybe  it's  a  trip  to  New  York  with  a  room  by  the  park 
and  theater  tickets.  However  you  want  to  put  it  all  together,  Expedia  can  help  you  create  the  trip  that's  right  for  you. 


Expedia.com 

Don't  just  travel.  Travel  Right. 


iu  can  also  find  us  under  Travel  on  mSlf.*-  ©2004  Expedia,  Inc.  All  rights  reserved.  Expedia,  Expedio.com,  the  uiip'lane  logo  ond  "Don'l  just  travel.  Tiovel  Right/'are  eilhei  registered  trode 
MSN  logo  ore  either  registered  trademarks  or  trademarks  ol  Microsoft  corporation  in  the  U.S.,  Canada  ond  other  countries.  CSI 2029030-40 


odemoiks  of  Expedia,  Inc., 
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WHAT'S  NEW 


WINE 

Box  it  up 

You  can  finally  let  go  of 
those  college  memories  of 
sweet,  pink  box  wine:  Pro- 
ducers are  now  putting  sur- 
prisingly good  wine  in  boxes. 
Holding  about  four  bottles' 
worth,  they're  convenient  for 
the  beach,  pool,  or  camp- 
ground. And  improved  blad- 
der and  spigot  technology 
keeps  wine  fresh  at  least  a 
month.  After  taste  testing, 
here  are  some  we  like: 

«  Delicato  Shiraz  ($18; 
www.  delicato.com) 

9  Le  Cask  Old-Vine  Zinfan- 
del  ($24;  209/367-4727) 

II  Target  Wine  Cube  Pinot 
Grigio  ($16;  available  at 
SuperTargets  and  select  Tar- 
gets in  California)  — SARA 
SCHNEIDER 
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Brand  X 


Synchronized  swimming  is  not  a  sport  at  the 
ESPN  X  Games  X.  Just  about  the  only  way 
that  it  could  become  part  of  this  event  would 
be  if  a  shark  were  released  into  the  pool.  Featuring  such  extreme  sports  as  aggres- 
sive inline  skating  and  freestyle  Moto  X  dirt  biking,  the  X  Games  are  where 
speed  metal  meets  speed  medals.  An  affinity  for  Roman  numerals  notwithstand- 
ing, this  is  the  Olympics  for  a  generation  more  familiar  with  the  intricacies  of 
Moto  X  Best  Trick  than  modern  pentathlon — but  make  no  mistake:  Whatever 
generation  you  represent,  you'll  come  away  awed  by  the  unbridled  athleticism  on 
display  here.  Think  of  it  this  way:  If  the  Olympic  motto  is  "faster,  higher, 
stronger,"  the  X  Games  add  "crazier"  to  the  mix.  Aug  5-8; from  $5.  Events  at  Sta- 
ples Center  in  Los  Angeles  and  other  Southern  California  venues;  www.expn.com  or  310/568- 
3398  (and  broadcast,  of  course,  on  ESPN).  —MATTHEW  JAFFE 


Brazilian- 
turned- 
Californian 
Fabiola  da 
Silva  took 
gold  in  last 
year's  X 
Games. 


Clivia 
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PLANTS 

Hot  hue 

Uplifting  and  energetic,  orange 
is  in  right  now,  and  it's  sure  to 
give  your  garden  (and  you)  a 
boost.  Use  a  mass  of  orange 
flowering  plants  to  mirror  the 
fiery  shades  of  a  summer  sun- 
set. Or  pair  orange  with  char- 
treuse for  a  vibrant,  tropical 
look,  or  combine  it  with  com- 
plementary blues  for  a  cooler 
effect.  Here  are  some  of  our 
favorite  orange  bloomers. 
—JULIE  CHAI 


0  Achillea  'Fireland' 

■  Bougainvillea  'Afterglow' 
and  'Orange  King' 

■  Calibrachoa  'MiniFamous 
Caribbean  Sunset'  and  'Mini- 
Famous  Orange' 

91  Canna  'Bengal  Tiger', 
'Tropicanna',  and  'Wyoming' 

H  Clivia 

■  Dahlia 

■  Erysimum  'Apricot  Twist' 

■  Lantana  'Radiation'  and 
'Tangerine' 

B  Leonotis  leonurus 


fi  'Mandarin  Sunblaze'  rose 

■  Mimulus 

■  Nemesia  strumosa 
'Orange  Prince' 

■  Osteospermum 
'Orange  Symphony' 

■  Potentilla  fruticosa 
'Tangerine' 

■  Sphaeralcea  incano 
(orange  mallow) 

■  Tecoma  capensis 

■  Tithonia  rotundifolia 
'Fiesta  Del  Sol' 


■ 


SSSIS 


GREAT  COFFEE  DESERVES 
A  GREAT  PACKAGE. 


I 


TAS  IMS  CHOICENOW  HAS  A  NEW  IOOK 


«  doesn't  look  like  an  ordinary  coffee  contamer.  because  it  doesn't  contain  ordinary 
coffee  We  still  use  the  finest  blend  of  Arab.ca  and  Robusta  beans  for  the  rich  roast 
flavor  and  aroma  you  love.  Look  for  the  more  grippable  package  with  the  snap-top  lid. 


are  ro»flereo 


.  A   Vavey,  Switzerland. 


TastersChoice.cor 
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WHAT'S  NEW 


DESTINATION 

Bear  witness 

Most  people  aren't  crazy 
about  the  idea  of  coming 
across  a  grizzly  bear.  Howev- 
er, spotting  a  grizzly  when 
you're  with  a  naturalist  in 
one  of  the  world's  best 
places  to  see  bears  is  a  dif- 
ferent matter.  The  Great 
Bear  Lodge,  at  the  mouth  of 
the  remote  Nekite  River  on 
British  Columbia's  west 
coast,  provides  accommoda- 
tions for  10  people  at  a  time. 
Here,  under  the  guidance 
of  Great  Bear  Nature  Tours, 
you  can  observe  grizzlies 
while  surrounded  by  the 
spectacular  Great  Bear 
Rainforest  and  snowcapped 
Coast  Range  mountains. 
Besides  guided  tours  to  look 
for  grizzlies,  bald  eagles, 
black  bears,  and  wolves, 
the  lodge  offers  kayaking, 
gourmet  food  and  wine,  and 
the  silence  of  pristine  wilder- 
ness. From  $492  U.S.  per 
night  through  Aug  1 5,  from 
$620  U.S.  Aug  16-Sep  30; 
reservations  required,  www. 
greafbeartours.com,  888/ 
221-8212,  or  250/949-9496. 
—  BEVERLEY  SINCLAIR 


WYOMING 

Jackson 
Hole  Soda 
Company  ► 

Buckin' 
Root  Beer 

Light  and 
spicy  old- 
fashioned 
flavor. 

99  cents  per 
bottle;  www. 
jhsodaco.com 


'••t 


OREGON 

Mt.  Angel 

Brewing 

Company 

Hazelnut 
Cream 

Mild,  nutty 

taste. 

About  95 

cents  per 

bottle; 

www.mtangel 

brewing.com 


BUGKIN1 


COLORADO 

<  Izze 
Sparkling 
Juice 

Sparkling 
Grapefruit 

Tastes  like 
the  real  thing 
$  1.29  per 
bottle;  visit 
www.izze. 
com  for 
retailers. 


WASHINGTON 

Jones  Soda 
Co.  ► 

Green  Apple 

Just  like  the 
Jolly  Rancher. 
99  cents- 
$1. 75  per 
bottle;  www. 
jonessoda. 
com  or 
800/656 
6050. 


— 
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MONTANA 

Flathead 

Lake 

Monster 

Huckleberry 
Cream 

Sweet  berry 

flavor. 

$1-$  1.10  per 

bottle;  www. 

flatheadlake 

monster.com 

or  406/752- 

2466. 


TREATS 


Top  of  the  pops 


Soft  drinks  are  the  latest  thing  to 
go  boutique,  so  we  sampled  bub- 
bly beverages  from  small  produc- 
ers all  over  the  West  to  come  up  with  our  favorites.  While  some  of  these  formulas  are  made 
the  delicious,  classic  way,  with  a  cane-sugar  base,  we  couldn't  resist  brightly  colored  Jones 
Soda  (sweetened  with  now-traditional  corn  syrup)  and  naturally  sweet  Izze  sparkling  juice. 
Two  honorable  mentions:  Sparky's  Root  Beer  (www.sparkysrootbeer.com  or  831/649-0529)  and 
Tommyknocker  Almond  Creme  (www.tommyknocker.com  or  330/567-4419).  If  you  can't  find  these 
sodas  in  your  area,  most  can  be  mail-ordered.  — KENDRA  SMITH 
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uperb  marries  supersonic. 


:u.ft.  capacity  oven    •   speed  baking  a 


tg  fan  conveci  n    •   auto  recip< 


ack  baking    •   sculptured  handles   •   trivection  technology   •    chef's  guide™  glass  touch  controls 


There's  never  been  an  oven  like  the  remarkable  GE  Profile 
with  Trivection'"  technology.  It  ingeniously  uses  three 
heating  methods -thermal,  convection  and  microwave. 


Food  cooks  in  a  fraction  of  the  time.  And  it  has  such  amazing 
texture,  crispness,  moistness  and  browning  that  something 
remarkable  happens.  Good  cooks  turn  into  superb  chefs. 


GE  Profile" 

GEAppliances.com 
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TRAVEL 


AND    RECREATION 


The  other 
Sierra 

Take  in  sublime  scenery  along  the 
range's  rugged  eastern  stretch 

BY  AMY  MARR 

PHOTOGRAPHS  BY  SEAN  ARBABI 


While  the  admiring  throngs  swarm  Yosemite  and 
Tahoe,  we'll  happily  take  the  Eastern  Sierra  Nevada. 
On  this  side  of  the  famous  mountain  range,  sun- 
bleached  plains  sweep  toward  the  Great  Basin  of 
Nevada,  while  westward,  the  ragged  Sierra  crest  juts 
up  sharply  from  aspen  thickets. 

Gold  was  found  near  Mono  Lake  in  1859,  which 
led  to  an  overnight  stampede  of  miners.  When  the 
boom  turned  to  bust,  many  left  just  as  quickly,  and 
the  glorious  landscape  has  stayed  quietly  under  the 
tourist  radar  ever  since,  leaving  behind  a  landscape 
that  has  remained  remarkably  unchanged. 

Our  three-day  Sierra  sojourn  runs  from  north  to 
south,  covering  about  a  70-mile  swath  of  the  range.  All 
of  our  stops  are  easily  accessible  from  U.S.  395,  and 
you'll  make  good  use  of  your  car  while  exploring,  ►so 


Expanses  of 
scrub  and  sky 
frame  a  quiet 
section  of 
State  120 
near  Mono 
Lake. 
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The  Chrysier  300  starts  at  $23,595*   >    7-year  or  70,000-mile  Powertrain  Limited  Warranty*  included    >   To  learn  more  about  our  Multi 


THE  TOTALLY  NEW  CHRYSLER  300C 


Can  inspiration  make  your  heart  stop  and  your  pulse  race  a 

raw  acceleration  and  intelligent  fuel  ecd 

all  this  style  and  engineering 


BUCKLE  UP 


*As  shown,  *32, 995. 
limited  warranty 


lL^tk 


'■em  (MDS),  take  a  virtual  tour  at  CHRYSLER.COM/300,  or  call  1.800.CHRYSLER   > 


H  RYS 


R 


INSPIRATION  COMES  STANDARD 


e  time?  Yes.  Can  a  340-horsepower  HEMT  V8  provide  both 

r?  With  our  MDS  system,  definitely.  And  can 


burs  for  under  33K?  Absolutely. 


ncludes  Premium  Care  Plan.  t7-year/70,000-mile  Powertrain  Limited  Warranty  on  all  new  Chrysler  vehicles.  See  dealer  for  a  copy  of  this 

id  owner  with  fee.  A  deductible  applies.  tEPA  EST.  17  Cty.  25  Hwy.  For  more  information  about  Chrysler  Financial,  ask  your  local  dealer.        Financing  your  drive. 


TRAVEL 


THREE-DAY  WEEKEND 


Friday 

The  town  of  Lee  Vining,  at  the 
junction  of  U.S.  395  and  State  120/ 
Tioga  Pass  Road,  is  charming  in  a 
kitschy,  Old  West  sort  of  way. 
Make  your  first  stop  the  Tioga 
Gas  Mart,  home  to  the  Whoa  Nel- 
lie Deli  ($;  22  Vista  Point  Dr.,  Lee 
Vining;  760/647-1088),  where  you 
can  start  the  day  with  a  delicious 
smoked  trout  omelet. 
Got  tufa?  Mono  Lake,  a 
sparkling,  alkaline  expanse  of 
seafoam  blue,  sprawls  70  square 
miles  across  die  sunbaked  desert. 
It's  an  otherworldly  site,  fringed 
with  dunes  and  studded  with 
bone-white  calcium  carbonate 
spires  called  tufa  towers.  Stop  in  at 
the  Mono  Lake  Committee  Infor- 
mation Center  (U.S.  395  at  Third 
St.,  Lee  Vining;  www.monolake.org  or 
760/647-6595)  to  plot  your  explo- 
ration of  choice.  Some  favorites: 
canoeing  near  Navy  Beach,  hiking 
to  Panum  Crater,  and  joining  a 
free  guided  bird  walk. 
Saddle  up  or  cast  off.  About  20 
minutes  south  of  Mono  Lake,  take 
State  158  (the  June  Lake  Loop)  for 
a  scenic  16-mile  drive  past  a  hand- 
ful of  glittering  mountain  lakes. 
Near  Silver  Lake,  trade  your 
wheels  for  a  horse:  The  Frontier 
Pack  Train  (from  $25;  760/648- 
7701)  offers  guided  hour  and  half- 
day  rides.  Or  try  your  angling  hick 
in  the  trout-filled  waters — pick  up 
maps,  advice,  and  gear  at  Ernie's 
Tackle  Shop  (2604  State  158,  June 
Lake  Village;  760/648-7756).  After- 
ward, stop  at  Trout  Town  Joe  ($; 
on  Main  St.,  June  Lake  Village;  760/ 
648-  71 70),  known  for  delicious 
salads,  wrap  sandwiches,  and  art 
exhibits. 

Siesta,  then  fiesta.  At  the  north- 
east end  of  June  Lake,  a  tiny  beach 
is  perfect  for  a  late-aftemoon  siesta 
and  swim.  Afterward,  drive  30  min- 
utes south  to  locally  adored  Rober- 
to's Cafe,  in  the  town  of  Mammoth 
Lakes  ($$;  271  Old  Mammoth  Rd.; 
760/934-3667),  to  hang  out  on  the 


patio  and  chow  down  on  the  best 
Mexican  food  in  the  area. 

Saturday 

Spend  today  exploring  the  Mam- 
moth Mountain  area,  where  locals 
swear  by  the  protein-laden  break- 
fasts at  the  Stove  ($;  644  Old  Mam- 
moth Rd.;  760/934-2821).  Pack 
lunch  for  an  activity-filled  day; 
the  Good  Life  Cafe  ($;  126  Old 
Mammoth  Rd.;  760/934-1734)  has 
healthy  sandwiches. 
Hike  up.  Boasting  40-  to  60-foot-tall 
columns  of  blue-gray  basalt,  Devils 
Postpile  National  Monument  (www. 


nps.gov/depo  or  760/934-2289)  is  a 
visual  reminder  of  this  area's  vol- 
canic past.  To  get  there,  hop  on  the 
shutde  bus  ($7)  that  departs  every 
30  minutes  from  the  Mammoth 
Mountain  Adventure  Center,  near 
the  gondola.  Then  try  the  21/2-mile 
hike  past  Devils  Postpile  and  on  to 
spectacular  101-foot  Rainbow  Falls. 
And  zoom  down.  Mammoth 
Mountain  Ski  Area's  excellent 
Mountain  Bike  Park  (passes from 
$31,  $64  including  rental;  760/934- 
0706)  has  become  required  riding 
for  knobby-wheel  enthusiasts. 
More  than  80  miles  of  lavalike 


The  woter 
cold  but  tr 
sun  is  war 
on  an  afte 
noon  padc 
at  Ta.ncro 
Lodge  & 
Resort. 
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PUT  THE  KITTY  BACK 
IN  YOUR  KITTY  CAT 


I 

r 


MORE  VITALITY.  MORE  ALERTNESS.  IN  2  WEEKS. 

-  DR.  ALEXANDRA  ADAMCAK,  VETERINARIAN 

of  owners  noticed:      Feed  your  pet  Science  Diet®  Advanced  Protection"'  with 
•    more  alertness    a  patent-pending  antioxidant  formula.  It  can  help  protect 

your  pet  against  the  damage  that  is  associated  with 
aging  and  the  weakening  of  the  body's  natural  defenses. 
After  using  Advanced  Protection  for  just  2  weeks,  cat  owners 
noticed  the  following  results:  71  %  reported  an  increase 
in  vitality;  67%  reported  an  increase  in  alertness.  So  try  Advanced  /^r%\ 

AS?/  *^    \t*A 

Protection  from  Science  Diet.  The  brand  more  vets  feed  their  own  pets.  \>\#%J£) 

www.ScienceDiet.com  V£nS5/ 


• 
• 
• 


MORE  VITALITY 
ACTS  YOUNGER 
ACTS  FRIENDLIER 
ACTS  HAPPIER 


SCIENCE  DIET. 


■ 


protection 


Breakthrough  Nutrition 
tor  the  Body  &  Brain 
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THREE-DAY  WEEKEND 
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Lodging 

From  aspen-fringed  camp- 
sites to  rustic  cabins  to  luxu- 
rious lakeside  inns,  the 
Eastern  Sierra  has  many 
scenic  lodging  options.  The 
Mammoth  Ranger  District 
of  the  Inyo  National  Forest 
has  information  on  camping 
(from  $5;  www.fs.fed.us/ 
r5/inyo  or  call  760/924- 
5500).  The  Mammoth  Lakes 
Visitors  Bureau  (www.visit 
mnmmoth.com  or  888/466- 
2666)  has  full  hotel  and 
house-rental  listings  for  the 
area.  Here  are  two  of  our 
favorite  full-service  resorts. 

Double  Eagle  Resort  &  Spa. 

A  swank  collection  of  sleek 
cedar  cabins  with  decks  and 
VCRs  and  a  posh  spa  with 
a  robust  treatment  menu. 
From  $258.  5587  State  158/ 
June  Lake  Loop;  www.double 
eagleresort.com  or  760/648- 
7004. 

Tamarack  Lodge  &  Resort. 

Beautifully  situated  on  the 
shore  of  Twin  Lakes,  this 
classic,  rustic  lodge  dates 
from  1 924  and  sports  cabins 
and  lodge  rooms.  From  $99. 
1  Twin  Lakes  Rd.,  Mammoth 
Lakes;  www.tamaracklodge. 
com  or  800/626-6684. 


single-track  trails  mean  lots  of  good 
options  for  burly  bunny  hoppers  and 
beginners  alike. 

Follow  the  sinking  sun.  As  the  shad- 
ows grow  longer,  head  to  the  Minaret 
Vista,  about  IV2  miles  past  the  ski 
area's  main  lodge  along  State  203. 
Linger  over  the  view,  which  encom- 
passes the  San  Joaquin  River  Valley, 
Banner  Peak,  Mt.  Ritter,  and  the  saw- 
tooth Minarets,  named  for  their  resem- 
blance to  mosque  towers. 
Eat  like  a  Viking.  For  dinner,  head  to 
Restaurant  Skadi  ($$$$;  Wed-Sun;  Old 
Mammoth  Rd.  and  Chateau  Rd.,  Mammoth 
Lakes;  760/934-3902),  named  after  the 
Viking  goddess  of  skiing  and  hunting. 
The  Scandinavian-inspired  fare 
includes  pan-roasted  salmon,  venison, 
and  roast  duck  with  lingonberries. 

Sunday 

Jump-start  your  day  with  an  intensely 
aromatic  coffee  at  the  Looney  Bean 
($;  3280  Main  St.,  Mammoth;  760/934- 
1345). 

Visit  a  Convict.  Despite  its  name — 
hailing  from  a  group  of  jailbreakers 
who  were  apprehended  here — the  clear 
emerald  waters  of  Convict  Lake  are  a 
supremely  serene  spot.  The  lake  is 
located  9  miles  south  of  Mammoth, 
just  off  U.S.  395  on  Convict  Lake 
Road.  Afterward,  stroll  into  the  aspen- 
shaded  Restaurant  at  Convict  Lake  for 
a  delicious  lunch  ($;  inside  the  Convict 
Lake  Resort;  760/934-3803). 
Learn  the  ropes.  Unpretentious  Bish- 


op lures  rock  climbers  galore,  who 
flock  to  the  area's  stellar  granite  faces. 
Learn  the  basics  with  an  introductory 
climbing  class  at  the  Sierra  Mountain 
Center  ($100,  reservations  suggested;  174 
W.  Line  St.,  Bishop;  www.sierramountain 
center.com  or  760/873-8526). 
Artistic  afternoon.  Post  rappelling, 
exercise  your  artistic  muscles  in  down- 
town Bishop.  Revered  outdoor  photog- 
rapher Galen  Rowell  called  this  town 
home  until  his  untimely  death  in  2002. 
His  genius  and  passion  for  the  Sierra 
live  on  at  the  Mountain  Light  Gallery 
(106  S.  Main  St.;  760/873-7700).  Ogle 
more  art  2  miles  north  of  downtown, 
at  Coons  Gallery  (2399  N.  Sierra  Hwy.; 
760/873-3393),  which  displays  the 
work  of  Sierra  masters  Richard  Coons 
and  Robert  Clunie. 
A  good-bye  soak.  The  area  between 
Mammoth  and  Bishop  is  prime  hot- 
springs  country.  Stop  in  at  Spellbinder 
of  Bishop  Books  &  Coffee  (124  S.  Mam 
St.,  Buhop;  760/873-4511)  for  a  copy  of 
Matt  C.  Bischoff's  Touring  California  and 
Nevada  Hot  Springs.  One  of  the  most 
popular  spots  is  the  Hot  Creek  Geo- 
logical Site,  with  several  large  pools 
along  a  running  creek  (free;  5  miles 
south  of  Mammoth  Lakes,  off  U.S.  395  on 
Hot  Creek/ Hatchery  Rd.).  Though 
bathing  is  at  your  own  risk  and  the 
Inyo  National  Forest  rangers  who 
oversee  this  area  don't  officially  recom- 
mend it,  visitors  have  been  soaking 
here  for  years.  A  dip  is  a  great  way  to 
get  refreshed  before  the  drive  home.  # 


Conquer 
the  mountr 
at  a  climbii 
class  in 
Bishop. 
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INTRODUCING  A  CONTEST  GUARANTEED 
TO  MAKE  YOU  FEEL  COMFORTABLE. 


LENNOX 

HOME 

COMFORT 
MAKEOVER 


Visit  lennox.com  to  enter  the  $50,000  Lennox  Home  Comfort  Makeover, 


We're  looking  for  the  most 
uncomfortable  home  in  North 
America.  Uncomfortable  to  be  in. 
And  uncomfortable  to  look  at. 

Maybe      you      have      lime 


We  Encourage 

-^tfU 

Professionalism 

m 

Through  Technician 

Certification  by  NATE 

ENERGY STAF 

Partner  of  the  Yea 

green  shag  carpets  where  even  your  pets  are  afraid 
to  walk.  Maybe  you  have  those  hot  spots  where  even 
the  air  conditioning  is  afraid  to  go.  Maybe  you  need  a 
home  makeover.  But  not  just  any  makeover  -  this  one 
gives  your  home  a  new  look  and  feel.  Because  when  we 
choose  one  lucky  winner,  they  will  receive  a  new  Lennox 
Integrated  Comfort  System  configured  specifically  for 
their  home.  This  extraordinary  system  not  only  heats 
and  cools,  but  it  also  lets  you  control  the  humidity  and 
customize  the  airflow  throughout  your  home  -  all  while 


removing    particles,    chemicals 

and     odors     in     the     air    that 

you'd    rather    not    breathe.    In 

other    words,    it    makes    your 

home  much,  much  more  comfortable.  Then  after  the 

home's  air  is  transformed,  the  rest  of  the  house  will 

be  given  an  interior  decorating  makeover  to  make  the 

home  look  as  comfortable  as  it  feels.  It's  a  total  package 

valued  at  $50,000. 

So  if  you  want  to  make  your  home  look  and  feel  more 
comfortable,  visit  lennox.com  and  click  on  the  contest 
logo.  You'll  find  out  everything  *  mm  m  mm  /  fm\f 
you     need     to     know    about       Ll! Da  Mm  U m^\ 

Lennox   products    and   how    to       mmwm^mmmwmmmmwm^mv 

enter  and  win.  A  BETTER  PLACE 


hase  necessary.  Contest  runs  May  15, 2004,  through  August  31  2004  Seeoiii    .  vww.lennox.com  for  contest  details,  prize  de 

1  States.  District  of  Coll.-  idenls  of  Quehec.  Void  where  prohibited.  ©2004  Lenno>  Lennox  dealer  - 
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TRAVEL 


NORTHERN  CALIFORNIA  DAY  TRIP 


Small  town, 
big  flavors 

There's  lots  to  savor  in  the  idyllic 
Sonoma  County  town  of  Graton 

BY  LISA  TAGGART 
PHOTOGRAPHS  BY  ERIC  KAYNE 

Only  1,815  people  live  in  Graton,  but  they  all  must 
have  good  taste.  That's  one  explanation  for  why 
there's  a  cluster  of  excellent  eateries  along  the 
town's  two-stop  sign  main  street.  That  and  its  prox- 
imity to  Sonoma  County's  Russian  River  wine 
country,  where  residents  have  a  history  of  pairing 
good  food  and  wine  in  an  easygoing  way. 

Start  at  Willow  Wood  Market  Cafe  ($$;  9020  Gra- 
ton Rd.;  707/823-0233), 


Forestviile»0 


Leisurely  travels 

Graton  is  8  miles  west  of  Santa 
Rosa.  Take  State  1 1 6  (Graven- 
stein  Hwy.)  to  Graton  Rd.  and 
head  3A  mile  west.  For  informa- 
tion, visit  www.sonomacounty. 
com  or  call  800/576-6662. 


where  the  wholesome 
meals  come  Sonoma- 
style — informal,  yet 
gourmet.  The  9-year-old 
cafe's  back  patio  is  a 
gathering  spot  for  locals, 
who  rave  about  the 
polenta.  The  cafe  dou- 
bles as  a  country  store, 
with  preserves,  wine,  and 
oddball  gifts. 

Continue  browsing  at 
the  just-opened  Far  West 


Trading  Company  (dosed 
Mon-Tue;  9056  Graton  Rd.;  707/823-4880),  stocked 
with  tansu,  rice  bowls,  and  other  Asian  imports.  Or 
pop  into  Mr.  Ryder  &  Co.  (9040  Graton  Rd.;  707/ 
824-8221),  a  cute  vintage-furniture  and  collectibles 
shop  named  for  the  owners'  handsome  dog. 

Also  downtown,  small  Graton  Gallery  (9048  Gra- 
ton Rd.;  707/829-8912)  has  colorful  works  by  a  half- 
dozen  local  artists  lining  its  narrow  space.  Wet  your 
palate  at  the  new  Lynmar  Winery  tasting  room 
(closed  liie-Thu;  $5  tastingfee;  9060  Graton  Rd.; 
707/829-3374),  where  you  can  sample  different 
styles  of  the  Russian  River's  specialties,  Chardonnay 
and  Pinot  Noir. 


Expand  your  tasting  range  on  a  scenic  drive  to 
Martin  Ray  Winery  (2191  Laguna  Rd.,  Santa  Rosa; 
707/823-2404),  2  miles  east  of  Graton.  Four  miles 
west,  taste  organic  wines  at  Topolos  at  Russian  River 
Vineyards  (5700  Gravenstein  Hwy.  N.,  ForestvUle; 
800/867-6567). 

Back  in  town  for  dinner,  you  won't  go  wrong  at 
Scala's  ($$$;  dosed  Mon-Tue;  8989  Graton  Rd.;  707/ 
824-5856)  for  pizza  and  pasta  or  at  Mexico  Lindo 
($;  9030  Graton  Rd.;  707/823-4154)  for  burritos.  Gra- 
ton's  latest  hot  spot  is  the  Underwood  Bar  k  Bistro 
($$$;  dosed  Man;  9113  Graton  Rd;  707/823-7023), 
with  French-inspired  dishes  and  trendy  cocktails. 
Though  it  comes  in  a  small  glass,  the  fig  aperitif  packs 
a  tasty  punch — a  bit  like  the  town  of  Graton  itself.  # 


Dogs  are 
everywhere 
in  Graton, 
including  at    ] 
the  Graton 
Gallery;  a 
budding  vine" 
stretches 
skyward  at 
Martin  Ray 
Winery;  the 
king-size, 
nickel-topper 
bar  at  Under 
wood  Bar 
&  Bistro. 
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CrillSe  tO  4  iSlanOS,  UnpaCK  OIICC.  Now  you  con  exper/ence  specfacu/ar  O'ahu,  Maui,  Kaua'i 
[he  Big  Island  of  Hawai'i  from  a  whole  new  perspective.  Introducing  Pride  of  Aloha,  with  more  time  on  more  islands, 
j  fabulous  7-day  inter-island  itinerary  no  one  else  offers.  Want  to  stay  a  little  longer?  Try  a  10-  or  1 1  -day  Hawai'i 
jise  aboard  Norwegian  Wind.  No  matter  which  cruise  you  choose,  you'll  enjoy  all  the  freedom  and  benefits  only 
Freestyle  CruisingSM  provides,  along  with  the  best  of  Hawai'i  by  land  and  sea.  SO  (jet  hopping! 

Call  your  travel  professional  or  NCL's  Hawai'i  Desk  at  1 .888.NCLHAWAII  (625.4292)  or  visit  ncl.com 


Z/ 


Ship's  Registry:  United  Stales  of  America  ©2004  NCI.  America   ~  Ships' Registry  Bahamas  ©2004  Norwegian  Crui      Line 
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TRAVEL 


THINGS  TO  DO  IN  NORTHERN  CALIFORNIA 


Going 
very,  very 
fast 

Catch  track  cyclists 
in  San  Jose,  if  you  can 

BY  LISA  TAGGART 
PHOTOGRAPH  BY  BRAD  MANGIN 


Part  of  the  first  modern  Olympic  Games  in  Athens  in  1896, 
track  cycling  returns  to  Greece  this  month.  But  Bay  Area  residents 
don't  have  to  travel  that  far  to  catch  its  thrill.  At  San  Jose's  Hell- 
yer  Park,  on  the  only  velodrome  in  Northern  California,  enter- 
tainment travels  at  speeds  up  to  50  km  per  hour  (about  31  mph). 

Unlike  road  biking,  track  cycling  is  easy  to  follow,  since  it's 
contained  in  one  area,  enabling  spectators  to  see  the  entire  compe- 
tition. It's  also  more  exciting  to  watch:  For  some  events,  a  motor- 
cycle paces  sprinters  to  breakneck  speed,  then  drops  off  and  lets 
the  riders  battle  it  out.  For  others,  points  are  given  to  the  winner 
of  randomly  selected  laps — and  riders  aren't  told  which  laps  count 
until  the  race  has  started. 

There's  another  important  difference  between  track  bikes  and 
others:  Track  bikes  have  no  brakes.  "They're  not  necessary," 
laughs  competitor  Brian  Lowe.  "You  only  have  two  speeds — fast 
and  faster." 

Clearly  this  sport  isn't  slowing  down. 
info:  Wed  and  Fri  night  races  (7:15;  $10  entry  fee, free  to  watch)  and 
Sat  morning  beginner  classes  (8:30;  $15)  are  held  at  the  Hellyer 
Park  Velodrome  in  San  Jose  ($4  parking;  take  Hellyer  Ave.  exit  off 
U.S.  101;  www.rickthetrack.com  or  408/226-9716).  # 


Velodrome 
racers  whiz 
around  the 
track  at  San 
Jose's  Hellyer 
Park  on 
Wednesday 
and  Friday 
nights. 
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BIG  SUR 


"We  may  learn  anew  what  compassion  and  beauty  are, 
and  pause  to  listen  to  the  Earth's  music.  " 


-  David  Brower 


Monterey.  Cannery  Row.  17-Mile  Drive.  Monterey  Bay  Aquarium.  And  treasured  escapes 
like  Marina,  Seaside  and  Carmel  Valley.  Wherever  you  end  up,  you'll  soon  discover  that 
anyplace  else  is  just  a  place.  To  plan  your  next  getaway,  call  1-877-MONTEREY  or  visit 
montereyinfo.org  today.  THERE'S  ONLY  ONE  MONTEREY. 
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TRAVEL 


THINGS  TO  DO  IN  NORT 


City  savanna 

A  lively  new  exhibit  celebrates 
San  Francisco  Zoo's  75th 

Where  sand  dunes  once  tumbled  toward  the 
Pacific,  zebras  gallop,  dik-diks  spronk.  These 
and  other  hoofed  mammals,  plus  ostriches  and 
other  ground  birds,  now  wander  drrough  the 
African  Savanna,  an  expansive  new  exhibit  at 
the  San  Francisco  Zoo.  In  the  $18  million  set- 
ting, paths  lead  visitors  past  meadows  of  bunch- 
grass,  then  into  the  center  of  the  exhibit,  where 
an  enormous  rocky  outcropping  looms. 

"People  will  be  overwhelmed 
by  the  sense  of  space,"  says  John 
Aikin,  the  zoo's  curator  of  plan- 
ning and  design.  "They'll  get  to 
see  groups  of  animals  interacting 
in  naturalized  settings." 

One  such  setting  houses  the 
resident  reticulated  giraffes,  who 
have  their  own  towering  barn 
handsome  enough  to  be  a  Sea 
Ranch  home — except  for  the  18-foot-tall  door- 
ways. Inside,  visitors  climb  to  platforms  to  see 
the  animals  eye-to-eye  and  take  in  sweeping 
views  of  the  whole  exhibit.  Squint  a  little,  and 
the  cypress  groves  could  pass  for  thorn  trees. 
—  HARRIOT  MANLEY 


FIVE  GREAT... 

Hawaiian  restaurants 


Where  to 
gawk 

San  Francisco 
Zoo  ($  10;  parking 
off  Great  Hwy., 
between  Skyline 
and  Sloat  Bou- 
levards; www. 
sfzoo.org  or 
415/753-7080) 


HALF  MOON  BAY 

Ono  Hawaiian 

Grill.  Surfboards 
and  tiki  torches 
aside,  it's  chef/owner 
Michael  Lacy's 
mouthwatering 
coconut  shrimp  and 
fresh  ahi  that  bring 
patrons  from  afar.  A 
super-size  option  will 
satisfy  even  the  big 
kahuna's  appetite. 
$$.  3048  N.  Cabrillo 
Hwy.;  650/726-81 14. 


MILPITAS 

Aloha 
Restaurant  Bar. 

A  family-owned 
Hawaiian  hideaway 
with  island  comfort 
food  like  loco  moco 
(hamburger  with  eggs 
and  gravy  over  rice), 
lomi  lomi  salmon, 
and  a  steaming  bowl 
of  saimin  (noodle 
soup  with  pork).  $$. 
148  N.  Milpitas  Blvd.; 
408/946-9260. 


SAN  FRANCISCO 

Tita's  Hale 

'Aina.  With  a 
Hawaii  state  flag  and 
photos  of  hula 
dancers,  this  Castro 
District  gem  wel- 
comes diners  to  savor 
a  slice  of  island  life. 
For  dessert,  try  the 
hot  malasadas  (Por- 
tuguese doughnuts). 
$$;  closed  Mon. 
3870  17th  St.;  4151 
626-2477. 


SAN  JOSE 

Hukilau.  Tender 
sesame  chicken  and 
teriyaki  short  ribs 
draw  crowds.  Enjoy 
live  Hawaiian  enter- 
tainment on  weekend 
nights,  or  hang  out  at 
the  thatch-roofed  bar 
anytime.  $;  closed 
Mon.  230  E.  Jackson 
St.,  San  Jose;  408/ 
279-4888.  San  Fran- 
cisco: closed  Tue;  5 
Masonic  Ave.;  415/ 
921-6242. 


SAN  RAMON 

Kilohana  Grill. 

Authentic  plate 
lunches  served  all 
day.  Order  the  teriyak  j 
barbecue  chicken  or 
dare  to  try  the  Poor 
Boy  Special  (Spam 
served  with  fried 
eggs).  Hawaiian  me- 
morabilia is  sold  in 
the  alcove.  $;  closed 
Sun.  1061 -A  Market 
Place;  925/830- 11 44  ,j 
—MICHELLE  LAU 
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ie  Sonata       Starting  at  $15,999 


u  pay  extra  for  side  airbags, 
haven't  you  already  been  blindsided' 


Safety  makes  sense.  Which  is  why  all  Hyundais  come  with  four  airbags  standard.  Alongside  other 
standard  lifesavers,  such  as  front  seatbelt  pretensioners  and  disc  brakes,  they're  another  way 
the  Sonata  protects  you  from  nearly  anything.  Including  extra  costs.  The  Sonata.  The  "Highest 
Ranked  Entry  Midsize  Car  In  Initial  Quality"   by  J.D.  Power  and  Associates  ($19,799  as  shown.) 


America's  Best  Warranty™* 

10-Year/100,000-Mile  Powertrain  Protection 
5-Year/60, 000-Mile  Bumper-to-Bumper  Coverage 
5-Year/Unlimited  Miles  24-hr.  Roadside  Assistance 
hyundaiUSA.com 
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TRAVEL 


GETTING  STARTED 


Where 
to  learn 

Two  organizations  offer 
online  resources  and  list  cer- 
tified schools:  the  nonprofit 
US  Sailing  (www.ussailing. 
org)  and  the  American 
Sailing  Association  (www. 
american-sailing.com). 

Most  gear  will  be  provided 
by  the  school;  bring  your 
own  sunglasses  and  hat, 
and  straps  to  keep  both  on 
in  windy  conditions.  Sailing 
gloves  protect  your  hands, 
and  white  rubber-soled 
shoes  keep  you  from  slip- 
ping. Wear  plenty  of 
sunscreen. 

BERKELEY,  CA 

OCSC  Sailing-San  Francisco 
Bay.  $790  for  a  40-hour 
course,  www.ocscsailing.com 
or  800/223-2984. 

HONOLULU 

Honolulu  Sailing  Co.  $445 
for  an  8-hour  course,  www. 
honsail.com  or  800/829-0114. 

LONG  BEACH,  CA 

United  States  Sailing  Center. 

$900  for  a  48-hour  course. 
www.ussclb.org  or  562/433- 
7939. 

SEATTLE 

Windworks  Sailing  Center. 

$640  for  a  24-hour  course. 
www.windworkssailing.com 
or  206/784-9386. 


Sail  away 

Find  courage  as 
you  take  the  helm 


BY  LISA  TAGGART 
PHOTOGRAPHS  BY  JEAN  JARVIS 

Sailing  is  for  heroes.  Sailors  hop  to 
it,  and  in  an  emergency,  they  can  be 
counted  on  to  reef  the  mainsail  and 
batten  down  the  hatches. 

I  am  no  sailor.  In  dire  circumstances, 
such  as  the  time  my  husband  crashed 
our  rented  houseboat  (repeatedly)  into 
a  dock,  I  have  been  known  to  jump 


around,  squeal,  and  flap  my  arms.  But 
every  summer,  my  father-in-law  takes 
me  and  my  husband  out  on  his  boat, 
and  while  he  and  my  husband  bustle 
about,  I  feel  like  a  lump  in  the  way. 

I  hoped  that  by  taking  an  introducto- 
ry five-day  sailing  class  at  OCSC 
Sailing-San  Francisco  Bay  in  Berkeley, 
I'd  become  a  little  more  sailorlike.  I'm 
not  ready  to  say  this  happened,  but  I 
did  fall  in  love  with  the  windswept  feel- 
ing of  floating  in  the  center  of  the  bay. 

Thrown  in 

At  OCSC  Sailing,  we  would  learn  "by 
immersion,"  explained  instructor  Lind- 
say Spiller  on  my  first  day.  "We're 
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The  boat 
heels  over 
the  author.' 
and  her 
instructor  I 
head  into  < 
wind.  Op[ 
site,  pracW  W'D 
ing  a  jibe 
light  wind/ 
tying  knot 
and  check  •  ■■ 
the  charts 
before  het 
ing  out. 
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joing  to  throw  you  into  sailing." 

There  were  six  of  us  in  the  class : 
hree  per  boat,  rotating  at  the  roles  of 
:kipper,  crew,  and  observer.  Down  at 
he  docks,  Spiller  spoke  of  how  the 
>oom  vang  was  developed  by  the 
Dutch,  how  the  term  "port  side"  was 
nherited  from  the  French.  I  saw  the 
poetry  of  sailing — for  generations,  the 
port  has  knit  the  world  together.  I  was 
oining  a  tradition  that  goes  back  to 
rlomeric  days.  This  was  my  Odyssey. 
I  had  a  Hellenic  gleam  in  my  eye 
ind  an  adventurer's  heart  as  we  head- 
ed out  from  the  marina  to  the  waters 
)f  San  Francisco  Bay.  The  bay,  with  its 
Ickle  currents  and  wind,  is  a  tricky 


place  to  sail.  But  at  first,  it  didn't  seem 
hard:  The  wind  lifted  the  sails,  the 
waves  merrily  rocked  the  boat — and 
we  were  cruising.  It  was  wonderful. 

It  got  more  complicated  when  I  had 
to  take  the  helm.  "Aim  for  the  post 
office  onshore,"  Spiller  said,  perched 
behind  me  as  I  held  the  tiller.  But  it  was 
hard  to  focus  on  the  horizon.  The  boat 
rocked.  I  thought  Spiller  was  helping 
me,  adjusting  the  tiller — then  realized 
that  instead,  I  was  being  too  timid, 
letting  the  rudder  win  our  wrestling 
match.  The  sails  caught  wind,  and  I 
overcorrected  in  the  wrong  direction 
(push  right  to  go  left?  or  the  other  way 
around?)  and  then  overcorrected  again. 


My  boatmates  looked  a  little  green 
when  I  handed  the  tiller  over  to  Spiller. 

Getting  comfortable 

On  the  second  day,  we  practiced  jibing, 
or  passing  the  boat's  backside  through 
the  wind.  It's  like  turning  left  in  a  car 
after  you've  learned  to  turn  right — same 
idea,  but  more  opportunities  for  disaster. 
Plus,  imagine  making  the  left  turn  in 
reverse. 

Then  I  had  possibly  the  most  obvi- 
ous epiphany  ever.  After  watching  my 
boatmate  Andrea  jibe  perfecdy,  I  took 
the  helm.  I  planned  to  do  exacdy  what 
she  had,  turning  the  bow  from  point- 
ing at  the  breakwater  to  nosing  toward 
the  harbor  restaurant.  Spiller  men- 
tioned that  the  wind  had  shifted,  but  I 
kept  going — I  had  a  plan.  He  stopped 
my  hands. 

"You  have  to  pay  attention,  always, 
to  the  wind's  direction.  Always." 

Duh:  Sailing  is  all  about  the  wind. 

Final  test 

We  took  a  series  of  tests  on  the  last  day. 
Without  coaching,  we  had  to  position 
the  boat  in  various  directions,  tack,  jibe, 
and  rescue  "Bob,"  a  floating  orange  jug 
whose  job  is  to  get  thrown  overboard. 

I  tacked.  I  jibed.  I  moved  the  boat 
upwind,  downwind,  and  across  the 
wind.  But  when  Bob  flew  overboard, 
the  emergency  situation  tapped  my 
base  nature:  I  got  flustered.  I  squealed. 
If  the  tiller  hadn't  been  in  my  hands,  I 
might  have  even  flapped  my  arms. 

I  prompdy  forgot  the  figure-eight  pro- 
cedure we'd  practiced.  I  drew  up  some- 
what near  Bob  and  reached  down  to 
grab  him,  but  only  splashed  water  into 
my  mouth.  The  second  time,  I  didn't 
even  get  near  him.  The  third  time,  I  lost 
the  wind  and  stalled. 

Bob  kept  bobbing,  riding  the  waves. 
He  would  be  the  first  to  tell  you  that  I 
didn't  pass  my  competency  test.  I'm 
not  ready  to  be  anyone's  hero,  not 
even  a  plastic  jug's.  But  included  in  my 
class  fee  is  the  chance  to  return  to 
OCSC  to  practice  until  I  get  it  right. 

They  just  might  make  a  hero  out  of 
me  yet.  # 
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OUTDOORS 


Bike  to 
brunch 
in  Marin 

Perfect  pit  stops  for 
North  Bay  road  rides 

BY  HARRIOT  MANLEY 
PHOTOGRAPHS  BY 
THOMAS  J.  STORY 

It's  no  secret  that  Marin  County 
offers  great  summertime  bike  rides — 
from  easy  pedals  along  the  Tiburon 
bike  path  to  gut  wrenchers  up  and 
over  the  flanks  of  Mt.  Tamalpais. 
But  what  makes  these  rides  special 
isn't  just  the  scenery:  It's  the  food 
too.  Throughout  Marin,  appealing 
eateries  offer  great  places  to  park 
your  bike  and  chow  down. 

Sausatito 

First  stop  for  folks  riding  through 
Marin  from  San  Francisco,  the 
town  now  has  better  bike  lanes 
along  Bridgeway  Boulevard. 

Caff  e  Trieste.  A  touch  of  North 

Beach  along  the  Marin  waterfront, 

this  local  favorite  usually  has  a  few 

bikes  propped  by  the  front  door  on 

weekends. 

pedal  pusher:  Wood-fired  pizza 

topped  with  portabellas  and 

sausage  ($2.50 per  slice). 

info:  $;  breakfast,  lunch,  and  dinner 

daily.  1000  Bridgeway  Blvd.;  415/ 

332-7660. 

Tiburon 

Most  visitors  to  this  picturesque 
bayfront  town  don't  venture 
beyond  Main  Street.  But  cyclists 
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know  that  the  loveliest  views  are 
along  either  the  approximately 
10-mile  Paradise  Drive  loop  or  the 
family-friendly  3 -mile  bike  path 
bordering  Tiburon  Boulevard. 

Sam's  Anchor  Cafe.  So  what  if  it's 
in  every  guidebook?  This  venerable 
hangout  still  has  one  of  the  best 
decks  on  the  bay,  and  the  lively 
crowd  is  too  busy  with  Ramos 
fizzes  to  notice  you  stretching  your 
hamstrings. 

pedal  pusher:  Matt's  Tofu  Scram- 
bler (tofu,  potatoes,  bell  peppers, 
portabella  mushrooms,  spinach, 
onion,  and  thyme;  $10)  or  the  ever- 


popular  Sam's  Burger  ($9.95). 
info:  $$;  lunch  and  dinner  daily, 
brunch  9:30-2  Sat-Sun.  27 Main  St.; 
415/435-4527. 

Sweden  House.  If  the  boisterous 
throng  at  Sam's  isn't  your  style, 
opt  for  the  clima-clinking  calm  at 
this  cafe  and  bakery  with  an  inti- 
mate bayside  deck. 
pedal  pusher:  Buttery  pastries  and 
cookies  or  the  delightful  Swedish 
pancakes  topped  with  lingonberries, 
blueberries,  and  marionberries 
($8.25). 

info:  $;  breakfast  and  lunch  daily. 
35  Main;  415/435-9767. 
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Mill  Valley 

This  is  the  starting  point  for  the  gru- 
leling  climb  up  Mt.  Tamalpais.  Hang 
put  in  front  of  Peet's  Coffee  &.  Tea 
(88  Throckmorton  Ave.;  415/381-8227) 
for  coffee  and  the  latest  cycling  buzz 
before  you  start.  After  the  climb, 
relax  at  one  of  these  cafes. 

Champagne  French  Bakery  Cafe. 

The  Mill  Valley  branch  of  this 

bakery-cafe  chain  has  an  enormous 

display  case  that  tempts  with  eclairs 

and  other  decadent  treats. 

pedal  pusher:  Breakfast  crepes  with 

fresh  strawberries  and  vanilla  custard 

($6.95). 

info:  $;  breakfast,  lunch,  and  dinner  daily. 

41  Throckmorton;  415/380-0410. 

The  Depot  Bookstore  &  Cafe.  Prop 
your  bike  on  the  bike  rack  or  patio 
of  this  former  train  depot,  and  watch 
the  scene  unfold  in  the  town's  central 
plaza. 

pedal  pusher:  The  Cyclist  Special, 
granola,  fresh  fruit,  and  nonfat 
yogurt  ($6),  or  a  bowl  of  vegetarian 
black  bean  chili  ($5.50),  which  will 
keep  your  motor  going  for  hours. 
info:  $;  7-7 daily.  87  Throckmorton; 
415/383-2665. 

Mama's  Royal  Cafe.  A  boat  juts  out 
of  the  front  wall,  a  papier-mache  kan- 
garoo may  greet  you  at  the  door — 
you  could  probably  ride  right  in  and 
nobody  would  notice  at  this  wacky 
restaurant. 

Ipedal  pusher:  Stegosaurus  crepe 
(chicken,  mushrooms,  tomato,  garlic, 
and  jack  cheese;  $8.75). 
info:  $;  breakfast  and  lunch  daily.  387 
Miller  Ave.;  415/388-3261. 

San  Anselmo 

Cyclists  ride  along  quieter  San  An- 
selmo Avenue,  avoiding  the  traffic- 
clogged  stretches  of  nearby  Sir  Francis 
Drake  Boulevard,  before  heading  to 
West  Marin  and  Point  Reyes. 

Marin  Coffee  Roasters.  Just  a  short 
distance  from  some  of  Marin's  most 
scenic  roads  (around  Nicasio  Reser- 
voir, to  Point  Reyes  Station,  over 
Fairfax-Bolinas  Road),  this  is  the 
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Official  "Fly  Wherever  Sweepstakes"  Rules 

weepstakes") 

No  Purchase,  Application  or  Obligation  Necessary.  Non-Purchase  Entries  and  Purchase  Entries 
A/inning, 

To  Enter:  Sweepstakes  begins  at  1 2:01  a.m.  (PT)  on  7/1/04,  and  ends  at  1 2:00  midl  ligl  it 
(PT)  on  9/30/0 1  ("Pi  he  Promotional  Period  submit  a  completed 

application  tor  a  consumer  Blank  ot  America/America  West  FlightFund  Visa'  card  I  lata 

Classic]  and  it  your  application  is  approved  you  will  automatically  be  entered  into  the 
Sweepstakes  Applications  may  be  obtained  via  the  Internet  at  tlywherever.com,  al  any  parti 
paling  Bank  of  America  Banking  Centers,  or  by  calling  1 .800.579.2933.  All  completed  appli- 
cations must  be  postmarked  by  9/30/04  and  received  by  10/7/04.  To  enter  without  submit- 
ting an  application,  hand  print  your  name,  address,  city,  state,  zip  code,  day  and  evening  phone  # 
on  a  3x5"  card ,»:  !,  Wherever"  Sweepstakes,  P.O.  Box  4195, 

Grand  Rapids,  MN  55730-41 95.  All  entries  must  be  postmarked  by  9/30/04  and  received  by 
10/7/04.  No  mechanically  reproduced  entries  accepted.  Incorrect,  inaccurate  &  incomplete 
entries  are  void.  Only  one  entry  per  person  regardless  of  the  method  of  entry.  All  entries  become 
ny  of  the  Sponsor  and  will  not  be  relumed. 

Prize  Drawing:  On  "i  about  1 1 1/21/04  a  random  drawing  will  be  conducted  from  all  eligi- 
ble entries  received  by  Marden-Kane,  Inc. ,  an  independent  judging  organization.  All  prizes  will 
be  awafded.  Only  one  prize  per  person  or  household. 

3  Estimated  Odds:  The  estimated  odds  of  winning  the  Grand  Prize  are  1 : 1 6,000.  The  esti- 
mated odds  of  winning  the  First  Prize  are  1 :3,200  and  the  estimated  odds  of  winning  the 
Second  Prize  are  1:1.600.  However,  the  actual  odds  of  winning  will  depend  upon  the  total 
number  of  actual  eligible  entries  received, 

4  PRIZES:  One  (1)  Grand  Prize:  The  winner  will  receive  one  (1)  prepaid  vacation  voucher 
which  may  be  used  to  vacation  wherever  America  West  flies  in  the  United  States,  Canada, 
Mexico  or  Costa  Rica.  Air  travel  on  America  West  Airlines  is  mandatory.  The  remaining  vouch- 
er balance  may  be  used  for  air  travel,  hotel,  rental  cars  and  tours,  for  one  or  more  persons  up 
to  $10,000,  plus  a  $5,000  Bank  of  America"  Visa*  Gift  Card  Approx.  Retail  Value  ("ARV") 
$1 5,000  Five  (5)  First  Prizes:  A  voucher  good  for  two  First  Class  tickets  to  any  destination 
city  serviced  by  America  West  Airlines.  ARV  $4,000  per  voucher  Ten  (1 0)  Second  Prizes:  3- 
piece  luggage  set  (pull  cart,  weekend  duffel,  toiletry  bag)  ARV  $100  each.  All  voucher,  must 
be  used  within  one  year  Irom  date  of  prize  notification  and  are  subject  to  certain  blackout  dates, 
and  other  restrictions  specified  thereon.  Winners  and  guests  are  solely  responsible  for  making 
their  own  anangements  to  obtain  any  required  passports  and/or  visas,  travel  insurance  (and  all 
other  forms  of  insurance)  at  their  option  and  hereby  acknowledge  that  the  Sponsor  has  not  and 
will  not  obtain  or  provide  travel  insurance  or  any  other  lorm  ol  insurance.  All  taxes  and  all  other 
expenses  relating  to  the  use  of  the  prize  not  stated  herein  are  the  sole  responsibility  of  the 
winner.  No  prize  substitutions,  cash  equivalent  or  transfer  of  prizes  permitted  except  al  the  sole 
discretion  of  the  Sponsor,  Total  ARV  of  all  prizes  $36,000, 

5  Notification:  Potential  winners  will  be  notified  by  USPS  Priority  Mail  with  delivery  confirma- 
tion on  10/25/04  and  will  be  required  to  complete  and  sign  an  Affidavit  of 
Eligibility/Liability/Release,  and  where  legal,  a  Publicity  Release  and  IRS  form  W-9,  all  of  which 
must  be  returned  within  14  days  or  prize  will  be  forfeited  and  awarded  to  an  alternate  winner. 
If  the  prize  notification  is  unclaimed  or  returned  as  undeliverable,  or  in  the  event  of  non-com- 
pliance with  these  official  rules  the  pnze  will  be  forfeited  and  awarded  to  an  alternate  winner.  All 
entrants  consent  to  the  use  by  the  Sponsor  or  its  designee  of  their  name,  photograph,  likeness, 
biography,  voice  and/or  video  for  advertising  or  promotional  purposes  for  this  and  similar  pro- 
motions, including  online  announcements  worldwide  and  in  perpetuity  in  any  media,  now  known 
and  hereafter  devsed  (including  and  without  limitation,  the  internet)  without  additional  compen- 
sation, except  where  prohibited  by  law.  Upon  request,  the  winners  will  provide  consent  to  such 
in  writing, 

6  Eligibility:  Sweepstakes  open  to  legal  residents  of  the  USA  who  reside  in  the  states  of'  AZ, 
AK,  CA,  CO,  CT  DC,  FL,  GA,  ID,  IL,  IN,  IA,  KS,  MD,  MA,  Ml,  MN,  MO,  NE,  NV,  NJ,  NM,  NY,  NC, 
OH,  OR,  PA,  TN,  TX,  UT  VA,  WA,  &  Wl  and  who  are  18  years  of  age  or  older  at  time  of  entry 
Employees  of  Bank  of  America,  America  West  Airlines,  America  West  Vacations,  America  West 
Express,  Visa  USA.  Inc.  and  their  respective  parents  subsidiaries,  affiliates,  prize  suppliers,  and 
advertising  and  promotion  agencies,  including  Marden-Kane,  Inc.  ("Released  Parties"),  and  their 
immediate  families  (spouse,  parents,  children  and  siblings  and  their  respective  spouses)  and 
individuals  living  in  the  same  households  as  such  employees  are  ineligible.  Void  where  prohib- 
ited by  law.  Sweepstakes  is  subject  to  all  federal,  state,  local  laws  and  regulations  By  partici- 
pating, entrants  agree  to  these  official  rules  and  accept  the  decisions  of  the  Sponsor  and 
Marden-Kane.  Inc ,  as  final  in  all  matters  relating  to  this  Sweepstakes 

7.  General  Conditions:  Released  Parties:  (a)  assume  no  responsibility  lor  late,  lost,  incomplete, 
illegible,  misdirected  or  postage-due  mail  or  entries  or  electronic  failures  of  any  kind  or  tailed 
network  connections;  or  any  injury,  damage,  claim  or  action  arising  from  this  Sweepstakes  or 
prize  awarded;  (including  any  travel  or  travel-related  activity  thereto)  that  may  be  awarded;  (b) 
reserve  the  right  in  its  sole  discretion  to  cancel  or  suspend  this  Sweepstakes,  in  its  entirety  or 
in  part,  should  virus,  bug,  tampering,  unauthorized  intervention,  fraud,  technical  failures,  or  other 
causes  beyond  Sponsor's  control  corrupt  the  administration,  security,  fairness,  integrity  or  prop- 
er play  of  tie  Sweepstakes  and  award  all  prizes  from  all  eligible  entries  received  to  date;  (ci  are 
not  responsible  lor  incorrect  or  inaccurate  entry  information  caused  by  Internet  users  or  by  any 
programming  associated  with  or  utilized  in  the  Sweepstakes  that  may  occur  in  the  processing 
of  tie  entries  in  tie  Sweepstakes;  (d)  are  not  responsible  for  any  printing,  typographical  or  other 
errors  in  any  Sweepstakes  related  materials;  and  (e)  reserve  the  right  at  their  sole  discretion  to 
disqualify  any  individual  it  finds  to  be  tampering  with  the  entry  process,  or  web-site,  or  to  be  act- 
ing in  violation  of  the  Rules,  Entrants  agree  that  the  laws  ot  the  state  of  North  Carolina  will  gov- 
ern any  and  all  disputes. 

8.  Who  Won?  Send  a  self-addressed  stamped  envelope  to:  Fly  Wherever  Sweepstakes 
Winners,  PO  Box  714,  Sayreville,  NJ  08871-0714 

9  Sponsor:  Bank  ot  America,  201  N.  Tryon  Steet,  Charlotte  NC  28255. 

Administrator:  Marden-Kane,  Inc.,  36  Maple  Place,  Manhasset  NY  11030, 

Bank  of  America,  N.A  (USA),  ©  2004  Bank  of  America  Corporation, 


CONSUMER  DISCLOSURE:  No  entrants  have  won.  No  purchase  or  obligation  neces- 
sary. Prize  Pool:  $36,00'.:  The  estimated  odds  of  winning  the  Grand  Prize  are 
1 : 1 6,000  Estimated  odds  ul  winning  the  First  Prize  are  1  3,200.  Estimated  odds  of 
winning  the  Second  Prize  are  1  1,600.  See  Official  Rules  above  for  complete  prize 
restrictions.  Mail-in  entries  must  be  postmarked  hv  9/30/04,  and  received  by  1 0/7/04. 


'Mileage  accumulation  is  subject  to  limitation!  exclusions  and  restrictions. 
"Receive  5,000  bonus  miles  upon  first  time  approval  of  an  Amenca  West  FlightFund 
Platinum  Visa  card  (2,500  bonus  miles  for  upgrading).  .America  West  FlightFund 
Platinum  Visa  cardholders  will  receive  1,000  bonus  miles  upon  first  use  of  the  card 
and  1,000  bonus  miles  each  year  on  their  Anniversary.  Amenca  West  reserves  the 
right  to  change,  suspend  or  terminate  any  or  all  roles,  regulations,  travel  programs  or 
offers  of  the  FlightFund  program  at  any  time  without  notice.  Miles  earned  are  subject 
to  terms  and  conditions  of  the  FlightFund  program  The  number  of  Award  seats  is  lim- 
ited and  subject  to  availability.  Blackout  dates  apply.  America  West  Airlines  and 
FlightFund  are  registered  trademarks  of  America  West  Airlines,  Inc  The  FlightFund 
Platinum  Visa  is  issued  by  Bank  of  America,  N.A,  (USA).  Credit  subject  to  appn 

IF  YOU  WOULD  PREFER  NOT  TO  RECEIVE  FUTURE  SWEEPSTAKES  MAILINGS  FROM 
US,  PLEASE  WRITE  TO:  BANK  OF  AMERICA,  FLY  WHEREVER  SWEEPSTAKES,  OPT 
OUT  SERVICE,  PO.  BOX  5000,  MANHASSET,  NY  11030 


TRAVEL 


OUTDOORS 


unofficial  gathering  place 
for  Marin's  serious  cycling 
crowd — but  it's  also  a  good 
starting  point  for  shorter 
rides.  Catch  live  music  here 
on  weekends. 

pedal  pusher:  The  place  for 
carbs — bagels,  brownies,  cook- 
ies, fruit-filled  scones,  and 
muffins.  Try  a  Seven  Wonder 
Bar — graham  cracker  crust 
topped  with  bittersweet  choco- 
late, coconut,  toffee,  and  wal- 
nuts ($2). 

info:  $;  6 a.m.-7 p.m.  daily. 
635  San  Anselmo  Ave.;  415/ 
258-9549. 

Point  Reyes  Station 

The  country  roads  leading  to 
this  quaint  town  on  Marin's 
western  edge  attract  hordes  of 
cyclists,  especially  on  sunny 
weekends. 

Bovine  Bakery.  Lines  spill  out 
the  door  of  this  tiny  bakery. 
Hungry  riders  don't  seem  to 
mind;  diey  wait  patiently  for 
the  loaves  of  fresh  bread  and 
other  baked  goodies,  then  plop 
right  down  on  the  curb  outside 
to  munch. 
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pedal  pusher:  Moist  and  chewy 
vegan  morning  buns  loaded 
with  chunks  of  apple  and  other 
seasonal  fruit  ($3.25),  or  the 
muffin  or  scone  of  the  day 
(about  $2.50). 

info:  6:30-5  Mon-Fri,  7-5 
Sat-Sun.  11315  State  1;  415/ 
663-9420. 

Tomales  Bay  Foods.  This  reno- 
vated hay  barn  one  block  west 
of  State  1  houses  several 
sources  for  good  eats — Cowgirl 
Creamery  (artisan  cheeses, 
some  made  on  the  premises ; 
415/663-9335),  Golden  Point 
Produce  (415/663-1957), 
and  Indian  Peach  Food  Com- 
pany (415/663-8478),  which 
makes  great  soups,  salads, 
and  sandwiches. 
pedal  pusher:  Indian  Peach 
Food  Company's  Fulton 
Valley  roasted  chicken  sand- 
wich on  fresh  focaccia  ($7), 
or  a  crusty  loaf  of  its  bread 
with  a  round  of  Cowgirl 
Creamery  cheese  and  local, 
vine-ripe  tomatoes  from  Golden 
Point  Produce. 
info:  Hours  vary;  call  for  details. 
80  Fourth  St.  * 


Sam's  Anch 
Cafe,  aka 
Sam's,  is  a 
wildly  popui 
place  for 
weekend  wm 
riors  from 
across  the  r 
to  fuel  up  a 
hang  out. 
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515,000 
Grand  Prize! 

$10,000  to  vacation 

wherever  America  West 

flies  in  the  U.S.,  Canada, 

Mexico  and  Costa  Rica  and 

$5,000  spending  money 

to  buy  whatever. 


Enter  the 
Sweepstakes! 

apply  today  at 

flywherever.com 

or  1.800.579.2933 

See  official  rules  for  additional  prizes. 
Sweepstakes  ends  September  30, 2004.  / 
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FlightFuneT 


^America  West  Airlines 


fuy  whatever  •  Earn  one  mile  for  every  dollar  you  spend  •  New  Platinum 
Imembers  earn  up  to  7,000  bonus  miles  •  Fly  wherever  •  Award  travel  from  just 
j)00  miles  •  Get  there  faster  with  the  America  West  FlightFund  Platinum  Visa  card. 


WE  ARE  PROFESSIONAL  GRADE: 

SMC   IS  THE   PROUD  VEHICLE 

SPONSOR  OP   THE   NATION'S   FINEST 

COLLECTION  OF   IOEA  HOUSES. 


COASTAL 
LIVING. 

MIRABAY  •  TAMPA,  FL 
OCTOBER  2004  -  SPRING  2005 


PROGRESSIVE  FARMER  IDEA  HOUSE 
&  FARMSTEAD 

Progressive  Farmer 

OAKLAND  FARMS  •  NASHVILLE,  TN 
JUNE  10  -  SEPTEMBER  5 


SOUTHERN  ACCENTS  SHOWHOUSE 

Southern  Accents. 

CLUB  PLACE  •  MOUNTAIN  BROOK,  AL 

OCTOBER  2004  -  DECEMBER  2004 


SOUTHERN  LIVING  IDEA   HOUSE 

Southernliving 

IRON  HORSE  CANYON  •  SAN  ANTONIO,  TX 
JUNE  12  -  SEPTEMBER  26 


Sunset 

VERRAD0, AZ 
SEPTEMBER  10  -  NOVEMBER  14 


■  each  of  these  2004  Idea  Houses,  you'll  find  6MC 
uahicles  or  display  along  with  a  variety  of  innovative 
design  Ideas  and  products  for  your  home. 

Visit  www.sunset.com/gmc  for  a  virtual  tour  of  the  2004 
^ S/nsftldea  House  in  Verrado.  AZ. 


TRAVEL 


CLASSIC  WEST 


Casino 
royale 

Visit  a  Southern 
California  landmark  as 
it  turns  75  years  old 


BY  MATTHEW  JAFFE 
PHOTOGRAPH  BY 
ROBERT  HOLMES 

The  Catalina  Casino  is  the  most 
famous  structure  on  Catalina 
Island,  a  great,  round,  12-story 
layered  wedding  cake  of  a  build- 
ing that  commands  Avalon 
Harbor.  For  generations,  it  has 
announced  to  island  visitors  that 
they  have  arrived  at  a  place  very 
different  from  the  one  they  just 
left  behind. 

Despite  its  name,  the  casino 
wasn't  built  for  gambling;  swing 
was  king  here,  with  the  circular 
ballroom  hosting  Glenn  Miller, 
Benny  Goodman,  and  other  big 
band-era  legends.  On  guided 
tours,  you  can  see  the  ballroom — 
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still  the  largest  of  its  type  in  the 
world — and  the  Catalina  Island 
Museum  on  the  bottom  floor. 

The  Avalon  Theater  features 
daily  movie  showings,  but  its 
design  is  the  real  show.  I  once 
paid  good  money  for  a  ticket  to 
the  movie  The  Real  Inspector  Gadget, 
just  so  I  could  see  the  theater's 
interior  before  the  lights  dimmed. 

Beneath  the  theater's  enor- 
mous domed  ceiling,  elaborate 
art  deco  murals  created  by  John 
Gabriel  Beckman  portray  island 
and  early  California  scenes,  while 
the  main  drape  depicts  surfers 
on  a  breaking  wave.  Idealized 
and  idyllic  though  they  may  be, 
the  murals  do  have  a  way  of 
conjuring  the  unspoiled  spirit  of 
Catalina  itself. 

info:  Casino  tours  are  offered 
daily  through  Discovery  Tours 
($14,  including  museum  admission; 
www.catalinacliamber.com  or  800/ 
626-1496).  In  September,  the 
Catalina  Island  Museum  ($3; 
310/510-2414)  will  feature  the 
annual  Catalina  Tile  k  Pottery 
Extravaganza.  Call  the  Avalon 
Theater  (310/510-0179)  for 
showtimes.  # 
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INFORMATION 


Travel 


To  receive  oil  information 
on  a  state  or  category,  circle 
the  state  or  category  number. 

Destination:  Central  Coast 

101.  Monterey  Convention 
Authority 

102.  Monterey  Plaza  Hotel 

103.  Morro  Bay 

104.  Pacifica  Hotel  Company 

105.  Paso  Robles  Inn 

106.  Pismo  Beach  CVB 

107.  Pismo  Lighthouse  Suites 

108.  Royal  Scandinavian  Inn 

109.  Shore  Cliff  Lodge 

110.  The  Clocktower  Inn 

111.  The  Pierpont  Inn 

112.  Ventura  Visitors  & 
Convention  Bureau 

113.  Wine  Valley  Inn 

Airlines 

114.  America  West  Airlines 

California 

115.  Aquarium  of  the  Pacific 

116.  Bailey  Properties  Inc. 

117.  Barona  Valley  Ranch 
Resort  and  Casino 

118.  Bonfante  Gardens 
Theme  Park 

119.  Burch  Hall  Winery 

120.  Calaveras  County 
Visitors  Center 

121.  Catalina  Express 

122.  Catalina  Island 
Chamber  of  Commerce 

123.  Catalina  Island's 
Pavilion  Lodge 

124.  Catalina  Passenger  Service 

125.  Double  Oak 
Vineyards  &  Winery 

126.  Executive  Inns  and  Suites  - 
San  Francisco  Bay  Area 


127.  Fess  Parker's  Wine 
Country  Inn  k  Spa 

128.  Gray  Eagle  Lodge 

129.  Iron  Mountain  Vineyards 

130.  Irvine 

131.  Lake  Arrowhead 
Communities  Chamber 
of  Commerce 

132.  Lake  County 
Marketing  Program 

133.  Lake  Tahoe  Vacation 
Rentals  &  Home  Sales  - 
Coldwell  Banker 

134.  Lucchesi  Vineyards 
and  Winery 

135.  Mammoth  California 

136.  Mammoth 
Reservation  Bureau 

137.  Mendocino  County  Alliance 

138.  Mission  Inn  Riverside 

139.  Mono  County 
Tourism  Commission 

140.  Monterey  County 
Convention  &  Visitors  Bureau 

141.  Napa  Valley  Wine  Train 

142.  Nevada  City  Winery 

143.  Northern  California 
Attractions  Association 

144.  Paramount's  Great  America 

145.  Petaluma  Visitors  Bureau 

146.  Rancho  Santa 
Barbara  Marriott 

147.  Red  and  White  Fleet 

148.  Redwood  Coast 

149.  Roaring  Camp  Narrow- 
Gauge  Railway 

150.  San  Luis  Obispo 
County  Visitors  & 
Conference  Bureau 

151.  Santa  Barbara  Hotels 

152.  Santa  Cruz  Seaside: 
Beach  Boardwalk 

153.  Santa  Ynez  Valley 
Visitors  Association 

154.  Sierra  Gold  Wine  Tours 


FOUR  EASY  WAYS 

TO  REQUEST  INFORMATION: 

1.  Visit  www.SunsetGetaways.com 

2.  Call  800-967-3189 

3.  Mail  the  attached  post-paid  card 

4.  Fax  413-637-4343 


155.  Sierra  Knolls 
Vineyards  8c  Winery 

156.  Sierra  Railroad  Dinner  Train 

157.  Sierra  Starr 
Vineyards  &  Winery 

158.  Ski  West  Vacation  Rental 

159.  Smith  Vineyards  &  Winery 

160.  Solvang  Convention  8c 
Visitors  Bureau 

161.  South  Coast  Plaza 

162.  Sunset  Motel 

163.  The  Inn  at  Avila  Beach 

164.  The  Wax  Museum  at 
Fisherman's  Wharf 

165.  Timber  Cove  Inn 

166.  Truckee  Dormer 
Chamber  of  Commerce 

167.  Winchester  Mystery  House 

Canada 

168.  Victoria  Clipper  / 
Clipper  Vacations 

Colorado 

169.  Colorado  Springs 
Convention  and 
Visitors  Bureau 

Guest  Ranches 

170.  Circle  Bar  B  Ranch 

Hawaii 

171.  Aloha  Beach  Resort  Kauai 

172.  Aqua  Hotels  8c  Resorts 

173.  Big  Island  Visitors  Bureau 

174.  Destination  Lanai 

175.  Destination  Resorts  Hawaii 

176.  Grantham  Resorts 

177.  Hawaiian  Airlines 

178.  Hilton  Hawaiian  Village 
Beach  Resort  8c  Spa 

179.  Hilton  Waikoloa  Village 

180.  Kaanapali  Beach  Hotel 

181.  Kahana  Village 

182.  Kailua  Surf  8c  Sand 

183.  Kaua'i  Visitors  Bureau 
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184.  LifeFest  Kapalua 

185.  Ma'alaea  Bay  Realty  8c 
Rentals,  LLC 

186.  Mana  Kai  Maui 

187.  Marc  Resorts  Hawaii 

188.  Maui  Kai  Resort 

189.  My  Vacation  Pro 

190.  Napili  Kai  Beach  Resort 

191.  Napili  Point  Resort 

192.  Napili  Surf  Beach  Resort 

193.  Noelani  Condominium  Resc*Jj 

194.  Ohana  Hotels  8c  Resorts 

195.  Outrigger  Hotels  8c  Resorts; 

196.  Pacific  Beach  Hotel 

197.  Park  Shore  Waikiki 


198.  Poipu  Beach 

Resort  Association 
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199.  Prince  Resorts  Hawaii 

200.  R  8c  R  Realty  8c  Rentals,  Int^ 

201.  Sullivan  Properties 

202.  SunQuest  Vacations 

203.  The  Island  of  O'ahu 

204.  The  Plantation  Inn 

*       Aston  Hotels  8c  Resorts 
Hawaii  1-800-922-7866 
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Visit  www.SunsetGetaways.com  for  more  information. 
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Looking  for 
something? 

SUNSET'S 

TRAVEL  DIRECTORY 

HAS  MOVED! 

It  is  now  part  of  THE  DIRECTORY,  a 
resource  section  with  great  information 
about  travel  destinations,  special  travel 
offers,  home  and  garden  products,  schools, 
and  camps. 

Requesting  FREE  information  on  places 
to  visit,  special  offers,  and  products  for  your 

home  or  garden        , . 

from  THE 
DIRECTORY 

■    :   i       ~     ■ 

advertisers  is 
easy!   Use  any 
one  of  four 
quick  and  easy 
ways  to  request 
this  valuable 
and  useful 

information — online,  by  phone,  mail,  or  fax. 
Plus,  if  you're  one  of  the  first  100  respon- 
dents to  request  this  information  by  mail 
using  the  reply  card  at  left,  you  could  win  a 
FREE  Art  of  Sunset  Poster! 

Plan  your  next  trip,  take  action  on  your 
ideas  and  dreams,  and  let  our  trusted 
advertisers  help  you. 
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Sunset  Getaways  is  our  new  interactive,  searchable, 
online  travel  resource  with  information  from  Sunset 
advertisers  on  accommodations,  destinations,  travel 
activities,  and  more — all  in  one  easy-to-access 
location:  www.SunsetGetaways.com 


Introducing 
real  tile  flooring 

you  can  install  in  a  snap. 


Exclusively  at  Lowe's. 

Take  home  and  install  new  EDGE 
Precision  Tile*  today  and   enjoy   it 


tonight.  For  authentic  stone  and 


ceramic  tile  that  snaps  together  fast 
with  no  mess,  we  are  the  only  resource. 


Install  it  today.  Enjoy  it  tonight. 


Learn  how  easy  EDGE  Tile 

is  to  install  at 
Lowes  .co  m  /Edge_ST 


Louie's 


Improving  Home  Improvement 


3.  Apply  EDGE  grout 


2004  by  Lowes  Ail  rights  reserved  Lowe's  and  the  gable  design  are  registered  trademarks  of  LF,  LLC 
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GARDEN 

AND    OUTDOOR    LIVING 


t  home 


Dn  summer  evenings,  a  backyard 
irepit  is  the  perfect  gathering  spot 
or  family  and  friends 


Y  LAUREN  BONAR  SWEZEY 


Spending  an  evening  by  a  crackling  fire  under  a 
starry  sky  is  one  of  the  pleasures  of  summer  in  the 
West,  especially  when  warm  days  dissolve  into 
chilly  nights.  But  you  don't  have  to  travel  hun- 
dreds of  miles  to  a  favorite  camping  spot  to  huddle 
around  a  flickering  fire — you  can  bring  a  firepit 
into  your  own  backyard. 

There  are  lots  of  choices,  from  built-in  firepits 
edged  with  stone  and  fueled  by  gas  to  simple, 
portable  copper  or  steel  types  just  big  enough  for 
a  couple  of  logs.  Here's  what  to  look  for. 

An  aboveground  firepit,  surrounded  by  low 
(18-24-in.-tall)  walls  made  of  stone,  rock,  concrete, 
or  other  nonflammable  building  material,  is  cer- 
tainly the  most  expensive  option.  But  it  is  a  per- 
manent garden  element,  handsome  and  useful 


Aboveground: 
A  gas-fueled 
flagstone 
firepit  warms 
Juan  and  Ann 
Castro  in  San 
Mateo,  CA. 
DESIGN: 
PolyScapes 
Landscape 
Construction 
&  Design, 
Burlingame, 
CA  (www. 
polyscopes, 
com  or  650/ 
548-0145) 
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Use  clean 
fuels 

One  common  complaint 
about  firepits  in  suburbia 
is  the  air  pollution  caused 
by  the  smoke  that  burning 
wood  sends  aloft.  Gas 
firepits  are  cleaner-burning. 
But  where  gas  isn't  practical, 
there's  a  new  alternative: 
compressed  logs  made  from 
recycled  coffee  grounds 
(mostly  leftovers  from  manu- 
facturing instant  coffee), 
molasses,  and  a  bit  of  wax. 
Called  Java-Logs,  they  pro- 
duce 88  percent  less  carbon 
monoxide  and  50  percent 
less  soot  than  wood.  Com- 
pared to  sawdust  logs,  they 
burn  cleaner,  emit  a  taller, 
more  natural  flame  through- 
out their  burn  cycle  (up  to 
three  hours),  and  have  a 
mildly  sweet  scent  instead  of 
a  chemical  smell.  Java-Logs 
are  available  from  www. 
wholelattelove.com  or  at 
most  California  Whole  Foods 
Markets. 

Firepit  sources 

Brookstone  (www.brookstone. 
com  or  800/926-7000) 

Frontgate  (www.fronfgafe. 
com  or  800/533-7502) 

Gardeners  Eden  (www. 
gardenerseden.com  or 
800/822-9600) 

Smith  &  Hawken  (www. 
smithandhawken.com  or 
800/981-9888) 


whether  or  not  there  is  a  fire  going. 
When  topped  by  a  wide  ledge,  such 
walls  provide  seating — perfect  perch- 
es for  roasting  marshmallows.  The 
surrounding  walls  also  offer  an  extra 
element  of  safety  for  wood-fueled 
fires,  which  can  send  up  sparks. 
Large  metal  or  concrete  containers 
can  also  be  converted  into  permanent 
firepits  fueled  by  logs  or  gas. 

Inground  firepits  capture  the  mag- 
ic of  wilderness  campfires.  They  can 
be  as  casual  as  depressions  in  the  soil 
edged  with  rocks,  or  they  can  be 
lined  with  concrete  for  a  more  fin- 
ished look. 

Portable  firepits  (like  the  one  at 
bottom  right)  are  popular  for  their 
ease  of  use  and  flexibility.  You  can 
enjoy  them  at  home  or  take  them  on 
a  picnic  or  to  the  beach,  where  per- 
mitted. Firepits  sold  in  home-and- 
garden  mail-order  catalogs  are 
generally  made  of  copper;  they  range 
from  27  to  40  inches  wide  and  typi- 
cally cost  $120  to  $300.  Steel  and 
other  heat-resistant  containers  are 
also  available.  Portable  firepits  are 
fueled  by  wood  or  compressed  logs. 

Firepit  safety 

Having  an  open  flame  in  your  back- 
yard calls  for  safety  and  courtesy:  Sit- 
uate the  firepit  away  from  flammables 
such  as  dry  grasses  and  where  smoke 
won't  bother  neighbors.  Observe  fire 
ordinances  and  don't  use  your  firepit 
on  no-burn  days  or  when  it's  smoggy 
or  windy.  Use  a  spark  screen,  especial- 
ly under  dry  conditions.  Never  leave 
a  fire  unattended  and  keep  a  fire 
extinguisher  or  a  garden  hose  with  a 
sprayer  nearby. 

Compressed  logs  (such  as  Java- 
Log,  pictured  above  left)  or  wood 
logs  with  a  low  resin  content  (such  as 
oak)  are  the  safest  choice — don't 
burn  scrap  lumber  or  trash.  In  a 
portable  firepit,  burn  only  one  or  two 
logs  at  a  time  (place  them  in  the  bot- 
tom, not  on  top  of  a  raised  grate, 
unless  the  manufacturer  states  differ- 
ently) .  Built-in  firepits  generally  can 
hold  more  logs,  but  don't  overfill.  # 


Portable:  A  metal  firepit  glows  softly  in  the  center  of  a  bluesi 
patio  surrounded  by  colorful  foliage  and  flowers.  Strings  of  p 
lights  overhead  add  to  the  ambience.  GARDEN  DESIGN:  Fran 
Goebel,  Seattle  (206/790-357  7; 
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t's  playing  your  song 


ir  backyard  should  reflect  the  rhythm  of  your  life. 
:stern  Red  Cedar  gives  you  the  flexibility  to  make  that 
isible.  Imagine  gazebos  and  decks,  arbors  and  planters, 
blending  together  in  perfect  harmony.  With  natural 
ability,  long  lasting  beauty  and  surprisingly  little 
intenance,  cedar  is  the  perfect  choice  for  outdoor  spaces. 


WESTERN  RED  CEDAR  LUMBER  ASSOCIATION 

REALXIDAR 


WRCLA 


There  is  no  substitute. 
1-866-778-9096 


For  more  information  on  cedar,  visit 


www.realcedar.org 


GARDEN 


PRODUCE 


From 
planting 
to  harvest 

In  mild-winter  climates,  start 
seeds  in  August  or  Septem- 
ber. In  hot  inland  valleys  or 
low  desert  areas,  wait  until 
late  September  or  October. 
In  cold-winter  areas  (Sunset 
climate  zones  1-3),  sow  no 
later  than  early  August,  or 
wait  until  spring  to  plant. 

Sow  seeds  directly  in  fer- 
tile soil  in  a  sunny  spot. 
Plant  in  rows  according  to 
package  instructions,  or 
broadcast  seeds  in  blocks  by 
variety.  Cover  seeds  lightly 
with  V2  inch  of  fine  soil  or 
compost;  keep  seedbed 
evenly  moist.  Protect  from 
birds  with  floating  row  cov- 
ers or  netting.  When  the  first 
true  leaves  appear,  thin 
seedlings  to  1  inch  apart 
(use  thinnings  in  stir-fries). 

To  harvest  leaves,  wait 
until  plants  are  about  6  inch- 
es tall.  Then,  using  scissors, 
cut  leaves  1  to  2  inches 
above  soil  level;  for  baby  bok 
choy,  snap  off  leaves  at  the 
base.  Water  well  and  fertilize 
lightly  with  diluted  fish  emul- 
sion. Plants  will  sprout  new 
leaves  for  more  harvestings. 
SOURCES:  Mix  your  own 
seeds  or  buy  a  packaged 
seed  blend  such  as  Renee's 
Stirfry  Mix  Pan-Pacific 
Greens  (RGS),  which  con- 
tains Asian  red  kale,  baby 
bok  choy,  mizspoona  (a  cross 
between  mizuna  and  tatsoi), 
and  red  mustard.  NGN, 
Nichols  Garden  Nursery 
(www.nicholsgardennursery. 
com  or  800/422-3985); 
RGS,  Renee's  Garden  Seeds 
fwww.reneesgarcfen.com  or 
888/880-7228);  TSC,  Terri- 
torial Seed  Company  (www. 
territorialseed.com  or  541/ 
942-9547). 


'Mei  Qing 
Choi'  (NGN). 

Upright,  compact 
plants.  When 
cooked,  the  ten- 
der leaves  have 
a  sweet,  nutty 
flavor.  Produces 
6-  to  8-inch  baby 
bok  choy  in 
28  days. 


'Giant  Red' 
mustard  (NGN, 
TSC).  New  leaves 
taste  hot  and 
spicy;  mature 
leaves  have  a 
mild  flavor. 
45  days. 


'Green  in 
Snow'  mus 
tard  (NGN). 

Chinese  leaf  mus 
tard  tastes  mild 
when  young,  pun 
gent  with  age. 
50  days. 


Mizuna  (NGN, 

TSC).  Attractive 
plants  have  ten- 
der, juicy  stems. 
Leaves  have  crisp 
texture  and  mild 
flavor  with  a 
slight  nuttiness. 
35  days. 


'Misome' 
Japanese 
greens  (NGN). 

Upright  plant 
bears  tender 
round  leaves  with 
sweet  flavor  and 
a  pungent  finish. 
30  days. 


Freshest  stir-fry 
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Renee  Shepherd  of  Felton,  Calij 
fornia,  can  make  dinner  in  7  to 
10  minutes.  Her  secret?  She  har- 
vests fresh  greens  from  her  garden,  then  whips  up  stir-fry  meals  around  them.  She  favors 
tender  young  mustard  leaves,  curly  kale,  and  crunchy-stemmed  baby  bok  choy,  or  pak  choi. 
"I  heat  some  peanut  oil,  throw  in  minced  garlic  and  ginger,  maybe  some  beef  strips  and  tofu 
chunks.  After  a  few  minutes,  I  add  a  mix  of  greens  and  cook  them  quickly.  Voila — a  nice, 
healthy  dinner." 

Rose  Marie  Nichols  McGee  of  Albany,  Oregon,  likes  to  stir-fry  greens  from  different  parts 
of  the  world,  mixing  Tuscan  kale,  Shanghai  pak  choi,  and  Japanese  mizuna.  "Greens  are 
cross-continental,  so  it's  one-world,  one-pot  cooking,"  she  says. 

Shepherd  and  McGee,  who  both  own  seed  companies,  are  just  two  of  many  gardener- 
cooks  who  have  discovered  the  pleasures  of  cultivating  leafy  greens.  Growing  your  own  fror 
seed  gives  you  the  greatest  selection.  If  you're  intimidated  by  seeds,  don't  be — these  crops 
grow  quickly.  We  tried  many  varieties  in  Sunset's  test  garden;  our  top-rated  choices  are  pic- 
tured above.  —KATHLEEN  N.  BRENZEL 

■^  10  tasty  recipes  using  greens:  www.sunset.com/greei 


People  often  share  their  gratitude 
for  having  us  unlock  their  doors. 


This  time,  someone  wanted  to  lick  our  faces. 

When  Luigi  Damiano  locked  his  schnauzer  inside  his  car,  he  rushed 
to  call  OnStar?  An  OnStar  Advisor  promptly  sent  a  signal  to  unlock  his 
doors,*  and  within  minutes,  he  was  reunited  with  his  buddy.  Luigi  was 
so  thankful  that  he  offered  to  bring  his  dog  to  meet  the  Advisor. 
Make  sure  you're  never  without  the  valuable  assistance  of  OnStar.  If 
your  current  vehicle  has  OnStar,  press  the  blue  button  to  make  sure 
your  service  is  active.  Visit  your  dealer  or  onstar.com  to  learn  more. 

A  Generol  Motors  Subsidiary 

Always  there.  Always  ready. 


CHEVROLET 


The  first  year  of  service  is  included  on  all  new  OnStar-equipped  vehicles. 

f  @S  S;       SMC 


h»omtiac  C3I J1CHKL 


OnStar  requires  vehicle  electrical  systems  and  analog  wireless  service  to  be  available  and  operating  Visit  onstar  com  for  system  information  and  details.  ©2004  OnStar  Corp.  All  rights  reserved. 
"Remote  Door  Unlock  varies  by  conditions  Not  available  on  some  Saab  models.  tOnStar  standard  on  HUMMER  H2.  Saturn  is  a  registered  trademark  of  Saturn  Corporation.  General  Motors 
is  a  registered  trademark  of  the  GM  Corp 
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A  flagstone 

path  winds 

around  a 

water-filled 

basin  en  route 

to  the  terrace. 


j  A  magical 
space 

Lush  foliage  encloses 
a  terrace  and  path 

BY  JIM  McCAUSLAND 
PHOTOGRAPH  BY  NORM  PLATE 


Landscaping  on  a  slope  presents 
challenges,  as  Millie  Livingston 
discovered.  Her  garden  is  situated 
downhill  from  her  house,  but  she 
wanted  an  outdoor  dining  area  at 
house  level.  Designer  Jay  Ferguson 
fulfilled  her  wish  by  widening  a  por- 
tion of  a  path  and  turning  it  into  a 
circular  terrace. 

Paved  with  flagstone,  the  approxi- 
mately 9-foot-wide  terrace  is  fringed 
by  plants  that  can  tolerate  the  site's 
alternating  periods  of  shade  and  full 
sun.  Ferguson  chose  a  large  golden 
fullmoon  maple  (Acer  japonicum) ,  two 
deciduous  magnolias,  and  native  ferns I 
(Adiantum  akuticum,  Blechnum  spicant,  an( 
Polystichum  munitum),  plus  a  few  exotics 
like  hellebores,  rhododendrons,  Siber- 
ian irises,  smoke  tree,  and  yew.  Togethi 
er,  the  plants  give  the  garden  a  lush 
look  that  comes  mainly  from  foliage  ill 
shades  of  apple  green,  lime  green,  and 
bronze  (with  a  subtle  spritz  of  flower 
color) ,  while  providing  a  sense  of 
enclosure  and  privacy. 

Next  to  the  curving  path  that  leads 
to  the  terrace,  Ferguson  built  a  gravel- 
lined  reservoir  and  put  a  stone  basin 
over  it.  A  recirculating  pump  sends  a 
constant  stream  of  water  down  a  split 
cedar  flume  into  the  basin. 

Bathed  in  the  sound  of  softly  falling 
water,  the  terrace  is  a  magical  space, 
especially  at  night,  when  Livingston 
lights  it  with  candles.  # 


' 
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KELLY-MOORE  PAINTS 


Introducing  the  new  color  system  from 
Kelly-Moore  Paints.  1 362  colors  to  create 
an  experience  in  every  room  of  your  home. 
For  more  information  call  1 .888.KMCOLOR 
or  visit  www.kelIymoore.com. 


KELLY-MOORE 

PAINTS^ 

The  Painter's  Paint  Store 
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Events 


CARMEL  VALLEY,  AUG   14 

Chef  Walk  at  Earthbound 
Farm's  Farm  Stand.  Harvest 
organic  vegetables  and  learn 
how  to  cook  with  them  using 
recipes  from  guest  chefs. 
This  month  cook  with 
Matthew  Millea,  executive 
chef  at  Ventana  Inn  &  Spa. 
Wear  field-walking  shoes. 
10-12;  $20,  $5  ages  12  and 
under.  7250  Carmel  Valley 
Rd.;  www.ebfarm.com  or 
831/625-6219. 

SAN  FRANCISCO,  TO  DEC 

The  Conservatory  of  Flowers 

celebrates  1 25  years  with  a 
special  exhibit  called  Snap- 
shots and  Souvenirs.  View 
photographs  and  memorabil- 
ia of  the  famous  landmark 
from  personal  collections  of 
current  and  former  San 
Francisco  residents.  9-4:30 
Tue-Sun;  $5,  $3  ages  12-17 
and  seniors  and  students 
with  ID,  $1.50  ages  5-11, 
ages  4  and  under  free.  At 
the  east  end  of  Golden  Gate 
Park  on  John  F.  Kennedy  Dr.; 
www.  conservatorycff lowers, 
org  or  41 5/666-7001. 

Clipping 

Newly  revised  pest- 
management  guide.  Every 
serious  gardener's  library 
should  contain  Pests  of 
Landscape  Trees  and  Shrubs: 
An  Integrated  Pest  Manage- 
ment Guide,  Second  Edition 
(University  of  California  ANR 
Publication  3359,  2004; 
$42).  The  501 -page  revised 
edition  is  25  percent  larger 
than  the  first  edition,  has 
432  color  photographs,  and 
covers  dozens  of  pests  on 
more  than  200  ornamental 
trees  and  shrubs. 


Colorful  carpet 


In  early  summer, 
flowers  brighten 
the  rock  garden  in 

this  backyard,  carpeting  the  spaces  between  boulders  with  drifts  of  purple  and 
piivk.  hi  the  foreground,  the  large,  maplelike  leaves  of  Heuchera  micrantha  'Palace 
Purple'  accent  a  sea  of  soft  green  thyme  and  the  dainty  pink-and-white  flowers  of 
Gypsophila  repens.  Behind,  Veronica  liwanensis  forms  mounds  of  lavender-blue  flowers 
next  to  the  white,  drumstick-shaped  flowers  of  Armeria  maritima  'Alba'. 

The  garden  straddles  a  berm  that  serves  a  practical  purpose:  It  screens  a  view 
of  a  public  walking  trail  at  the  top  of  the  hill.  The  berm  provides  the  residents  a 
measure  of  privacy  while  allowing  glimpses  of  die  naUiral  beauty  just  beyond 
their  property  line.  Low- water  plants  harmonize  with  the  naturally  semiarid 
adjacent  landscape.  —  marcia  tatroe 


Low-grow* 
perennials 
cloak  this  i 
rock  gardu 
with  soft  I 
colors  anoi 
textures. 


As  good 
as  gold 


Saffron  crocus  (Crocus  sativus) 
is  highly  prized  for  the  scarlet- 
colored  stigmas  (parts  where 
pollen  germinates)  in  the  cen- 
ter of  its  lavender  flowers. 
When  dried,  these  threadlike 
stigmas  are  commonly  known 
as  saffron,  which,  at  $171  to 
$357  per  ounce,  is  the  world's 
most  expensive  spice. 

Why  so  costly?  It  takes 
around  4,000  hand-harvested 
stigmas  to  yield  1  ounce  of 
saffron.  But  the  corms  (bulblike 
organs)  cost  only  about  50 
cents  apiece,  and  they  don't 


need  chilling  like  spring- 
blooming  crocus.  For  flowers 
in  late  September  or  October 
plant  them  right  after  you  bu 
them.  Plant  corms  3  to  4  incl< 
es  deep  and  6  inches  apart  it 
rich,  well-drained  soil  in  an 
area  that  gets  full  sun  and  n< 
summer  water.  When  a  flowe 
is  fully  open,  its  three  stigma 
are  ready  to  harvest.  Dry  the 
on  a  paper  napkin  for  1  '/2  to< 
days  until  almost  crumbly; 
store  in  a  sealed  jar  in  a  cool 
dry  place. 

One  source:  Brent  and 
Becky's  Bulbs  (www.brentani 
beckysbulbs.com  or  877/661 
2852).  —LAUREN  BONAR 
SWEZEY 
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KtlLY  MOORE  PAINTS 


Introducing  the  new  color  system  from 
Kelly-Moore  Paints.  1 362  colors  to  create 
an  experience  in  every  room  of  your  home. 
For  more  information  call  1 .888.KMCOLOR 
or  visit  www.kellymoore.com. 

•xjf2mieMC&  eAa<mpamt&  mist. 


KELLY-MOORE 

PAINTS^ 

The  Painter's  Paint  Store 


GARDEN 


NORTHERN  CALIFORNIA  CHECKLIST 


TIP  FROM  THE 
TEST  GARDEN 

How  to 
water  trees 


Build  watering  basins. 

Mound  soil  berms  around 
young  trees  to  concen- 
trate water  on  the  root 
zone.  Form  the  main 
berm  just  outside  the 
tree's  dripline;  make  a 
second  berm  4  to  6  in. 
from  the  trunk  to  keep 
water  off  it. 


Use  soaker  hoses.  These 
porous  hoses  ooze  water 
along  their  length.  For  a 
large  tree,  coil  a  50-  or 
100-ft.  hose  out  to  the 
dripline. 


'•  Ji 


H -•=.....  .~-- 


Irrigate  the  roots.  Deep- 
root  irrigators  are  hose- 
end  devices  with  forked 
or  needlelike  shafts  that 
inject  water  into  the  root 
zone  of  a  mature  tree, 
1 2  to  24  in.  below  the 
surface.  Insert  the  shaft 
1 2  in.  or  deeper  into  the 
soil  along  the  dripline; 
after  watering  in  one 
spot  sufficiently,  move 
the  irrigator  to  other 
spots  along  the  dripline. 


What  to  do 
in  your  garden 
in  August 

SHOPPING 

□  High-quality  hoses.  It  pays  to  invest 
in  a  top-of-the-line  hose;  it  will  be  less 
likely  to  kink  and  split.  Some,  such  as 
Gilmour's  Flexogen,  are  reinforced  for 
toughness.  These  hoses  are  available  in 
various  sizes  at  building-supply  stores 
and  home  centers,  or  you  can  purchase 
them  from  Peaceful  Valley  Farm  Supply 
(uiwzv.groworganic.com  or  888/784-1722). 
A  5/8-inch-diameter,  50-foot  hose  costs 
about  $30. 

PLANTING 

D  Late-summer  to  fall  color.  Choice 
perennials  for  late-season  color  in  North- 
ern California's  lower  elevations  include 
aster,  chrysanthemum,  coreopsis,  daylily, 
gaillardia,  gaura,  Japanese  anemone, 
lavatera,  Nanesiajruticans,  rudbeckia, 
Russian  sage,  sage  (such  as  Salvia 
guaranitica) ,  summer  phlox,  and  verbena. 

□  Shade  trees.  For  cooling  your  house, 
plant  a  tree  on  the  structure's  southwest 
side,  where  it  will  provide  the  most- 
needed  shade.  Use  a  deciduous  tree  for 
summer  shade  and  winter  sun.  Sunset 
climate  zones  7-9,  14-17:  Try  Chinese 
hackberry,  Chinese  pistache,  flowering 
pear,  Japanese  pagoda  tree,  'Raywood' 
ash,  and  red  oak.  Zones  1,  2:  Good 
choices  include  American  hornbeam, 
Eastern  redbud,  honey  locust,  Japanese 
pagoda  tree,  little-leaf  linden,  and  'Mar- 
shall' seedless  green  ash. 

□  Vegetables.  Zones  7-9,  14-17:  Start 
broccoli,  cabbage,  cauliflower,  chard, 
lettuce,  and  spinach  seeds  in  containers. 
Fill  flats  or  pots  with  a  well-draining 
potting  mix;  thoroughly  moisten  the 
mix.  Direct-sow  seeds  of  carrots,  onions, 
peas,  and  radishes  in  freshly  tilled  soil 
that  has  been  amended  with  compost 
and  thoroughly  moistened.  Sow  fine 
seeds  about  xk  to  lk  inch  deep,  larger 
(pea-size)  seeds  about  1  inch  deep. 
Zones  1,  2:  Where  frost  isn't  expected 


SUNSET 

CLIMATE 

ZONES 

I     I  Mountain  (1-2 

□  Valley  (7-9) 
■  Inland  (14 

□  Coastal  (15-17 

until  late  October,  sow  seeds  of  beets, 
carrots,  radishes,  and  spinach;  they 
should  be  ready  to  harvest  by  fall. 

MAINTENANCE 

□  Care  for  flowers.  To  keep  warm- 
season  annuals  blooming  through  the 
end  of  summer  and  into  fall,  water  and 
fertilize  them  regularly  with  fish  emul- 
sion or  other  fertilizer.  Remove  spent 
flowers  before  they  go  to  seed. 

□  Cut  back  hydrangeas.  Zones  7-9, 
14-17:  Most  hydrangeas  produce  flow- 
ers on  the  previous  year's  growth  (a 
couple  of  exceptions  are  'All  Summer 
Beauty'  and  Endless  Summer,  which 
bloom  on  new  growth) .  To  shape  and 
control  the  plants'  size,  and  to  avoid  cut- 
ting off  next  year's  flower  buds,  prune 
them  back  right  after  blooms  fade.  Cut 
stems  that  have  bloomed  back  to  12 
inches.  To  produce  fewer,  larger  flowers 
next  spring,  cut  back  some  of  the  stems 
to  the  base  of  the  plant. 

□  Deep  water  trees.  Many  sprinkler 
and  drip-irrigation  systems  aren't  pro- 
grammed to  run  long  enough  for  irrigat- 
ing trees  adequately  or  deeply.  To  avoid 
moisture  stress  during  hot  weather, 
water  trees  to  a  depth  of  up  to  24  inches, 
depending  on  the  size  and  age  of  the  tree 
(see  "Tip  from  the  Test  Garden,"  far  left) . 
Thoroughly  soak  the  soil  under  the 
tree's  canopy.  Check  moisture  penetra- 
tion by  digging  down  with  a  trowel.  # 
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"Purina®  ONE®  has  proven  to  me, 
without  a  doubt, that  my  cats 
not  only  look  better,  but  that 
their  energy  and   stamina 
are  much  improved.  Thank  you, 
Purina  ONE." 


"We  gradually  weaned  our  little 
children- in- fur  onto  Purina  ONE 
and  were  astonished  at  what 
we  observed!   Their  fur  grew 
shiny,  and  no  more  dry  patches ! 
Thanks,   Purina  ONE!" 


-Stephanie  in  Baltimore,  MD 


"We   tried  the  Purina  ONE 
challenge,  with  fantastic 
results.  Our  cats  now  have  lots 
of  energy  and  beautiful  coats! 
Thanks,  Purina  ONE,  for  loving 
our  cats  as  much  as  we  do!!" 

-Denise  in  Phoenix,  AZ 


Go  to  PurinaOTslE.com  to  sign  up  for  the  30-Day  Challenge. 


ONE  CAN  MAKE  A  DIFFERENCE.7' 


E  PURINA 

Your  Pet,  Our  Passion. 


GARDEN  I  SOLUTION 


Summer 
breezes 

Refresh  the  scene 

by  potting  up  plants  in 

white  or  lime  green 

BY  KATHLEEN  NORRIS  BRENZEL 


If  the  heat  has  your  garden  in  the  doldrums, 
refresh  a  tired  corner  with  a  splash  of  white  or  lime. 
In  containers,  plants  with  white  flowers  look  clean 
and  cool;  those  with  lime  or  mint  green  blooms  or 
leaves  are  as  inviting  as  an  icy  drink. 

Start  with  a  glazed  container,  and  select  foliage 
plants  and  flowers  to  suit  the  color  scheme  you 
Like.  Choose  a  tail  plant  for  the  back  of  the  pot, 
shorter  accents  to  go  around  it,  and  low  trailers  to 
spill  over  the  edges.  Some  choices  follow;  many  of 
the  flowers  come  in  shades  of  white  as  well  as  col- 
ors. Place  the  pot  on  a  patio  or  amid  garden  foliage. 

For  the  sun 

Foliage:  Feverfew,  licorice  plant,  'Vancouver  Cen- 
tennial' zonal  geranium.  Flowers:  Cosmos,  dahlia, 
Madagascar  periwinkle,  million  bells,  nicotiana, 
petunia,  summer  phlox,  zinnia.  Fringe:  Bacopa, 
lime  thyme,  sweet  alyssum. 

For  shade  or  part  shade 

Foliage:  Coleus,  variegated  hosta,  Pledranthas 
forsteri  'Marginatus1,  Sprenger  asparagus.  Flowers: 
Hydrangea,  impatiens,  lobelia.  Fringe:  Bacopa, 
campanula,  creepingjenny,  Lamium  maculatum. 


A  touch 
of  white  ► 

Variegated  foliage  plants 
create  a  leafy  froth  around 
white  flowers  in  a  pot  with 
a  celadon  glazed  finish. 
Steven  R.  Lorton,  Sunset's 
Northwest  bureau  chief, 
put  it  together  in  less  than 
an  hour. 


I 

I 


A.  White  campanula 

B.  'Sonata  White'  cosmos 

C.  Licorice  plant  {Helichry- 
sum  petiolare  'Variegatum') 

D.  Plectranthus  forsteri 
'Marginatus' 


Six  combos 

These  grow  in  full  sun  except 
as  noted. 


■  Combine  dwarf  nico- 
tiana's  lime-colored  flowers, 

licorice  plant  {Helichrysum 
petiolare  'Limelight'),  and 
creeping  Jenny  (Lysimachia 
nummularia  'Goldilocks'), 
as  shown  above. 

■  Place  a  single  asparagus 
fern  in  a  long-necked  urn; 

edge  it  with  'Olympic  Gold' 
bacopa.  Part  shade. 


■  Pair  'Vancouver  Centenni- 
al' zonal  geranium  (lime 
green  leaves  edged  in  red) 
and  trailing  'Angelina'  sedum 
(needlelike  lime  green 
leaves)  in  a  rust  brown  pot. 

■  Flank  a  single  'Raspberry 
Ruffles'  coleus  (or  other  red- 
and-green-leafed  variety) 
with  two  lime-gold  coleus 
such  as  'Golda'  or  a  golden- 
green  sweet  potato  vine 
(Ipomoeo  batatas  'Mar- 
guerite'). Shade  or  part 
shade. 

■  Put  a  single  white- 
flowered  hydrangea  in  a 

large  container  (at  least 
18  in.  wide).  Put  white- 
flowered  bacopa  or  campan- 
ula around  it.  Shade  or  part 
shade. 

■  Plant  Tropicanna  Gold 
canna  (yellow-and-green- 
striped  leaves)  in  a  large 
pot.  Fringe  it  with  'Angelina' 
sedum  and  sweet  potato 
vine.  # 


Heal  it  fast  with  abreya.s 
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With  Abreva®,  start  to  heal  it  as  soon  as  you  feel  it. 
Unlike  Carmex®,  Blistex®  or  Campho-Phenique®, 
only  Abreva  is  clinically  proven  and  FDA  approved 
to  shorten  healing  time.  So  you're  you  again.  Faster. 
Satisfaction  guaranteed  or  your  money  back. 
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.brevasi 

Cold  Sore  Treatment     *  •  • 


0^        . 
non-prescription  medici 
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Speeds  healing  like  a  prescription  without  one. 


Blistex®  is  a  registered  trademark  of  Blistex  Bracken  Limited  Partnership. 
Carmex®  is  a  registered  trademark  of  Carma  Laboratories  Inc. 
Campho-Phenique®  is  a  registered  trademark  of  Bayer  Healthcare  LLC. 


GARDEN 


DESIGN 


Make  your 

garden 

tranquil 

■  Surround  it.  "It's  all  about 
enclosure,"  says  Richard 
Faylor.  "The  walls  enclose 
the  garden,  and  the  tea- 
house encloses  the  viewer." 
Use  fences,  walls,  fabric  or 
wood  screens,  or  plants  to 
do  this  job. 

H  Keep  it  simple.  Limit 
plants  to  a  few  choice  speci- 
mens for  sculptural  focal 
points. 

■  Create  comfort.  Compose 
a  shady  nook  for  sitting  or 
lounging  by  adding  a  chair, 

a  chaise,  or  a  hammock, 
with  a  small  table  placed 
nearby  for  a  refreshing  bev- 
erage or  a  good  book. 

■  Add  water.  Whether  it's  a 
pond,  a  small  fountain,  or 
even  a  single  water  lily  float- 
ing in  a  ceramic  pot,  an 
aquatic  feature  soothes  the 
senses. 

H  Admire  nature.  Add  a 
pond  for  fish  to  swim  in  or 
a  birdbath  or  feeder  for  birds 
to  flit  around.  Such  sights 
and  sounds  help  the  mind 
unwind. 

■  Make  it  glow.  Soft,  low- 
voltage  outdoor  lights  make 
a  garden  more  pleasing  after 
dark. 


Tea  garden 


The  inspiration  for  Richard  Faylor's 
teahouse  garden  came  from  his  seven- 
year  stay  in  Osaka,  Japan,  where  he 
worked  as  a  writer.  "The  Japanese  have  figured  out  how  to  borrow  a  little  piece 
of  nature  and  immerse  themselves  in  it,"  he  says. 

After  a  hectic  workday  in  Boise,  Faylor  dons  a  pair  of  slippers,  strolls  into  his 
backyard,  and  sits  back  in  his  teahouse.  Reclining  on  the  futon,  he  gazes  upon 
goldfish  and  koi  swirling  in  the  nearby  pond  and  listens  to  softly  falling  water. 

Faylor  built  the  teahouse  himself  in  just  a  few  days.  The  redwood-framed 
structure,  which  measures  7  feet  wide,  6  feet  long,  and  4  feet,  4  inches  tall,  has  a 
concrete-tile  roof.  In  the  evening,  a  lamp  provides  gentle  reading  light  and  illumi- 
nates a  pattern  in  the  wall  (shown  top  left) . 

A  patio  of  pavers  laid  on  sand  links  the  teahouse  with  the  pond.  Faylor  dug 
the  pond  2  feet  deep,  lined  it  with  rubber  sheeting,  built  waterfalls  at  both  ends, 
and  installed  a  recirculating  pump. 

The  lean  planting  scheme  includes  Hall's  honeysuckle,  a  Japanese  maple,  and 
Oregon  grape.  The  pond  is  fringed  with  sweet  alyssum,  Vinca  minor,  and  woolly 
thyme. —SUZANNE  TOUCHETTE  KELSO 


When  eve 
falls,  soft 
lights  con 
on  in  the 
teahouse  l 
the  faux-!- 
lantern  bib 
the  pond. 
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OnStar 


IT'LL  HAVE  YOU  ON  THE  EDGE  OF  ALL  SEVEN  SEATS 


Utility  has  never  been  so  breathtaking.  The  SRX  V8  performance  SUV  has  a 
320-hp  4.6L  Northstar  V8  VVT  engine  and  available  Magnetic  Ride  Control. 
Pius  SRX  seats  up  to  seven  people,  with  an  available  power-folding  third-row 
seat.  The  result:  edge-of-seat  performance  for  you,  and  anyone  who  will  get 
in  with  you.  SRX  V6  starting  at  $38,690? 


THROUGH 


luxury 

sport-utility 

vehicle 


SRX 


Jillac.com 


*MSRP.  SRX  V8  as  shown  $57,235  MSRP.  Tax,  title,  license,  dealer  fees,  and  other  optional  equipment  extra.     Call  1  888  40NSTAR  (1  888  466  7827)  or 
ahts  reserved.  Break  Througn"''  Cadillac    Cadillac  badge*  Northstar"  OnStar*'  SRX™ 


SO  SOFT, 

YOU  WON'T  WANT  TO  SET  FO< 


NYTHING  ELSE 


One  barefoot  step  on  a  DuPont  Stainmaster*  carpet 
with  Tactesse* fiber  and  it's  all  over -this  is  comfort 
you'll  want  to  feel  forever.  That's  a  distinct  possibility, 
since  Stainmaster"  made  with  tactesse  is  designed 
to  stay  soft  and  beautiful  for  the  long  haul. 

You  see,  Tactesse  fiber  makes  your  Stainmaster 
carpet  luxurious,  as  well  as  remarkably  durable.     • 
The  fiber  holds  its  unique  shape  over  time,  guarding 


against  matting  and  crushing  from  heavy  foot  traffic. 
Stains  aren't  much  of  a  problem  either.  The  Stainmaster 
carpet  Advanced  Teflon"  Repel  System  actually  pushes 
dirt  away  and  forces  spills  to  bead  up  rather  than  soak 
in,  so  the  carpet  stays  cleaner. 

To  see  (and  feel)  all  the  varieties  of  Stainmaster  carpet, 
step  into  a  DuPont  Flooring  Center  or  Master  Gallery. 
Visit  stainmaster.com  to  find  one  near  you. 


stainmaster: 

carpet 
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>u'd  never  guess  this 
po-sawy  home  was  built 
a  factory  in  just  19  days 


DANIEL  GREGORY 
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It  could  have  been  the  premiere  of  a  summer  blockbuster. 
The  line  to  tour  the  Glidehouse,  the  modern,  prefabricated 
home  that  debuted  recently  at  Sunset's  Celebration  Weekend 
event  at  our  headquarters  in  Menlo  Park,  California,  snaked 
out  of  sight.  People  waited  for  as  long  as  an  hour  to  get  inside, 
which  didn't  stop  one  man  from  touring  the  house  six  times. 
Visitors  asked  if  it  would  work  for  sites  in  Mexico,  the  San 
Juan  Islands,  Maui,  and  the  desert.  One  person  said,  "I  liked 
the  design  so  much,  I  wanted  to  go  home,  burn  my  house 
down,  and  start  over." 

Why  all  the  buzz?  Because  with  building  costs  soaring  out 
of  sight,  there  is  pent-up  demand  for  a  well-designed,  green- 
built,  contemporary  home  that's  actually  affordable.  That 
means  it  has  to  be  efficiently  constructed,  and  the  best  way  to 
do  this  is  in  a  factory,  where  it  can  be  put  together  on  an  assem- 
bly line,  like  an  automobile.  The  Glidehouse  we  displayed  was 
built  that  way  in  19  days  in  a  factory  near  Vancouver,  British 
Columbia,  then  trucked  to  our  headquarters.  ^68 
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Sliding  doors 
and  wood 
screens  open 
the  modules 
to  generous 
decks.  Siding 
is  coated  cor- 
rugated steel. 
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HOME 


DESIGN 
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The 

Glidehouse 

arrives 

Michelle  Kaufmann  says  her 
husband,  contractor  Kevin 
Cullen,  started  referring  to 
her  design  as  the  Glidehouse 
because  of  the  way  its  doors 
and  screens  glide  open.  The 
term  also  describes  how  the 
house  glides  onto  the  site. 


■  Module  on  the  move.  The 

two  units  rolled  into  Sunset's 
parking  lot  after  a  1,300- 
mile  ride  from  the  Britco  fac- 
tory in  Agassiz,  B.C.,  an  hour 
east  of  Vancouver.  The  route 
had  to  be  planned  to  avoid 
power  lines  and  overhangs. 


■  Precision  parking.  With 
the  bedroom  unit  in  place  on 
its  temporary  concrete-block 
supports,  a  truck  pulled 
the  other  module  behind  it. 
Final  alignment  is  done  with 
a  device  that  pulls  the  units 
together  to  be  bolted. 


■  Deck  building  begins.  For 
the  installation  at  Sunset, 
senior  Home  writer  Peter  O. 
Whiteley  designed  an 
expanded  main  deck,  more 
than  doubling  the  living 
space. 


But  the  1,344-square-foot  two- 
bedroom,  two-bath  house  is  no  bare- 
bones  Model  T — it's  more  like  a 
Prius  hybrid.  It  arrived  nearly  com- 
plete, down  to  the  lightweight  com- 
posite concrete  countertops,  slate  tile 
backsplash,  birch  veneer  built-in  cabi- 
netry, bathroom  vanities,  bamboo 
floor,  and  paint.  The  design,  one  of 
several  versions  by  San  Francisco 
Bay  Area  architect  Michelle  Kauf- 
mann, is  simple  and  ingenious : 
Think  Japanesque  contemporary 
ranch  house  or  modern  California 
bungalow;  don't  think  mobile  home. 
The  Glidehouse  is  high-ceilinged  and 


substantial,  and  affixes  to  a  perma- 
nent, built-on-site  foundation.  In  our 
configuration  (see  floor  plan,  page 
70),  two  shed-roofed  14-  by  48-foot 
rectangular  modules  are  offset  to  cre- 
ate space  for  decks  at  each  end.  The 
kitchen  and  livmg/dining  area  occupy 
one  module,  which  stays  bright  and 
air)'  thanks  to  a  wall  of  sliding  glass 
doors.  The  master  suite,  guest  room, 
and  guest  bath  are  located  in  the  oth- 
er module.  Big,  rectangular  wood 
screens  on  barn-door  tracks  slide 
across  the  windows  of  both  modules 
to  create  shade  and  privacy  without 
completely  blocking  natural  light.  ►70 


Sliding  door 
(at  left)  ond 
clerestory 
windows  (at 
right)  providil 
ventilation 
and  balance 
light.  Medio 
storage  cob; 
nets  and  a 
built-in  buff 
run  the  leng 
of  the  roor 
under  the 
windows. 
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HE  EASIEST  WAY  TO  SET  A  ROOM  APART  AND, 
AT  THE  SAME  TIME,  TIE  IT  TOGETHER, 


Introducing  the  Schlage  Accents7"  Collection 

Schlage  Accents  is  a  unique  collection  of  distinctive  door  hardware  in 
matching  styles,  designs  and  finishes.  Finely  crafted  for  enduring  quality 
and  timeless  beauty.  All  backed  by  a  Lifetime  Satisfaction  Guarantee. 


To  find  out  how  easy  and  economical  it  is  to  set 
your  home  apart,  visit  schlageaccents.com. 


APQents; 


An(fR>lngersDllfland  business 


HOME 


DESIGN 


An  architect 
and  her  plan 

Michelle  Kaufmann  worked 
for  Los  Angeles  architect 
Frank  0.  Gehry  before  open- 
ing her  own  business.  She 
has  reinvented  the  modular 
house  along  modern  lines. 
Each  unit  contains  a  built-in 
storage  and  appliance  wall 
(shaded  on  plan).  The  living/ 
dining  area  and  kitchen 
occupy  one  module  and 
open  to  the  outdoors  with 
a  wall  of  sliding  glass  doors. 
The  bedrooms  and  baths 
occupy  the  other  module. 


Kaufmann  developed  the  initial 
plan  after  she  and  her  husband,  con- 
tractor Kevin  Cullen,  found  they 
couldn't  afford  to  buy  a  house  in  the 
Bay  Area.  They  decided  to  design 
and  build  one  instead.  "I  was  work- 
ing on  parallel  tracks,"  Kaufmann 
says.  "For  our  site,  the  most  afford- 
able approach  was  to  use  structural 
insulated  panels  [SIPs].  But  I  was 
also  researching  how  a  factory  could 
make  it,  and  finding  maximum  di- 
mensions for  shipping  the  modules 
on  flatbed  trucks.  That's  why  each 
module  is  14  by  48  feet."  Kaufmann 
eventually  partnered  with  a  modular 


design/build  company,  Construction 
Resource  Group  of  Redmond,  Wash- 
ington, to  develop  the  Glidehouse. 

The  Glidehouse  is  built  to  the 
Uniform  Building  Code,  which  cov- 
ers new  construction  within  the 
United  States.  Controlled  factory 
conditions  ensure  minimal  waste  of 
materials  and  time  while  reducing  the 
opportunities  for  weather-induced 
mold  to  develop.  The  house  costs 
$120  to  $160  per  square  foot,  de- 
pending on  the  materials  and  fixtures 
selected.  While  building  costs  vary 
by  region,  quality  construction  typi- 
cally starts  at  around  $250  per  square 


The  slate 
entry  deck 
(top  left) 
opens  to  the  cl 
living/dining  J 
area.  In  the 
master  bed- 
room, built-ir 
cabinets  sur- 
round the  bet 
The  master 
bath  features 
counters 
of  composite 
concrete. 
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■Bought  it  as  a  starter  home, 
lid  never  stopped. 


Found  windows  that  couid  keep  up. 


it  does  your  home  want  to  be  when  it  grows  up?  This  one  dreamed  big  and  made  it  with  Marvin  Windows 

Doors.  Built  to  your  exact  specifications,  there's  no  better  choice  to  capture  historical  details  or  the  wildest  of 

■nations.  So  add  on,  build  up  or  show  off  with  Marvin  at  1-800-817-5518  (In  Canada,  1-800-263-6161), 

it  the  whole  story  of  this  real  life  before-and-after  at  marvin.com/remodel. 


MARVIN   ^ 

Windows     and     Doors 

Made  for  you* 


jjjjciJjSfcjjoc  D3  your 
■      i  > 

^ur^fyouV^  Into 

■A, 


HOME 


DESIGN 
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Introducing  Infinity™  — 
one  of  the  most  advanced 
systems  in  the  industry. 
It  precisely  controls 
temperature,  humidity, 
indoor  air  quality  and  ventilation  —  all 
with  one  easy-to-use  control.  Plus, 
it  intuitively  adjusts  itself  for  peak 
performance  to  help' you  save  on 
energy  bills.  Talk  about  being 
versatile.  And  the  Infinity  is  just 
one  of  the  many  reasons  why 
Carrier  is  trusted  in  more  homes 
than  any  other  brand. 

Contact  your  local  expert  at 
1-800-Carrier  or  www.carrier.com 


CARRIER  CORPORATION 
^OS.  Amember  of  the  United 

chnolpgies.C.orporation  family. 

Jck-Symbol  UTX 


iMM, 


(Carrier) 


Turn  to  the  Experts" 


foot  and  rises  exponentially. 

Kaufmanmmade  it  her  goal 
to  use  environmentally  friend- 
ly materials  and  worked  with 
CRG's  environmental  consul- 
tant— the  Eagle  Institute — to 
make  the  construction  process 
as  green  as  possible.  They  set 
the  criteria  for  energy  conser- 
vation and  interior  air  quality. 
"Meeting  diese  criteria  is  the 
only  way  we  are  able  to  build 
the  Glidehouse  in  many  areas 
because  of  the  house's  exten- 
sive glazing;  plus  we  feel  it  is 
the  responsible  way  to  build," 
says  Timi  Starkweather,  man- 
aging partner  at  CRG. 

The  environmentally  friend- 
ly materials  and  products  that 
were  selected  for  this  Glide- 
house  design  include  bamboo 
flooring,  concrete  counters 
made  of  fly  ash  and  recycled 
paper,  soft  foam  insulation 
that  fills  all  wall  cavities,  slate 
tiles,  an  energy-conserving 
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heating  system,  an  on-demand 
tankless  water  heater,  and 
low-VOC  (volatile  organic 
compounds)  paint.  All  wood- 
to-wood  joints  were  caulked  to 
make  the  house  airtight. 

Timeline  to  your  house 

Here's  how  the  process  of 
buying  and  installing  a  Glide- 
house  works.  After  securing 
land  and  financing,  contact 
the  sales  team  (www. glidehouse. 
com  or  www.livemodern.com/ 
glidehouse).  They  will  work 
with  you  to  define  your  floor 
plan  and  select  options  or 
upgrades.  They  will  also 
develop  a  site  plan  and  prelim- 
inary budget  with  you.  Mean- 
while, find  a  local  contractor. 
Construction  Resource  Group 
works  with  your  contractor 
to  develop  thejpundation 
plan,  draw  up  a  final  construc- 
tion cost  estimate,  and  super- 
vise foundation  work  as  well 


The  large 
deck  we 
added  dra- 
matically 
expands  the 
home's  livabk 
space  by  proo 
viding  room  i| 
for  a  pizza 
oven  and  grii 
near  the 
kitchen;  a 
sunken  deck-  lei: 
off  the  living;  i 
room  feature' 
a  portable 
firepit.  The 
perimeter 
bench  func- 
tions as  a 
railing  and 
offers  addi- 
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For  a  virtual  tour:  www.sunset.com/glic 


I  the  factory  assembly  process. 
I  Construction  at  the  factory  begins 
Iter  permits  are  issued  by  state  and 
leal  building  departments  and  after 
lial  cost  estimates  have  been  accept- 
.  After  arrival,  it  typically  takes 
lOther  few  weeks  to  do  the  so-called 
lutton-up  work"  of  bolting  the  house 
a  perimeter  foundation,  adding  the 
urn-door  tracks  for  the  sliding  wood 
reens,  installing  the  26-gauge 
lled-steel  roof,  and  connecting 
iring  and  plumbing.  (Following  our 
rent,  the  home's  owner,  Andrew 
eid,  moved  it  to  a  lot  near  Lake 
helan  in  central  Washington,  where 
'11  use  it  as  a  weekend  retreat.) 

iinset's  ultimate  deck 

hough  designed  to  open  to  a  deck 
■  terrace,  the  Glidehouse  does  not 
>me  with  a  deck  as  part  of  the 

ckage,  so  Sunset  senior  Home 
riter  Peter  O.  Whiteley  designed 
le  for  our  installation.  His  2,000- 

uare-foot  deck — made  of  Timber- 

ch,  a  composite  wood  that  won't 
arp  or  rot — runs  the  length  of  the 

k  of  the  house,  demonstrating  the 
lany  ways  outdoor  space  can 
tpand  a  home.  There's  a  hot-tub 
taxation  zone  off  the  master  bed- 
)om,  an  outdoor  kitchen,  a  sunken 
tting  area,  a  dining  area,  and  a  slate 

try  deck. 

lack  to  the  future 

he  factory-built  modern  home  is  an 
ea  whose  time  has  come  again.  The 
pneept  of  prefabricauon  showed 
arly  promise  with  the  Case  Study 
ouses  Program  in  Los  Angeles  dur- 
lg  the  1950s,  but  progress  stalled, 
oiother  take  on  the  idea,  Eichler 
act  houses,  brought  contemporary 
rchitecture  to  a  mass  market  between 
le  late  1940s  and  the  early  1970s, 
ut  they  were  assembled  on-site.  As 
'unset  wrote  in  1978,  "The  factory- 
uilt  house  has  been  a  dream  about 
J  come  true  every  year  since  the  end 
f  World  War  II."  Now  it's  the  Glide- 
ouse's  turn.  We  re  betting  this 
lockbuster  will  have  a  long  run.  # 


Contributors 

■  Architect:  Michelle  Kauf- 
mann,  MKarchitecture 
(www.glidehouse.com) 

H  Construction  manager: 
Construction  Resource  Group 
(www.fastbuilding.com  or 
877/550-2741) 

■  Financing:  Countrywide 
Home  Loans,  Andrew  Reid 
(425/483-9050  ext.  227) 

■  Home  fabrication:  Britco 
Structures  (www.britco.com  or 
604/888-2000) 


■  Green  features:  Eagle  Insti- 
tute (www.eagle-institute.com 
or  877/882-9177) 

■  Glidehouse  sales:  Marshall 
Mayer  (www.livemodern.com/ 
glidehouse  or  415/462-0561) 

■  Plumbing  fixtures:  Kohler 
fwww.us./coh/er.com  or  8001 
456-4537) 

■  Concrete  counters:  Tiger 
Mountain  Innovations  (4251 
486-3417) 

■  Appliances:  GE  Appliances 
(www.  geappliances.com) 

■  Grill:  Weber  (www.weber. 
com  or  800/446-1071) 


■  Main  deck  surface:  Timber- 
Tech  fwww.fimbertecri.com  or 
800/307-7780) 

■  Smaller  deck  surface: 

Stone  Deck  West  (www. 
stonedeckwest.com  or  925/ 
686-4759) 

■  Deck  construction:  David 
Tinsley,  Sunbright  Construc- 
tion (408/356-4214) 

M  Barbecue  counter  and  piz- 
za oven:  Nick  Williams  and 
Associates  (www.nickwilliams 
designs.com  or  866/812-4918) 

■  Firepit:  FireScapes  (www.fire 
scapes.net  or  402/980- 1 900) 
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Protect" 
The  Gre 

Indoors 


With  beautiful,  clear  finishes  from  Minwa 

Whether  it's  the  warmth  of  wood  furniture,  the  richness  of  a  wood  floor,  or  the  classic 
doors  and  trim,  trust  Minwax  :  to  protect  it  all."  Fast-Drying  Polyurethane  provides  superior  protection 
while  enhancing  wood's  natural  beauty.  Wipe-On  Poly  applies  easily  for  a  rich,  hand-rubbed  look. 
Water-based,  low  odor  Polycrylic '  dries  crystal  clear.  And 

Helmsman    Spar  Urethane  guards  against  moisture       """ 
...  NE„      and  fading  from  sunlight.  So  protect  wood  /^r\/IIlVr\/%//VYr  ^ 

beautifully  with  Minwax    clear  finishes...and  .  \  1VI 1 1>  Y V/W? / 

enjoy  your  view  of  the  great  indoors. 


>k>nso«    minwax. COITI  ©2004  Minwax  Company.  All  rights 
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HOME 


BEFORE  AND  AFTER 


Very  limited  square  footage 
forced  Marci  Riseman  and 
Evan  Sagerman  to  squeeze 
the  most  use  out  of  every 
inch  of  space.  Here's  how 
they  made  it  work. 

■  Undercover  storage. 

Much  of  the  furniture  is 
built  in,  with  storage  under- 
neath; for  instance,  a  bed 
has  drawers  below  it,  and 
a  banquette  seat  lifts  up  to 
reveal  space  for  bedding. 

■  Multifunctional  founda- 
tion. A  wide  board  on  top 
of  the  foundation  footing 
makes  a  shelf  and  extra 
seating. 

■  Wall-hung  desk.  The 
couple  purchased  an  inex- 
pensive desk,  sawed  off  the 
back  legs  to  reduce  its  foot- 
print, and  bolted  it  to  the 
wall  studs. 


Shed  revival 

room  and  entertaining  area,  and  they  found  it  in  an  unlikely  place :  a 
tiny  ramshackle  shed  in  the  backyard  of  their  San  Francisco  Victorian 
home.  Even  Riseman,  a  real  estate  consultant  and  developer,  didn't  see 
potential  in  the  neglected,  280-square-foot  structure.  "My  first  thought 
was:  That's  a  teardown,"  she  says. 

But  when  she  and  Sagerman,  an  architect,  gave  the  shed  a  closer  look, 
diey  reconsidered.  "We  think  it  was  used  by  day  laborers  in  the  early 
1900s,"  Sagerman  says.  Placement  of  doors  and  windows  indicated  that 
the  space  had  once  been  divided  into  four  tiny  rooms,  and  it  had  a  sewer 
line.  "But  it  was  a  sturdy  structure  made  out  of  good  redwood,"  he  adds. 

The  couple  decided  to  remodel  the  shed,  and  it  became  an  exercise  in 
preservation  and  space  planning.  They  looked  to  boat  cabins  for  design 
inspiration.  "I  grew  up  sailing,"  Sagerman  says.  "Being  on  boats  taught 
me  how  important  it  is  to  give  things  in  small  spaces  multiple  functions." 

The  interior  of  the  shed  has  a  clean,  open  layout.  "You  move  through  it 
in  a  straight  line,  with  the  bed  as  a  stop  at  one  end  and  the  bathroom  as  a 
stop  at  the  other,"  Sagerman  says.  "Everything  is  built  in  along  that  line." 

French  doors  and  skylights  brighten  the  space  and  make  it  feel  bigger. 
"There  were  five  windows  in  the  shed  already,"  Sagerman  says,  "but 
four  were  facing  north."  Now  the  light  is  balanced.  The  French  doors 
open  to  a  new  miniature  kitchen,  making  it  a  great  party  space  that 
flows  easily  into  the  yard.  —MARY  JO  BOWLING 
design:  Sagerman  &  Co.  Architects,  San  Francisco  (wwzv.sagermanand 
cmnpany.com  or  415/826-8860)  # 


The  row  of 
cell-like 
rooms  has 
become 
a  guest  suite 
and  enter- 
taining area, 
complete  with 
a  kitchen 
(far  left)  that 
opens  to  the 
patio  and 
garden. 


ep 


ep 
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Four  more  shed  makeovers:  www.sunset.com/shec 


THE 


Make  it  legendary.  Make  it  KitchenAid. 

|:ep  1 :   Select  ingredients  from  the  Architect'8'  Series 
Built-in  Refrigerator.  Saute  and  bake  with  the 
48"  dual  fuel  range  featuring  two  full-size  ovens. 

!:ep  2:   Clean  small  loads  three  times  faster*  with  the 

KitchenAid*  Briva™  in-sink  dishwasher.  Now  clean 
utensils  are  always  at  the  ready. 

':ep  3:   Surround  yourself  with  delicious  inspiration. 


I 'hen  equipped  with  the  optional  high-performance  water  heater.  Briva,K'  in-sink  dishwasher  does  not 
elude  faucet.  To  learn  more  about  the  entire  KitchenAid"  line,  visit  KitchenAid.com  or  call  1.800.422.1230. 
red  trademark/TM  trademark  of  KitchenAid,  U.S.A.  &2003.  All  rights  reserved 
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FOR  THE  WAY  IT'S  MADE; 


DECORATING 


Indian 

summer 

Designer  Mary  Mulcahy's 
fresh  fabrics  blend  Indian 
artistry  and  French  style 

BY  ANN  CASTRO 

PHOTOGRAPHS  BY  LISA  ROMEREIN 

Several  years  ago,  Tucson-based  inte- 
rior designer  and  stylist  Mary  Mulcahy 
began  looking  for  fabric  printed  with 
simple,  repeating  designs  for  her  clients 
and  herself,  but  she  found  nothing.  So 
she  posted  a  request  on  an  online  In- 
dian message  board;  responses  even- 
tually led  her  to  Srinivas  Pitchuka,  a 
master  in  the  art  of  kalamkari. 

A  technique  that  has  been  practiced 
for  hundreds  of  years,  kalamkari  is  a 
process  of  creating  designs  on  fabric  by 
hand,  either  by  painting  or  using  carved 
wood  blocks  dipped  in  natural  dyes  de- 
rived from  plants,  roots,  earth,  and  rock. 

Mulcahy  reinterpreted  some  tradi- 
tional designs  by  extracting  specific 
motifs  from  individual  patterns  and 
isolating  single  colors.  In  2002  she 
launched  Les  Indiennes,  an  18th- 
century  French  term  for  the  printed 
fabrics  from  India  that  inspired  the 
famous  Provencal  and  calico  designs. 

The  block-print  fabrics,  handmade 
in  Pitchuka's  home  village  in  southern 
India,  have  an  elegant  simplicity  with 
a  modern  twist.  In  addition  to  fabric, 
Les  Indiennes  offers  pillows,  throws, 
table  linens,  and  bedding.  The  fabrics 
are  available  in  five  colors  and  more 
than  two  dozen  patterns,  ranging  from 
^-inch-  to  24-inch-scale  designs. 
info:  Les  Indiennes  fabrics  are  priced 
from  $45  per  yard  (www.lesindiennes.com 
or  520/88 1-8 122  for  showrooms).  # 
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No  place  is  more  important  than  your  home:  So  don't  let  anything  compromise  it.  Ask  for  James  Hardie    siding 


Unlike  vinyl  siding,  James  Hardie  is  thick  and  solid  like  wood,  yet  Free  of  the  maintenance  problems  generally  associated 


ith  wood.  To  learn  more,  visit  www .jamcshardie.com  or  call   1  ■866-4-HARDtE. 


James  Hardie 
Siding  Products 
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REMODEL 


More 
with  less 

A  nondescript  house 
is  redone  to  make 
the  most  of  its  lot 

BY  MARY  JO  BOWLING 

Three  strokes  of  luck  made  this 
Santa  Monica  remodel  possible 
for  Frank  Gruber  and  Janet 
Levin.  First,  they  were  lucky  the 
lot  existed  at  all.  Nearly  every 
other  deep  lot  on  the  street  had 
been  developed  into  apartments, 
and  this  one  was  slated  for  con- 
dominiums, but  the  developer's 
financing  fell  through  at  the  last 
minute.  Second,  the  couple  was 
fortunate  to  have  found  the  prop- 
erty. A  real  estate  agent  tipped 
them  off  to  it.  And  third,  they 
were  longtime  friends  with  archi- 
tect Kevin  Daly. 

"We  love  our  neighborhood," 
Gruber  says  of  Santa  Monica's v 
Ocean  Park  area.  "We  really 
wanted  to  stay  here,  but  we 
needed  a  bigger — and  more  con- 
temporary— home.  We  were 
considering  adding  another  story 
to  our  previous  home  when 
this  property  fell  into  our  laps." 
Gruber  calls  buying  the  dated 
little  house  "a  leap  of  faith," 
but  the  couple  trusted  that  Daly 
could  make  it  fit  their  needs. 

Daly  sought  inspiration  in  the 
work  of  20th-century  Swiss  archi- 
tect Le  Corbusier,  whose  designs 
from  the  1920s  emphasized  an 
open  floor  plan  and  the  use  of 
sliding  doors  for  privacy.  He  ulti- 


j*' 
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mately  transformed  Gruber  and 
Levin's  house  using  many  of  the 
same  techniques. 

The  design  is  straightforward: 
You  enter  on  the  upper  level, 
which  contains  a  large  living 
room,  an  office,  two  bedrooms, 
and  a  long  deck  facing  the  ocean, 
which  is  six  blocks  away.  The 
office  and  the  master  bedroom  can 
be  closed  off  with  sliding  panels 
made  of  fiberglass-laminated  alu- 
minum honeycomb.  The  material, 
originally  used  in  aerospace 
design,  is  translucent;  it  lets  in 
light  but  you  can't  see  through  it. 

Large  sliding  glass  doors  open 


onto  the  deck,  which  extends  the 
living  area  outside.  The  idea  of 
capturing  breezes  sounds  pleas- 
ant, but  the  wind  off  the  ocean 
can  be  pretty  stiff,  so  the  deck 
rail,  made  of  corrugated,  perfor- 
ated stainless  steel,  acts  as  a 
windbreak  (and  a  sunshade  for 
the  floor  below) . 

A  sliding  "shade,"  which  screens 
the  front  of  the  house,  is  made 
from  the  same  material.  "The 
front  is  close  to  the  street;  the  per- 
forated shade  gives  a  sense  of 
privacy  but  lets  the  air  circulate 
through,"  says  Daly. 

The  lower  level  of  the  home  is 


The  kitchen/  | 
dining  area 
opens  to  i  he 
patio  and 
rear  garden. 
The  upper 
deck,  with  it 
perforated 
steel  railing, 
expands  the 
living  room 
and  offers 
ocean  vistas 
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3ella  replacement  windows  fit  tighter  to  keep  noise  out.  And  in  some  cases,  in. 


VIEWED  TO  BE  THE  BEST. 
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HOME 
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Easy-care 
materials 

When  Frank  Gruber  and 
Janet  Levin  approached 
architect  Kevin  Daly  about 
designing  a  house,  they  told 
him  they  wanted  a  home 
that  could  "take  a  pound- 
ing." Daly  selected  durable 
materials  that  need  little  fin- 
ishing when  they're  installed 
and  virtually  no  refinishing 
or  painting  down  the  road. 

H  Cedar.  Used  on  most  of 
the  exterior  walls,  it  oxidizes 
and  turns  gray  as  it  ages. 

H  Concrete.  Integrally  col- 
ored concrete — in  which 
color  is  added  to  the  mix, 
not  painted  on  the  surface — 
was  used  for  some  of  the 
exterior  walls  and  interior 
stair  steps. 

■  Plaster.  Integrally  colored 
plaster  covers  the  fireplace 
and  some  walls.  Daly  says 
that  any  scratches  or  dings 
won't  show  up  as  much, 
because  the  color  goes  all 
the  way  through. 

■  Slate.  The  kitchen  floor  is 
green  slate.  The  colors  and 
patterns  in  this  material  oc- 
cur naturally,  with  no  needed 
enhancement  or  finishes. 

ffl  Stainless  steel.  Selected 
for  the  oversize  window 
shade  and  the  deck  railing, 
it  will  never  rust  or  need  to 
be  painted. 


for  cooking  and  entertaining.  A  large 
kitchen  and  dining  room  flow  into 
one  another  and  onto  the  patio  and 
garden.  "We  have  a  very  open,  Cali- 
fornia style  of  living,"  says  Gruber. 
"We  entertain  a  lot  and  we  like 
to  cook.  We  wanted  a  kitchen  big 
enough  for  both  of  us  to  work  in. 
We  also  wanted  guests  to  be  able  to 
move  from  inside  to  outside  easily." 

Although  long  and  narrow,  the 
house  captures  lots  of  light.  In  addi- 
tion to  the  translucent  panels,  a  rib- 


bon of  glass  tops  many  of  the  interior 
and  exterior  walls  and  acts  as  a  giant 
clerestory  window,  flooding  the  space 
with  light. 

The  new  house  suits  Gruber, 
Levin,  and  their  teenage  son  per- 
fectly. "This  house  feels  solid,"  says 
Gruber.  "The  poured  concrete,  steel, 
and  glass  are,  in  my  mind,  perfect  for 
the  site." 

design:  Kevin  Daly,  Daly  Genik 
Architects,  Santa  Monica  (www. 
dalygenik.com  or  310/656-3180)  # 


Perforated 
steel  screen 
clerestory 
windows,  ani 
floor-to- 
ceiling  win- 
dows let 
in  light.  The! 
main  stairw-j 
(top  left)  is 
cast  concrel 
with  a  glass 
paneled 
railing. 
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^With  all  the  fresh  ideas  for 
making  spaces  bright,  breezy 
and  oh- so  relaxing.  And  for 
ways  to  make  your  personal 
style  shine.  This  irresistible 
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NEW  YORKERS  ARE  SNOOTY  ABOUT 
WHERE  THEY  EAT?  YOU  SHOULD  MEET  THEIR  COWS. 


f  Everyone  knows  New  York 
is  famous  for  having  the 
world's  finest  dining  spots. 
As  it  turns  out,  that's  as  true 
for  heifers  as  it  is  for  humans.  You 
see,  about  three  hours  north  of 
Manhattan,  the  weather  becomes 
absolutely  idea!  for  growing  grass, 
creating  beautiful  pastures  that  are 
unnaturally  green,  lush  and  dense. 
Haute  cuisine  to  a  Holstein. 

Apart  from  the  sheer  dining 
pleasure  of  it  all,  those  cows  fortunate 
enough  to  get  a  reservation  there  also 
produce  milk  that's  incredibly  rich  and 
creamy.  Just  the  sort  you'd  be  looking 

for  il  you  were  a 
cheesemaker,  and 
your  passion  was 
making  a  delicate, 
extraordinary  Muenster  cheese. 

Of  course,  cheesemakers  need  more 
than  fresh,  rich  milk.  They  also  need  a 
starter  culture.  For  this  we  turned  to 
Europe  because  it's  the  home  of  the 
most  refined  cultures  on  earth.  (Plus, 
we  just  love  the  way  they  say  frontage.) 
As  any  cheesemaker  will  tell  you, 
starter  cultures  tend  to  be  very  fussy. 
Muenster  cheese  for  instance  only  ripens 


properly  in  low  temperatures  with 
a  relatively  high  level  of  humidity. 
This  used  to  mean  that  Muenster 
had  to  be  aged  in  cool,  moist  caves. 
But  being  a  touch  obsessive  (and 
frightened  of  bears)  we  prefer  aging 
in  rooms  where  we  can  control  the 
climate  with  more  precision. 

Now  if  Muenster  is  aged  too 
long  it  becomes  unpleasantly 
soft  (like  the  rest  of  us). 
Not  enough  aging 

and  the  cheese  is  too 

firm.  We've  found 

that  45  days  is  the 

perfect  amount  of 

time  for  Muenster  to  develop  a       v  ^ 

delicate,  creamy  texture  with  a  pleasant 

hint  of  sweetness.  And  as  a  final  touch, 

we  gently  sprinkle  the  outsides  of  our 

delightful  Muenster  with  paprika. 
So  try  our  Safeway  SELECT  Primo 

Taglio"  Muenster  cheese.  Or  our  other 

exquisite  cheeses.  You  just  might  find 

that  one  of  the 

finest  dining 

spots  in 

the  world 

is  your 

kitchen. 


?^&&Z.223?2T^Z?^Qr<aXZZsJS2Z2JZZTS7?yz 


Exclusively  at  liv  Companies.   Mjm 


Picnic 
season 


fry  buttermilk  chicken 
n  the  grill  for  an  easy 
»utdoor  meal 

Y  KATE  WASHINGTON 
HOTOGRAPHS  BY  JAMES  CARRIER 

irilled  chicken  is  an  ail-American 

er  classic,  perfect  for  a  picnic  or 
backyard  dinner.  But  when  you  soak 
in  a  buttermilk  brine  for  extra  moist 
d  tender  results  and  add  subtle 
ndian-inspired  spices,  it  suddenly 
ecomes  special. 
Nobody  wants  to  be  stuck  in  the 
titchen  on  sultry  summer  nights,  so 
we've  devised  a  flexible  alfresco  menu 
iiat  lends  itself  to  anything  from  a 
Deach  party  with  the  kids  to  a  night- 
ime  concert  in  the  park  with  friends 
and  a  bottle  of  wine. 

Our  buttermilk-brined  chicken  is 
savory  and  juicy,  whether  you  grill 
it  ahead  of  time  or  at  your  picnic  site. 
Fresh  corn  and  arugula  salad  combine 
the  best  vegetables  of  the  season  with 
the  delicate  flavor  of  crushed  corian- 
der, while  cornmeal  pound  cake  with 
chai  spices  sets  off  a  topping  of  ripe 
summer  fruit.  Buy  some  chewy  onion 
flatbread  to  nibble  alongside,  and 
serve  a  crisp  Riesling  and  icy  lemon- 
ade to  sip.  >84 


AND    ENTERTAINING 


A  buttermilk 
brine  keeps 
grilled  chicken 
tender  and  adds 
subtle  flavor. 
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Grilled  Buttermilk  Chicken 

PREP  AND  COOK  TIME:  About  30  mill- 

utes,  plus  at  least  4  hours  to  chill 

makes:  6  servings 

notes:  Brine  the  chicken  up  to  1 
day  before  grilling;  grill  up  to  1  day 
before  serving  (chill  airtight).  Trans- 
port in  brine  when  grilling  on-site. 
Keep  the  meat  well  chilled  in  an  ice 
chest  until  ready  to  serve  or  grill. 

1  quart  buttermilk 

V2    cup  chopped  shallots 

2  tablespoons  chopped  garlic 
2    tablespoons  kosher  salt 

2    tablespoons  sugar 

1     tablespoon  ground  cumin 

1     teaspoon  pepper 

6    chicken  thighs 
(about  2'/2  lb.  total) 

6    chicken  drumsticks 
(about  1 3/4  lb.  total) 

1 .  In  a  large  bowl,  mix  buttermilk, 
shallots,  garlic,  salt,  sugar,  cumin, 
and  pepper. 

2.  Rinse  chicken  thighs  and  drum- 
sticks and  pat  dry.  Trim  off  excess 
fat.  Submerge  chicken  pieces  in 
buttermilk  brine.  Cover  and  chill 
for  at  least  4  hours,  or  up  to  1  day 
(see  notes). 

3.  Lift  chicken  from  brine;  discard 
brine.  Wipe  excess  from  chicken 
with  paper  towels. 

4.  Lay  chicken  pieces  on  a  barbe- 
cue grill  over  medium  coals  or 
medium  heat  on  a  gas  grill  (you 
can  hold  your  hand  at  grill  level 
only  4  to  5  seconds) ;  close  lid  on 
gas  grill.  Cook,  turning  frequendy, 
until  browned  on  both  sides  and  no 
longer  pink  at  the  bone  (cut  to  test) , 
20  to  30  minutes.  Serve  hot  or  cold. 

Per  serving:  402  cal.,  51%  (207  cal.)  from  fat, 
43  g  protein;  23  g  fat  (6.4  g  sat);  4  g  carbo 
(0.1  g  fiber),  670  mg  sodium;  149  mg  chol. 

Corn  and  Arugula  Salad 

PREP  AND  COOK  TIME:  About  20 

minutes 

makes:  6  servings 

notes:  To  cut  kernels  off  ears  of 
corn,  pull  off  husks  and  silks ;  rinse 


ears.  Hold  each  upright  in  a  deep 
bowl;  cut  off  kernels  close  to  cob 
(see  "Aw,  Shucks,"  page  95).  Crush 
coriander  seeds  (step  3)  up  to  2 
days  ahead;  store  in  a  zip-lock  plas- 
tic bag  at  room  temperature.  Make 
dressing  (step  1)  up  to  1  day  ahead; 
cover  and  chill.  Prepare  the  veget- 
ables and  mix  the  salad  (step  2)  up 
to  4  hours  ahead;  cover  and  chill. 

V4    cup  cider  vinegar 

3  tablespoons  minced  shallots 
2    teaspoons  Dijon  mustard 

V2    teaspoon  salt 
%    cup  olive  oil 

4  cups  fresh  corn  kernels 
(from  4  or  5  ears;  see  notes) 

12    ounces  radishes,  rinsed, 
trimmed,  and  thinly  sliced 

5  ounces  baby  arugula  leaves 
(about  8  cups),  rinsed  and 
crisped 

2    teaspoons  coriander  seeds 


1 .  In  a  small  bowl,  whisk  vinegar, 
shallots,  mustard,  and  salt  until 
thick  and  emulsified.  Gradually 
whisk  in  olive  oil. 

2.  In  a  3-  to  4-quart  pan  over  high 
heat,  bring  2  quarts  of  water  to  a 
boil.  Add  corn  kernels  and  cook 
for  1  minute;  drain,  rinse  with  cold 
water  until  cool,  and  drain  again. 
In  a  large  bowl,  combine  corn, 
radishes,  and  arugula. 

3.  In  a  mortar,  lightly  crush 
coriander  seeds  (or  place  seeds  in 
a  zip-lock  plastic  bag  and  crush 
with  a  mallet  or  rolling  pin) . 

4.  Pour  dressing  over  the  arugula 
mixture  and  gently  mix  to  coat. 
Sprinkle  salad  with  crushed 
coriander  seeds. 

Per  serving:  191  cal.,  52%  (99  cal.)  from  fat, 
4.4  g  protein,  11  g  fat  ( 1 .4  g  sat.);  24  g  carbo 
(5  g  fiber),  268  mg  sodium,  0  mg  chol. 


Sweet, 
crunchy  • 
contrast!' 
with  pepip 
radishes  I 
arugula  i 
a  salad  t 
shows  oW 
late-sum 
produce. 
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GRAMS  OF  CARBS  IN  A  GLASS  OF  MILK- 


GRAMS  OF  CARBS  IN  A  GLASS  OF  CARB  COUNTDOWN* 


lounting  down  carbs?  Count  it  in. 

lot  of  carb  counters  really  miss  drinking  milk.  That's  why  there's  Hood  Carb 

Countdown?  It's  made  from  milk  but  has  fewer  carbs.  3  grams  of  carbs  per 

fluid  ounce  serving.  That's  75%  less  carbs  than  milk  —  and  it  has  50%  more 

protein.  With  the  rich,  creamy  taste  you've  been 
missing.  It's  the  only  Atkins-approved  dairy  beverage. 
For  millions  of  carb  counters  who  miss  milk,  Carb 
Countdown  is  in  a  "glass"  by  itself! 

'8  fluid ounce  serving.  ©  2004  HP  Hood  LLC.  Official  Licensee  of  Atkins  Nutritionals,  Inc. 


Hood 


® 


America's  Dairy  Expert  Since  1 846 " 
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ENTERTAINING 


A  flexible 
feast 

You  can  do  all  of  the  time- 
consuming  elements  in  this 
picnic  menu  ahead  of  time. 
Here's  the  plan.  (Follow 
notes  in  recipes  for  storing 
foods;  if  they  are  chilled, 
transport  in  an  ice  chest.) 

§5  2  days  ahead.  Shop  for 
all  ingredients,  including 
wine,  lemonade,  and  onion 
flatbread  (available  in  well- 
stocked  supermarkets  and 
in  Indian  markets).  Brine 
chicken,  if  you  are  grilling 
it  1  day  ahead.  Crush 
coriander  seeds  for  salad. 

§9  1  day  ahead.  Grill  chicken 
(step  4)  if  serving  it  cold;  or, 
if  grilling  chicken  just  before 
serving,  brine  it  now.  Make 
dressing  for  salad.  Bake 
pound  cake. 

SB  4  hours  ahead.  Mix  salad. 
Prepare  fruit  and  whip  the 
cream  for  the  cake. 

■  Just  before  serving.  Grill 
chicken,  if  serving  hot.  Mix 
salad  with  dressing  and  top 
with  crushed  coriander.  Slice 
cake  and  top  with  fruit  and 
cream. 


Spiced  Cornmeal  Pound  Cake 

PREP  AND  COOK  TIME:  About  1^2  hours, 

plus  at  least  1  hour  to  cool 

makes:  6  to  8  servings 

notes:  You  can  make  the  cake  up  to 
1  day  ahead;  when  cool,  wrap  airtight 
and  store  at  room  temperature. 

3/4    cup  (3/8  lb.)  butter, 
at  room  temperature 

3A  cup  sugar 

3  large  eggs 

V4  cup  milk 

1  teaspoon  vanilla 

1  V2  cups  all-purpose  flour 

V3  cup  yellow  or  white  cornmeal 

1  teaspoon  baking  powder 

V4    teaspoon  each  ground  cinnamon, 
cloves,  and  cardamom 

V4    teaspoon  salt 
1 .  In  a  bowl,  with  a  mixer  at  medium 


speed,  beat  butter  and  sugar  until  well 
blended.  Add  eggs,  one  at  a  time,  beat- 
ing to  blend  well  after  each  addition. 
Beat  in  milk  and  vanilla. 

2.  In  another  bowl,  mix  flour,  corn- 
meal, baking  powder,  cinnamon, 
cloves,  cardamom,  and  salt.  Add  flour 
mixture  to  butter  mixture  and  beat  at 
medium  speed  just  until  well  blended. 

3.  Spread  batter  level  in  a  buttered  and 
floured  8-  by  41/2-inch  loaf  pan. 

4.  Bake  in  a  325°  oven  until  cake  is 
golden  on  top  and  just  begins  to  pull 
from  pan  sides,  60  to  70  minutes.  Cool 
in  pan  on  a  rack  for  about  15  minutes, 
then  invert  cake  from  pan,  set  upright 
on  rack,  and  let  cool  completely,  about 
1  hour.  To  serve,  cut  into  slices. 

Per  serving:  376  cal.,  48%  (180  cal.)  from  fat; 
5.8  g  protein;  20  g  fat  ( 1 2  g  sat.);  43  g  carbo 
(0.9  g  fiber);  344  mg  sodium;  1  29  mg  chol.  • 


Pound  cc 
is  an  eanl 
portable  J 
dessert;  I 
it  up  wit 
whippecJ 
cream  o 
berries. 
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Eight  more  outdoor  menus:  www.sunser.com/o 


en,  the  salmon, 


ork  chops. 
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Succulent  Honey  Mustar 
Grilled  Chicken 


1/2  cup  Best  Foods   Mayonnaise 
2  Tbsp.  Best  Foods'  Deli  Mustard 
1  Tbsp.  honey 

1  tsp.  apple  cider  vinegar 

2  green  onions,  chopped 
4  boneless,  skinless  chicken  breasts 
Blend  first  5  ingredients.  Season  with 
salt  and  pepper.  Grill  or  broil  chicken. 
Brush  with  2/3  of  mixture  until  cooked. 
Serve  with  remaining  1/3  of  mixture. 


BRING  OUT  THE  BEST. 


Best  Foods 


REAL 

MAYONNAISE. 


FOOD 


WINE  GUIDE 


Hot  pink 

A  fresh  look  at  rose — the  West's 
great-value  summer  wine 

BY  SARA  SCHNEIDER 

It's  hard  to  take  a  glass  of  pink  wine  seri- 
ously. That's  the  beauty  of  it,  as  long  as  it's 
a  glass  of  good  pink  wine — crisp  and  dry,  the 
likes  of  which  Europeans  have  been  drinking 
on  sultry  summer  afternoons  for  centuries. 

Unfortunately,  in  this  country,  pink  wine 
went  the  way  of  white  Zinfandel — commonly 
sweet  and  flabby,  like  old  strawberry  candy 
gone  weepy.  Savvy  wine  drinkers  became 
suspicious  of  the  color  pink.  Except  the 
winemakers.  They  know  that  a  well-made 
dry  rose  is  both  refreshing  and  interesting. 
According  to  Louisa  Sawyer  Lindquist,  who 
makes  one  in  Santa  Barbara  County  under 
the  Verdad  label,  a  fresh,  fruity,  dry  rose 
combines  the  best  of  the  red-  and  white-wine 
worlds:  "It  matches  more  foods  than  either, 
but  you  don't  have  to  think  about  it — or  sit 
around  praising  its  glories." 

More  and  more  Western  vintners  are 
producing  this  wine  they  love  to  drink.  But 
in  true  American  style,  they're  playing  with 
tradition.  They're  using  a  gamut  of  grapes, 
from  Grenache  and  Syrah  to  Pinot  Noir  and 
Cabernet  Sauvignon.  Presumably,  the  fin- 
ished wine  carries  the  flavors  of  the  varieties 
it  started  with. 

Different  approaches 

Makers  here  are  also  using  a  mix  of  meth- 
ods. One  common  in  France — called 
soignee — was  devised  by  red-wine  makers 
who  wanted  to  concentrate  the  flavors  of  the 
juice  on  die  skins,  so  just  after  crushing  the 
grapes,  diey  "bled"  a  portion  off  the  top 
(saigner  means  "to  bleed"),  leaving  a  richer 
red  behind.  They  made  the  pale-pink  juice 
they  had  siphoned  off  (pale  because  the  juice 
of  most  red  grapes  is  clear;  it  only  becomes 
red  in  contact  with  the  skins)  into  a  bonus 


wine,  with  few  of  the  tannins  or  bitter 
phenolic  compounds  that  wine  picks  up 
from  the  skins  and  seeds.  Fred  Scherrer  of 
Scherrer  Winery  in  Sonoma  County  uses 
the  saignee  method.  His  goal  is  to  limit  "the 
tutti-frutti  side  of  the  wine"  and  maximize 
acidity  and  minerality,  hallmarks  of  good 
European  rose. 

Lindquist  takes  the  other  basic  approach, 
starting  with  whole-cluster  grapes  and  press- 
ing them  in  a  gentle  European-style  bladder 
press,  to  give  the  juice  as  little  skin  contact 
as  possible;  others  crush  the  grapes  first  and 
leave  the  juice  on  the  skins  for  a  short  time, 
to  extract  a  little  more  color. 

What  with  these  different  starting  points 
and  optional  tools  and  tricks  to  use  along  the 
winemaking  way — from  barrel  fermenting  to 
blending  in  red  wine  at  the  end  for  appealing 
color — there's  no  standard  Western  rose 
style.  But  the  best  versions  are  crisp  and 
refreshing,  with  bracing  flavors  ranging  from 
berries,  cherries,  and  spice  to  faint  citrus, 
flowers,  and  minerals. 

I  went  in  search  of  the  foods  these  flavors 
work  well  with.  Happy  results  with  Viet- 
namese, Japanese,  Chinese,  Indian,  Mexican, 
and  Cuban  dishes,  as  well  as  Dungeness 
crab.  But  a  tip  from  Scherrer — who  declares 
dry  rose  the  perfect  partner  for  all  pink  shell- 
fish— yielded  my  favorite  match:  shrimp 
sauteed  in  garlic-infused  olive  oil,  sprinkled 
with  fresh  rosemary  right  at  the  end.  # 


Our  panel's 
picks 

We  assembled  a  crew  of 
staff  from  around  the  maga 
zine  to  blind-taste  about 
30  dry  roses,  mostly  from 
California,  but  including 
a  handful  of  ringers  from 
France,  Italy,  and  Spain. 
Amid  exclamations  like 
"Look  at  that  color," 
"Wow...zingy,"  and  "I  needd 
a  beer!"  we  found  favorites:* 

Bonny  Doon  Vin  Gris  de 

Cigare  2003  (California), 

$11 

Iron  Horse  Rose  de  Pinot 

Noir  2003  (Green  Valley, 

Sonoma),  $15 

Miner  Rosato  2003  (Mendak 
cino  County),  $12 

Robert  Sinskey  Vin  Gris  of 
Pinot  Noir  2003  (Carneros, 
CA),$16 

Scherrer  Vin  Gris  2002 

(Sonoma  County),  $14 

SoloRosa  Rose  2003 

(California),  $15 

Swanson  Rosato  2003 

(Napa  Valley),  $18 

Tablas  Creek  Rose  2003 

(Paso  Robles,  CA),  $27 

Verdad  Rose  2003  (Central 
Coast,  CA),  $13 
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Fresh 
juice 
coolers 

These  Mexican  drinks 
are  easy  to  make 
at  home 

BY  CHARITY  FERREIRA 
PHOTOGRAPH  BY  JAMES  CARRIER 

You've  probably  admired  them 
at  your  favorite  Mexican  restau- 
rant: tire  big  glass  jars  in  a  bed  of 
crushed  ice,  filled  with  pretty,  jew- 
el-toned aguas  frescas  waiting  to  be 
ladled  into  ice-filled  glasses.  These 
lightly  sweetened,  juicy  drinks  are 
quick  to  make  at  home,  and 
they're  a  fun  choice  for  cooling 
off  a  party  in  hot  weather.  With 
their  combination  of  fresh  season- 
al fruit,  a  hint  of  tangy  lime  juice, 
and  plenty  of  ice,  aguas  frescas 
offer  sweet  summer  refreshment. 

Melon  Agua  Fresco 

prep  time:  About  10  minutes, 
plus  at  least  1  hour  to  chill 

makes:  About  21/2  quarts 

notes:  Very  ripe  cantaloupe,  hon- 
eydew,  and  watermelon  all  make 
delicious  aguas  frescas. 

5    cups  cubed  peeled,  seeded 
melon  (from  about  3  lb.  melon; 
see  notes) 

V2    to  V4  cup  sugar 

V3    to  V2  cup  lime  juice 

In  a  blender,  whirl  melon,  lk  cup 
sugar,  and  1  cup  water  until  very 
smooth.  Pour  into  a  large  pitcher 
(at  least  3  qt.).  Whisk  in  V3  cup 


lime  juice,  7  cups  water,  and  more 
sugar  and  lime  juice  to  taste.  Chill 
until  cold,  at  least  1  hour  or  up  to 
1  day.  Serve  over  ice. 

Per  cup:  64  cal.,  3%  (1 .8  cal.)  from  fat, 

0  6  g  protein,  0.2  g  fat  (0  g  sat.),  16  g  carbo 

(0.5  g  fiber);  7.5  mg  sodium;  0  mg  chol. 

Papaya  Agua  Fresca 

prep  time:  About  10  minutes, 
plus  at  least  1  hour  to  chill 

makes:  About  2^2  quarts 

notes:  Look  for  large,  ripe  Mexi- 
can papayas  at  produce  or  Latin 
markets  (the  skin  turns  orange  as 
the  fruit  ripens).  Don't  worry 
about  blemishes;  often  the  ripest, 
sweetest  Mexican  papayas  have 
bruises  or  dark  spots  on  the  skin. 

5  cups  cubed  ripe  Mexican 
papaya  (from  about  3  lb. 
papaya;  see  notes) 

V2    to  3A  cup  sugar 

V3    to  V2  cup  lime  juice 


Choose  the 
ripest  fruit 
you  can  find    | 
for  papaya, 
watermelon, 
or  honeydew  1 
aguas  frescasi 


Follow  directions  for  melon  agua 
fresca,  preceding. 

Per  eup:  76  cal.,  1%  (0.9  cal.)  from  fat, 

0.6  g  protein;  0. 1  g  fat  (0  g  sat.);  19  g  carbo 

(0.8  g  fiber),  4.1  mg  sodium;  0  mg  chol. 

Strawberry  Agua  Fresca 

prep  time:  About  10  minutes, 
plus  at  least  1  hour  to  chill 

makes:  About  2lk  quarts 

5    cups  hulled,  rinsed  strawberries 
(about  1  V2  lb.) 

Vi    to  3/a  cup  sugar 

V3    cup  lime  juice 

Follow  directions  for  melon  agua 
fresca,  preceding,  but  press  blend- 
ed strawberry  mixture  through 
a  fine  strainer  (discard  residue 
from  strainer)  into  a  tall  pitcher 
before  whisking  in  remaining 
ingredients. 

Per  cup:  63  cal.,  4%  (2.7  cal.)  from  fat; 

0.5  g  protein;  0.3  g  fat  (0  g  sat);  1 6  g  carbo 

(0  g  fiber);  2. 1  mg  sodium;  0  mg  chol.  * 
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ALL  NATURAL  CREAM  TOP  YOGURT  FROM  BROWN  COW  FARM 


_  WKrtlCHOCOUTI'— •  ,; 


It's  all  rather  simple,  really.  We  make  our  Cream  Top 
yogurt  in  traditional  small  batches  with  only  the  finest 
all  natural  ingredients  and  pure,  fresh  whole  milk. 
We  believe  this  makes  for  a  yogurt  that  is  rich,  creamy 
and  better  tasting.  Ask  anyone. 
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READER  RECIPES 


August 
favorites 

Recipes  from  our 
readers,  tested  in 
Sunset's  kitchen 

PHOTOGRAPHS  BY  JAMES  CARRIER 

Vegetable  Box  Salad 

HEATHER  OGSTON,  ROSEVILLE,  CA 

Headier  Ogston  composed  this 
bountiful  fresh  chopped  salad  after 
receiving  a  box  of  beautiful  sum- 
mer produce  from  a  community 
farm.  Chop  the  vegetables  into 
pieces  that  are  roughly  the  same 
size — between  lk-  and  ^-Lnch 
pieces. 

prep  time:  About  30  minutes 

makes:  12  cups;  about  4  main-dish 
servings 

2/3    cup  plain  low-fat  yogurt 
V3    cup  mayonnaise 
2    tablespoons  Dijon  mustard 
2    tablespoons  lemon  juice 

1  teaspoon  celery  salt 
About  Va  teaspoon  salt 
About  'A  teaspoon  pepper 

2  cups  uncooked  fresh  white 
corn  kernels  (see  "Aw,  Shucks," 
page  95) 

1  V2    pounds  ripe  tomatoes,  rinsed, 
cored,  seeded,  and  chopped 

1     can  (15  oz.)  kidney  beans, 
rinsed  and  drained 

1     romaine  lettuce  heart  (about 
8  oz.),  rinsed  and  chopped 

V2    English  cucumber  (about  8  oz.), 
ends  trimmed,  chopped 

6    to  8  basil  leaves,  chopped 

4    ounces  cheddar  cheese, 
cut  into  Vi-inch  cubes 

3  hard-cooked  eggs, 
shelled  and  chopped 
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1 .  In  a  small  bowl,  mix  yogurt, 
mayonnaise,  mustard,  lemon  juice, 
celery  salt,  V4  teaspoon  salt,  and 

lk  teaspoon  pepper. 

2.  In  a  large  bowl,  mix  corn 
kernels,  tomatoes,  kidney  beans, 
lettuce,  cucumber,  basil,  cheese, 
and  eggs.  Add  dressing  to  bowl 
and  mix  gendy  to  coat,  or  serve 
dressing  separately,  to  spoon  over 
individual  servings.  Add  more  salt 
and  pepper  to  taste. 

Per  serving:  519  cat,  52%  (270  cal.)  from  fat, 
24  g  protein,  30  g  fat  (9.8  g  sat.);  38  g  carbo 
(9.5  g  fiber);  995  mg  sodium;  202  mg  chol. 

Lemonade  Frozen  Yogurt 

DENISE  KNOWLES,  RIDGEFIELD,  WA 

A  geophysicist  who  used  to  work 
outside  in  the  hot  Southern  Cali- 
fornia sun,  Denise  Knowles  used 
to  bring  this  creamy  tangy  frozen 
treat  out  at  lunchtime  to  cool 


everyone  off.  Stored  airtight,  the 
frozen  yogurt  will  keep  in  the 
freezer  for  up  to  2  weeks. 

prep  time:  About  10  minutes, 
plus  at  least  30  minutes  to  chill 
and  about  2^2  hours  to  freeze 

makes:  About  I-V2  quarts 

1     quart  (32  oz.)  vanilla 
low-fat  yogurt 

12    ounces  frozen  lemonade 
concentrate,  thawed 

1     cup  half-and-half 

Va    cup  lemon  juice 

V2    cup  sugar 

1 .  In  a  bowl,  whisk  together 
yogurt,  lemonade  concentrate, 
half-and-half,  lemon  juice,  and 
sugar  until  sugar  is  dissolved. 
Chill  mixture  until  cold,  about 
30  minutes. 

2.  Freeze  mixture  in  an  ice  cream 
maker  (l^-qt.  capacity)  according 


h 


Great  dish 
for  late 
summer: 
a  lavish 
chopped 
salad,  tar* 
lemonade 
frozen 
yogurt,  sc 
flank  steai 
and  pestc 
eggplant 
with  feta  i 
cheese. 
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Now  at  the  lowest  price  ever  of  $59.95! 

{ floor  lamp  that  spreads  sunshine 
ill  over  a  room  and  pays  for  itself! 

he  Balanced  Spectrum®  floor  lamp  combines  the  benefits 
f  natural  daylight  indoors  with  an  energy  savings 
f  $51  over  the  life  of  one  bulb!" 


Add  sunshine  to  every  room  of  your 
house  at  this  new  fantastic  price! 


Ever  since  the  first  human  went  into 
a  dark  cave  and  built  afire,  people 
have  realized  the  importance  of  proper 
indoor  ligliting.  Unfortunately,  since  Edison 
invented  the  light  bulb,  lighting  technology 
has  remained  relatively  prehistoric.  Modern 
light  fixtures  do  little  to  combat  many 
symptoms  of  improper  lighting,  such  as 
eyestrain,  dryness  or  burning.  As  more 
and  more  of  us  spend  longer  hours  in  front 
of  a  computer  monitor,  the  results  are  com- 
pounded. And  the  effects  of  indoor  lighting 
are  not  necessarily  limited  to  physical  well 
being.  Many  people  believe  that  the  quantity 
and  quality  of  light  can  play  a  part  in  one's 
mood  and  work  performance.  Now,  there's 
a  better  way  to  bring  the  positive  benefits 
of  natural  sunlight  indoors. 

The  Balanced 


Use  the 
Balanced 
Spectrum* 
floor  lamp. 


Spectrum®  floor 
lamp  will  change  the 
way  you  see  and  feel 
about  your  living  or 
work  spaces.  Studies 
show  that  sunshine 
can  lift  your  mood 
and  your  energy 
levels,  but  as  we 
all  know  the  sun, 
unf orb  .nately,  does 
not  always  shine. 
So  to  bring  the 
benefits  of  natural 
daylight  indoors, 
use  the  floor  lamp 
that  simulates  the 
full  spectrum  of 
daylight.  You  will 
see  with  more  clarity 
and  enjoyment  as 
this  lamp  provides 
sharp  visibility  for 
close  tasks  and 
reduces  eyestrain. 

Its  27-watt  compact  bulb  is  the  equivalent 
to  a  150-watt  ordinary  light  bulb.  This 
makes  it  perfect  for  activities  such  as 
reading,  writing,  sewing,  needlepoint, 
and  especially  for  aging  eyes. 


...and  when  you 
need  a  source 
of  natural  light 
for  close-up  tasks 


SAVE  SSI  in  energy 
cost  over  the  life  of  one 
Balanced  Spectrum"  bulb? 

A  150  watt  incandescent  bulb  uses 
$.01 3  cents  per  kilowatt  hour  in 
energy  cost.  The  Balanced  Spectrum 
bulb  uses  an  average  of  30%  less 
energy  which  saves  you  $0.9 
cents/kWh.  Based  on  5,000  hours 
bulb  life,  the  Balanced  Spectrum 
bulb  will  save  $46  in  energy  cost. 
Plus,  because  the  Balanced  Spectrum 
bulb  last  10  times  longer  than  an 
incandescent  bulb  priced  at  an 
average  of  $.50,  an  additional 
55  savings  is  realized. 

•Source:  "Lighting  the  Way  to  Energy  Savings";  1 999 


What's  the  difference 
with  Balanced  Spectrum"  ? 

The  value  of  a  light  source  is  measured  by  how 
well  it  renders  all  colors  of  the  visible  spectrum 
without  bias.  The  Color  Rendering  Index  (CRI)  is 
measured  on  a  scale  of  1-100.  The  bulb  used 
in  the  Balanced  Spectrum®  lamp  is  an  excep- 
tional light  source  with  a  CRI  of  84.  This  will 
provide  better  vision  and  energy  savings 
through  a  full  spectrum  of  light  with  a  brighter 
bluish  tint  versus  the  same  area  ^^^^^^ 
by  lighting  with  more  of  an     ^k 
orange  or  reddish  tint. 


Height  as  shown:  50" 
We've  looked  at  lots  of  lights,  but 
this  one  offered  the  benefit  of  dual 
light  levels  of  27  and  18  watts  of 
power  equivalent  to  1 50  and  1 00- 
watt  incandescent  bulbs.  This  lamp 
has  a  flexible  gooseneck  design  for  maxi- 
mum efficiency,  with  an  "Instant  On" 
switch  that  is  flicker-free.  The  high-tech 
electronics,  user-friendly  design,  and  bulb 
that  lasts  five  times  longer  than  an  ordi- 
nary bulb  make  this  product  a  must-have. 

Try  the  Balanced  Spectrum"  floor 
lamp  now  at  it's  lowest  price  of  less 
than  560!  Now  more  than  ever  is  the 
time  to  add  sunshine  to  every  room  in 
your  house  at  this  fantastic  low  price! 
The  Balanced  Spectrum'8  floor  lamp  comes 


The  Balanced  Spectrum'  floor  lamp  will  change  the  way 
you  see  and  feel  about  your  living  or  work  spaces. 


This  light  can  change  the 
way  you  live  and  work 

As  a  commercial  photographer,  I  proba- 
bly give  more  attention  to  lighting  than 
most  people  and  therefore  ivas  impressed 
with  the  smooth,  soft  daylight  quality  of 
your  lamp. 

Dennis  M. 
Richmond,  VA 

/  sit  in  my  comfortable  chair  after  my 
husband  has  gone  to  bed,  and  I  turn  that 
lamp  on.  It  makes  it  so  nice  because  it's 
like  daylight  over  my  chair. . .  I  don't  get 
sore  eyes  like  I  used  to. 

Grace  A. 
Margate,  FL 

Results  may  vary. 


Technology  revolutionizes 
the  light  bulb 

•  5,000  hours  bulb  life 

•  Energy  efficient 

•  Shows  true  colors 

with  a  one-year  manufacturer's  limited 
warranty  and  firs  f  STREET'S  exclusive 
guarantee.  Try  this  product  for  90  days 
and  return  it  for  the  product  purchase 
price  if  not  completely  satisfied. 

Balanced  Spectrum8  floor  lamp 

Now  at  the  lowest  price  ever  of... 

Item#  ZK-3589 Only  $59.95  +  S&H 

Please  mention  promotional  code  26932. 
For  fastest  service,  call  toll-free  24  hours  a  day 

877-889-8324  ^MmaEm 

To  order  by  mail  with  check  or  money  order,  or  by  credit 
card,  please  call  for  total  amount  plus  S&H.  To  charge  it 
to  your  credit  and,  enclose  your  account  number  and 
expiration  date. 
Virginia  residents  only— please  add  4.5%  sales  tax. 

www.firststreetonlinecom 

/fafSTREET 
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You  could  try  and  put  our  sausage  into  words, 
but  it's  better  just  to  put  it  in  your  mouth. 
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aidells 


Artichoke 
&  Garlic 


Gourmet  sausage, 
perfected. 


READER  RECIPES 


FOOD 


•  manufacturer's  instructions,  until  motor 
ops  or  dasher  is  hard  to  turn.  Transfer 
ozen  yogurt  to  an  airtight  container  and 
eeze  until  firm  enough  to  scoop,  about 
hours  (see  notes) . 


r  V2eup:  190cal., 
I  g  fat  (2. 1  g  sat.), 
mg  chol 


16%  (30  cal.)  from  fat;  4.4  g  protein; 
37  g  carbo  (0.1  g  fiber);  61  mg  sodium; 


»sto-Eggplant  Dip 

MHED  HAMDI,  MILPITAS,  CA 

ahed  Hamdi  serves  this  tasty  eggplant  dip 
rvored  with  basil  and  tomato  on  toasted 
edges  of  pita  bread.  We  also  loved  it  as  a 
vory,  healthy  sandwich  spread.  Try  it  on 
focaccia  roll  with  spinach  leaves  and  fresh 
lozzarella. 

:ep  and  cook  time:  About  30  minutes 

&kes:  2  cups;  6  to  8  appetizer  servings 

1    eggplant  (about  1  lb.) 

1     ripe  tomato  (about  8  oz.) 

3    to  4  tablespoons  olive  oil 

V2    cup  loosely  packed  basil  leaves, 
rinsed  and  patted  dry 

1    clove  garlic,  peeled 

1     tablespoon  lemon  juice 

Salt  and  pepper 

V3    cup  crumbled  feta  cheese 

6    pita  breads,  toasted 

Rinse  eggplant;  trim  and  discard  stem 
id.  Rinse  and  core  tomato.  Cut  both  into 
-inch  slices.  Brush  both  sides  of  each  slice 
ith  olive  oil. 

Place  eggplant  and  tomato  slices  in  a 
ngle  layer  on  two  baking  sheets.  Broil 
inches  from  heat  (one  sheet  at  a  time), 
rning  slices  once  with  a  wide  spatula,  until 
;gplant  slices  are  browned  on  both  sides 
id  tomatoes  are  soft,  about  10  minutes  total 
:r  sheet.  Let  stand  until  cool  enough  to 
andle. 

.  In  a  food  processor,  whirl  basil  and  garlic 
itil  finely  chopped.  Add  eggplant  and 
mato  and  pulse  until  vegetables  are  coarse- 
chopped. 

.  Spoon  into  a  bowl  and  stir  in  lemon  juice 
id  salt  and  pepper  to  taste.  Garnish  top 
dip  with  feta  cheese  and  serve  with  pita 
■eads  for  dipping  (see  note  above),  or  cover 
p  and  chill  for  up  to  1  day. 

r  serving:  203  cal.,  31%  (62  cal.)  from  fat,  5.8  g  protein; 
9  g  fat  (1 .6  g  sat);  30  g  carbo  (2  g  fiber);  308  mg  sodium; 
ng  chol. 


Northwest  Grilled  Flank  Steak 

MARY  MASSA,  EUGENE,  OR 

This  savory  flank  steak  marinade  with  soy 
sauce,  garlic,  sesame,  and  ginger  has  been 
a  favorite  in  Mary  Massa's  family  for  years. 
Because  the  flank  steak  marinates  ahead  of 
time,  it  can  form  the  basis  of  a  fast  week- 
night  dinner;  try  it  with  a  simple  green  salad 
and  a  side  of  grilled  vegetables. 

prep  and  cook  time:  About  30  minutes, 
plus  at  least  4  hours  to  marinate 

makes:  6  servings 

2  pounds  beef  flank  steak, 
fat  trimmed 

y%  cup  soy  sauce 

V4  cup  olive  oil 

V4  cup  firmly  packed  brown  sugar 

V4  cup  minced  green  onions 

3  tablespoons  sesame  seeds 

2    cloves  garlic,  peeled  and  crushed 
V2    teaspoon  pepper 
V2    teaspoon  ground  ginger 

1 .  Rinse  flank  steak  and  pat  dry.  In  a 
1-gallon  zip-lock  plastic  bag  or  a  large  bowl, 
mix  the  soy  sauce,  olive  oil,  brown  sugar, 
green  onions,  sesame  seeds,  garlic,  pepper, 
and  ginger.  Add  the  steak,  seal  bag  or 
cover  bowl  tightly,  and  chill,  turning  meat 
occasionally,  at  least  4  hours  or  up  to 

2  days. 

2.  Lift  steak  from  marinade  and  let  drain 
briefly.  Place  meat  on  a  grill  over  a  solid 
bed  of  medium-hot  coals  or  medium-high 
heat  on  a  gas  grill  (you  can  hold  your  hand 
at  grill  level  only  3  to  4  seconds) ;  close  lid 
on  gas  grill.  Cook  steak,  turning  occasionally 
to  brown  evenly,  until  medium-rare  (still 
pink  in  the  center;  cut  to  test),  9  to  12 
minutes. 

3.  Transfer  steak  to  a  platter  and  let  stand 
10  minutes.  Cut  meat  across  the  grain  into 
thin,  slanting  slices. 

Per  serving:  250  cal.,  50%  (126  cal.)  from  fat;  23  g  protein; 
14  g  fat  (4.3  g  sat.);  6.6  g  carbo  (0.3  g  fiber),  756  mg  sodium; 
55  mg  chol.  # 

Have  you  created  or  adapted  a  recipe  that  you 
would  like  to  share  with  other  readers?  Send  it  to  us, 
with  the  story  behind  the  recipe,  and  you'll  receive 
$100  and  a  "Great  Cook"  certificate  for  each  recipe 
published.  Go  to  www.sunset.com/submitrecipe  or 
write  to  Reader  Recipes,  Sunset  Magazine,  80  Willow 
Rd.,  Menlo  Park,  CA  94025.  (All  recipes  published 
become  the  property  of  Sunset  and  may  be  reused 
for  other  purposes.) 


Aw,  shucks 

If  it's  possible  to  get  tired 
of  corn  on  the  cob,  August 
is  the  month  when  it  would 
happen.  If  you've  had  a  few 
too  many  of  the  ears,  try 
using  the  tender,  sweet, 
fresh  kernels  off  the  cob. 
They're  delicious  in  pastas, 
soups,  and  salads  such  as 
Vegetable  Box  Salad  (page 
92)  or  Corn  and  Arugula 
Salad  (page  84).  Cleaning 
fresh  corn  and  separating 
the  kernels  from  the  cob  is 
easy.  Here's  how. 

■  Pull  husks  and  silks  off 
ears  of  corn;  discard  husks 
and  rinse  ears. 

■  Hold  each  ear  of  corn 
upright  over  a  deep  bowl. 
With  a  small,  sharp  knife, 
cut  off  kernels  close  to  the 
cob,  working  in  long  strokes 
and  rotating  ear  to  cut  all 
the  kernels.  Each  ear 

of  corn  (10  to  14  oz.)  will 
yield  about  1  cup  of  corn 
kernels. 

■  If  making  a  soup  or  a 
sauce,  extract  the  milky  juice 
from  the  bits  of  kernels  left 
on  the  cob  by  scraping  the 
cob  with  the  dull  side  of 

a  knife. 
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AND  TO  THINK  MOST  MOMS  C I 
UNDER  THEIR  MINIVAN  SEATS.: 


GRAB  LIFE  BY  THE  HORNS 


m\ 


FIND  CHEERIOS 


INTRODUCING  THE  ALL-NEW  2005  DODGE  GRAND  CARAVAN  WITH  TWO  ROWS  OF  AVAILABLE  BBS!  SEATING  AND  STORAGE. 

|When  its  Stow  'n  Go™  seats  are  in  the  upright  position,  you'll  find  something  incredible  at  your  feet— deep,  convenient  storage  bins. 
Plus,  Grand  Caravan's  available  flexible  seating,  including  the  60/40  split  bench  in  the  third  row,  wilt  keep  everyone  comfy  and 
lhappy  from  breakfast  on.  And  now  the  lowest-priced  minivan  in  America  starts  at  just  $18,995.f  For  more  information,  please  visit 


or  call 


'Based  on  NHTSA  2005  model-year  ratings  (long  wheelbase  models  only).   'As  shown,  s27,185.  MSRP  excludes  tax. 


f.HEERIOS  is  a  trademark  of  General  Mills.    For  more  information  about  Chrysler  Financial,  ask  your  local  dealer.    Properly  secure  all  cargo.    Mopar  accessory  shown. 
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the  tide 


is  in,  it  feels  like  you  are 
hanging  over  the  water," 
Craig  Schafer  says  of  his 
home  on  Hood  Canal,  on 
Washington's  Olympic 
Peninsula.  The  1,750-square- 
foot  vacation  home  is 
perched  between  the  oyster 
shell-strewn  shore  and  the 
steep,  wooded  hillside  above. 

"The  house  is  contempo- 
rary in  many  ways,  but  it 
feels  like  it  has  been  there  a 
long  time,"  Schafer  says.  He 
wanted  a  warm  and  inviting 
retreat,  like  an  updated  ver- 
sion of  an  old  beach  cottage. 
Architect  Scott  Wolf  of  the 
Miller/Hull  Partnership 
explains  the  design:  "We 
took  a  traditional  concept — 
gabled,  shingled  forms — and 
gave  it  a  modern  sensibility." 
Rooms  overlap,  and  connec- 
tions between  inside  and  out- 
side are  accentuated  to  make 
the  small  house  feel  as  spa- 
cious as  possible. 

The  open  kitchen,  dining 
room,  and  living  room — 
which  spills  out  onto  two 
decks — is  where  Schafer, 


A  time  and 
place  for 
getting  away 

After  a  day  spent 
boating,  Craig 
Schafer  stows  his 
gear  in  the  boat- 
house  and  then 
heads  for  the  cabin, 
where  he  can  relax 
and  enjoy  the  sunset 
and  water  views  from 
the  porch  and  tiered 
deck,  which  resem- 
bles a  broad  stairway. 
Tall  square  planters, 
a  large  piece  of  drift- 


wood, and  lanterns 
frame  the  edges  of 
the  deck,  turning  it 
into  an  inviting  out- 
door space.  A  band 
of  casement  windows 
turns  the  master  bed- 
room— directly  above 
the  living  room  and 
porch — into  a  sort  of 
captain's  cabin. 
Schafer  has  been 
coming  to  Hood 
Canal  since  he  was 
about  10,  when  his 
parents  had  a  small 
site  where  they 
pitched  a  tent  in  the 
summertime. 
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partner  Lisa  Mason,  and  their  baby, 
Talia,  spend  the  most  time  when  they 
aren't  out  playing  on  Hood  Canal. 
The  ceiling  stays  at  the  same  level  in 
the  three  spaces,  but  the  floor  steps 
down  toward  the  decks,  following  the 
slope  of  the  site.  There  are  two  steps 
between  the  kitchen  and  the  dining 
room  and  another  two  between  the 
dining  room  and  the  living  room.  The 
result  is  a  cozy  kitchen  with  an  8-foot 
ceiling  and  an  airy  living  room  with  a 
13 -foot  ceiling.  The  space  seems  to 
expand  toward  the  brick  deck  out  back 
and  the  views  beyond  it. 

Some  exterior  materials  are  used  on 
interior  walls,  creating  a  pleasing  ambi- 
guity between  indoor  and  outdoor 
space.  The  dining  room,  for  instance, 
with  its  cedar-shingle  walls,  feels  like 
an  outdoor  room  that  has  been 
enclosed.  The  sensation  is  enhanced 
by  a  large  window  on  one  side  and 
generous-size  folding  glass  doors  that 
open  to  a  deck  on  the  other.  "I  like 
feeling  as  though  I  could  pull  the  din- 
ing table  halfway  outside,"  says 
Schafer. 


reclaimed  antique  pine  floor- 
boards run  throughout  the  home;  rus- 
tic and  informal,  they're  easy  to 
maintain.  "When  corning  in  from  the 
beach,  I  didn't  want  people  to  feel  like 
they  had  to  take  off  their  shoes.  It's 
great  for  kids,  adults,  and  pets," 
Schafer  says. 

A  750-square-foot  boathouse,  locat- 
ed about  30  yards  up  the  shore  from 
the  home,  sits  next  to  the  driveway. 
Barn  doors  on  eidier  end  give  Schafer 
the  option  of  stopping  and  storing  the 
boat  inside,  or  driving  through  and 
launching  the  boat  at  the  water's  edge. 

In  the  summer,  die  boat  is  moored 
in  the  water,  and  Schafer  and  Mason 
can  open  the  barn  doors  and  use  the 
boathouse's  lower  level  as  a  cabana. 
A  second-story  bedroom  allows  the 
boathouse  to  double  as  a  guest  cottage. 


A  dining 
room  like  a 
treehouse 

The  water  view  domi- 
nates, so  the  dining 


i  decorated  au 
■Ptoth  a  pine 
floor,  cedar-shingled 
walls,  and  soapstone- 
topped  buffet.  The 
pass-through  to  the 
kitchen  (above  the 
buffet  and  to  the  left 
of  where  Lisa  Mason 
is  standing)  makes 
entertaining  easy 
while  allowing  each 
room  to  borrow  light 
from  the  other. 


.     ,,* 
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A  day 
on  Hood 
Canal 

■  Daybreak.  For 

Craig  Schafer,  morn- 
ings on  Hood  Canal 
begin  at  6  a.m.  He 
drives  to  Hoodsport, 
a  small  town  8  miles 
south,  and  brings 
back  newspapers 
for  the  couple  to 
read  by  the  water. 

■  Time  and  tide. 

"What  you  are  going 
to  do  each  day  and 
when  you  are  going 
to  do  it  is  dictated  by 
the  weather  and  the 
tides,"  Schafer  says. 
"If  the  tide  is  out,  we 
won't  go  out  in  the 
boat  right  away — the 
day  might  start  with 
some  yard  work." 

■  To  swim  or  not  to 
swim.  "The  best  days 
are  when  the  tide  is 
low  and  the  sun 
heats  up  the  exposed 
stones  before  the 
water  returns," 
explains  Schafer.  The 
water  temperature, 
even  in  the  middle  of 
the  canal,  can  reach 
70° — perfect  for  an 
afternoon  of  water- 
skiing.  An  outdoor 
shower  attached  to  a 
driftwood  post  is  per- 
fect for  washing  off. 

■  Dinner  fresh  from 
the  water.  The  canal 
offers  a  rich  array  of 
shellfish,  including 
oysters,  clams,  mus- 
sels, and  Dungeness 
crab,  which  can  go 
from  water  to  table  in 
less  than  two  hours. 
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BOATHOUSE 
SECOND  FLOOR 


in  every  room 

The  floor  plan  shows 
how  the  cabin  steps 
down  the  slope, 
opening  up  to  water 
views  on  several  lev- 
els. The  two-story 
hallway  acts  as  the 
organizing  element; 
its  upper  level  leads 
to  the  master  bed- 
room. The  hall 
doubles  as  a  conver- 
sation area  with  its 
own  built-in  seat, 


which  lifts  up  to 
reveal  a  cedar-lined 
compartment  for 
blanket  storage.  Even 
the  most  enclosed 
room,  the  master 
bathroom,  feels  airy 
and  bright,  thanks  to 
a  wall  of  windows. 
The  materials 
throughout  the  house 
are  simple  and  stur- 
dy: painted  fir  and 
hemlock  for  wain- 
scoting, window  trim, 
and  beams;  cedar 
shingle  for  walls;  and 
Montana  slate  for  the 
fireplace  and  hearth. 


HI 


The  staircase 
is  the  heart 
of  the  home 

The  entry  hall  is  a 
series  of  platforms 
descending  and 
ascending  the 
house's  slope.  The 
hall  widens  at  the 
home's  center  to 
become  an  extension 
of  the  dining  area. 
DESIGN:  The 
Miller/Hull  Partner- 
ship, Seattle 
(www.millerhull.com 
or  206/682-6837) 

INTERIOR  DESIGN: 
Andrea  Sheehan, 
Dawson  Design 
Associates,  Seattle 
f  www.  dawsondesign 
associaies.com  or 
206/932-3102)* 


ooking  and  dining 


outside  for  much  of  the  year  is 
one  of  the  great  traditions  of 
living  in  the  West.  But  no  time 
is  more  sublime  to  do  it  than 
summer,  when  warm  days 
stretch  into  balmy  evenings. 
On  nights  like  this,  we  can't 
imagine  turning  on  the  oven. 
This  is  where  the  outdoor 
kitchen  comes  in:  An  icon  of 
Western  living,  it's  the  ultimate 
barbecue  fantasy,  one  that 
almost  every  homeowner  has 
daydreamed  about. 

The  outdoor  kitchen  means 
so  much  more  than  a  barbe- 
cue with  a  prep  sink.  There 
are  pizza  ovens,  griddles, 
infrared  rotisseries,  built-in 
woks,  deep-fryers — you  can 
customize  your  outdoor 
kitchen  to  suit  the  food  you 
cook  and  the  way  you  want  to 
entertain.  From  fireplaces  to 
pop-up  thin-screen  televisions, 
the  features  are  limited  only  by 
your  budget. 

Here  are  three  alfresco 
kitchens  that  represent  a  range 
of  options,  yet  share  one  com- 
mon purpose:  to  bring  fami- 
lies together  for  good  times  in 
a  beautiful  setting. 
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LARGE  BUDGET 

Country  retreat 

It's  Tuscan  and  it's  timeless.  Mary  Prchal 
and  Jacque  Ducharme's  Healdsburg,  Cali- 
fornia, outdoor  kitchen  is  a  casual  but  ele- 
gant environment  for  year-round  dining — 
they  even  have  Thanksgiving  dinner  here. 

The  look  is  defined  by  the  materials : 
stone  columns,  flagstone  pavers,  hand- 
hewn  wood  beams,  terra-cotta  roof  tiles, 
and  warm-toned  plaster  walls.  But  the  focal 
point  of  the  16-  by  22-foot  kitchen  space  is 
an  elevated,  wide-mouthed  fireplace  that 
rises  from  the  tawny  concrete  counter.  Hav- 
ing the  fire  at  table  height  is  as  practical  as 
it  is  romantic:  The  fire  not  only  warms  a 
late-evening  meal  and  bathes  the  space  in 
flickering  light,  it  also  serves  as  a  place  to 
cook  pizza  (using  a  gridlike  Tuscan  grill) . 

Situated  between  two  columns,  the  fire- 
place is  flanked  by  a  large  soapstone  sink  on 
one  side  and  a  gas-fired  barbecue  with  a  side 
burner  on  the  other;  a  cubby  for  wood  stor- 
age is  beneath.  A  pantry  contains  a  full-size 
refrigerator,  trash  containers,  and  shelves 
and  drawers  for  kitchenware.  The  1,008- 
square-foot  total  structure,  which  also  hous- 
es a  bathroom  with  a  shower  and  a  sauna 
room  for  eight,  truly  is  deluxe.  It  was  built 
for  approximately  $250  per  square  foot. 
design:  Pamela  Dreyfuss  Interior  Design, 
Santa  Rosa,  CA  (707/525-1044);  Exteriors 
Landscape  Architecture,  Santa  Rosa 
(707/528-8696) 
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SMALL  BUDGET 


Cost 
breakdown 


Barbecue  unit: 

$750 

Sink  and  fixtures 
(including  cabinets): 

$500 

Water/electric/gas 
lines: 

$75 

Tile: 

$400 

Framing  (concrete 
blocks,  wood  framing, 
backerboard): 

$750 


TOTAL: 
$2,475 


The  outdoor 

kitchen  puts 

everything 

within  easy 

reach,  with 

room  for 

three  to  sit  at 

the  counter. 


Backyard  BBQ 

Carl  and  Lynne  Steffens  loved  spending 
time  in  their  Northern  California  backyard, 
so  the  desire  for  a  built-in  barbecue  area 
was  natural.  They  couldn't  find  a  premade 
model  to  meet  their  needs,  though,  so  they 
built  an  outdoor  kitchen  themselves  and 
made  it  a  family  project  by  including  their 
four  young  daughters — Sophia,  Helena, 
Isabel,  and  Caroline — in  the  process. 

Carl  and  Lynne,  both  of  whom  had  min- 
imal building  experience,  researched  and 
planned  the  project,  incorporating  the  girls' 
ideas  about  the  barbecue  area's  look  and 
features.  When  construction  began,  the 
girls — then  ages  4  through  8 — helped  shop 
for  supplies,  assisted  Carl  while  he  built 
("He  always  needed  at  least  one  assistant  to 
hold  things,"  says  Lynne),  and  photographed 
the  project's  progress. 

The  barbecue  area  took  two  months  of 
mostly  weekend  and  evening  work.  It  in- 
cludes a  barbecue,  sink,  bar,  and  storage 
space  along  with  gas,  electricity,  and  plumb- 
ing lines.  The  area  shares  a  wall  with  the 
kitchen,  making  it  easy  to  talk  and  pass  food 
and  dishes  through  a  connecting  window. 

Now  the  built-in  barbecue  is  family  cen- 
tral. "We  have  a  rotisserie,  a  vegetable 
cooker,  and  a  griddle,"  says  Lynne.  "With 
the  warmer  weather,  we  use  the  barbecue 
about  four  nights  a  week.  The  girls  like  to 
sit  outside  for  breakfast  on  the  weekends." 


How  the 
family  built  it 

The  Steffenses  had  a  perfect 
place  to  install  an  outdoor 
kitchen:  up  against  the 
house  on  their  rear  patio, 
where  there  was  ample  room 
for  a  simple  L-shaped 
counter.  A  trellis  provides 
partial  shade. 


Waterproof  tile  back- 
ing covers  the  sink 
counter  and  the  buf- 
fet to  form  a  base  for  the 
slate  tile. 


ICarl  Steffens  built  the 
basic  framework  for 
the  cooking  center — 
where  the  stainless  steel 
built-in  barbecue  would  be 
installed — out  of  fire-safe 
concrete  blocks.  Wood  fram 
ing,  including  2-by-4s  and  4 
by-4s,  forms  the  tablelike 
support  for  the  base  of  the 
sink  and  bar. 


After  Carl  laid  out 
the  tiles  to  check  for 
fit,  he  set  them  in  tile 
mortar.  Then  he  covered  the 
backerboard  with  a  light 
coat  of  stucco  painted  to 
match  the  wall  of  the  house. 


2   After  the  concrete 
blocks  were  set  in 
place  for  both  the 
grilling  counter  and  the 
small  buffet,  they  were  cov- 
ered with  backerboard. 


W1^    Carl's  overall  advice 
^    is  to  consult  with  pro- 
fessionals: "Draw  jp 
your  plans  and  walk  through 
the  steps  with  an  expert,"  he 
says.  "It  can  save  a  lot  of 
backtracking.  The  expert  can 
also  help  with  material 
choices. 

"Plan  a  completion  cele- 
bration," Carl  continues.  "It 
helps  you  finish  those  lost 
few  things,  then  allows  you 
to  enjoy  all  your  efforts. 

"I  learned  how  easy  it  was 
to  build,"  he  adds.  "People 
shouldn't  be  intimidated. 
Anyone  could  take  this  on.  I 
felt  encouraged.  It  took  time 
but  wasn't  complex." 
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Cost 
breakdown 


Barbecue  counter: 

$3,450 

Tile: 

$900 

Barbecue  and 
side  burners: 

$3,500 

Fireplace  (42-in.- 
wide  unit,  chimney 
sections,  framing, 
stucco): 

$3,600 

Patio  cover 
(framing,  skylight, 
composite  roofing): 

$6,970 

Extending  patio 
at  side: 

$2,200 

Built-up  peninsula 
(with  18-in.-tall 
seat  wall): 

$2,200 

TOTAL: 
About  $30,000 

including  design  fees 
and  plants 


MEDIUM  BUDGET 

Patio  addition 

Raffi  and  Anna  Sayabalian  love  cooking 
and  entertaining  outdoors  with  their  chil- 
dren, and  they  found  a  house  in  Woodland 
Hills,  California,  with  a  protected  area 
where  they  can  do  it  comfortably  nearly 
every  day  of  the  year.  The  outdoor  kitchen 
had  been  created  by  Apolonia  and  Moe 
Barkhordar  for  their  own  young  family, 
but  a  job  change  meant  they  had  to  sell  the 
house.  The  Barkhordars  had  seen  an  arti- 
cle in  Sumet  featuring  landscape  designer 
Nick  Williams's  work  and  invited  him 
over  for  a  consultation.  They  asked  him  to 
develop  a  design  but  waited  two  years 
before  building  it,  saving  money  for  their 
dream  space. 

The  Barkhordars  extended  the  gable  at 
the  rear  of  the  two-story  home  to  shelter 
an  elevated  patio,  complete  with  a  raised 
fireplace  (with  a  prefabricated  firebox)  and 
brick  hearth,  just  outside  the  kitchen.  A  tiled 
counter  featuring  an  inset  stainless  steel 
barbecue  and  side  burner  runs  along  one 
end.  The  12-  by  14-foot  addition  features 
a  curving  peninsula  edged  with  a  built-in 
bench  that  projects  into  the  rear  yard. 

A  muted,  rust-toned  concrete  stain 
lends  a  patina  to  the  stuccoed  front  of  the 
fireplace,  as  well  as  to  the  concrete  and 
stuccoed  surface  of  the  counter  and  bench. 
design:  Nick  Williams  &  Associates, 
Tarzana,  CA  (818/996-4010) 


A  two-burner 

unit  puts 

extra  cooking 

power  where 

it's  needed, 

adding 

flexibility  to 

the  kitchen. 
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Design  strategies 

There  are  many  ways  to  arrange  an  outdoor 
kitchen,  but  here  are  three  approaches  to 
help  you  imagine  the  possibilities. 


Basic  island.  You  need  a  minimum  of 
4  linear  feet  for  a  small  grill  and  sink.  The 
counter  should  be  at  least  30  inches  deep 
and  36  inches  high. 


Raised, 

cantilevered 

counter 


Side 
burner 


L-shaped  island.  This  configuration 
allows  separate  spaces  for  cooking  and  eat- 
ing or  preparing  food. 


Griddle 


Dining 
bar 


Refrigerator 


Storage 


U-shaped  center.  This  three-part 
arrangement  establishes  distinct  zones  for 
food  preparation,  grilling,  and  eating.  It  can 
incorporate  a  house's  exterior  wall  or  form 
the  core  of  a  freestanding  pavilion.  # 


Build  an  adobe  oven:  www.sunset.com/oven 
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nder  the  canopy  of  oaks  atop 
a  hill  overlooking  California's 
Russian  River  Valley,  there's 
more  going  on  than  dinner.  Nit 
and  Hampton  Bynum  are  enter- 
taining friends  with  a  meal  that 
merges  the  couple's  diverse  back- 
grounds. Nit,  a  former  reporter 
and  business-school  graduate 
from  Thailand,  with  culinary 
training  thrown  in,  prepares 
dishes  based  on  classic  Thai 
recipes.  Hampton,  vice  president 
of  Davis  Bynum  Winery,  founded 
by  his  father,  chooses  the  wines. 
The  bold  seasonings  of  Thai 
food  can  overwhelm  wine,  but 
not  when  they  work  together.  Nit 


tones  down  the  traditional  sharp,  hot- 
and-sour  accents  so  the  flavors  comple- 
ment, rather  than  clash,  with  the  wines. 

The  meal  starts  with  an  appetizer 
of  citrus-scented  crab  salad  mounded 
on  cucumber  slices.  Its  accompanying 
wine — a  crisp  Fume  Blanc  with  citrus 
and  tropical  fruit  notes — has  a  similar 
fresh  quality.  A  sweet-tart  noodle  and 
chicken  salad  pairs  perfectly  with  the 
round,  smooth  Chardonnay,  with  its 
lean  acid  and  Gravenstein  apple  fla- 
vor. Coconut  milk  tempers  the  spices 
of  the  green  cuny  fish,  so  it  works 
with  the  cherry,  smoky  plum,  and 
other  flavors  in  the  Pinot  Noir. 

This  party  also  shows  one  of  Hamp- 
ton's dreams  for  the  region  at  work. 
Sonoma  County  has  long  been  home 
to  a  variety  of  crops,  including  apples, 
beans,  and  hops.  In  recent  years, 
though,  wine  grapes  have  become  the 
major  crop.  The  community  has  had 
to  work  to  maintain  the  agricultural 
diversity  it  values  so  much. 

As  a  fifth-generation  Californian, 
Hampton  wanted  his  family  winery  to 
be  "part  of  the  solution,  not  the  prob- 
lem." So  in  1999,  he  worked  with  a 
landscape  contractor  to  produce  a 
3-acre  Mediterranean  food  forest  at 
Davis  Bynum  Winery.  It's  a  natural, 
agriculturally  diverse  ecosystem  based 
on  permaculture  principles,  which 
rely  on  the  interactions  of  landscape 
features  and  plants  (see  "Garden  the 
Natural  Way,"  opposite) .  In  the  sus- 
tainable garden — now  cared  for  by 
consultant  Ryan  Meyers,  owner  of 
Tierra  Viva  Landscape  Design — more 
than  400  culinary,  medicinal,  and 
forage  crops  thrive,  beneficial  insects 
abound,  and  wildlife  is  welcome. 

The  payoff  is  a  gathering  such  as 
this,  where  organic  vineyards  provide 
grapes  for  the  wines,  and  the  perma- 
culture garden  and  a  small  plot  of 
Thai  annuals  produce  the  ingredients 
for  a  menu  that  puts  an  exciting  new 
spin  on  East  meeting  West — one  in 
which  food,  wine,  lifestyle,  and  com- 
munity harmonize  with  nature. 
info:  Davis  Bynum  Winery  (8075 
Westside  Rd.,  Heakhburg,  CA;  xvww. 
davisbynum.com  or  800/826-1073) 
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The  Bynum 
permaculture 
forest  nur- 
tures family 
and  provides 
diverse  and 
fascinating 
foods  and 
flowers. 
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Garden  the 
natural  way 

Davis  Bynum  Winery's  gar- 
den is  a  great  example  of 
a  movement  in  garden 
design  called  permacul- 
ture.  Founded  by  Aus- 
tralians Bill  Mollison  and 
David  Holmgren,  the  idea 
is  to  create  a  more  natural 
landscape  that  takes  bet- 
ter care  of  itself  than  the 
average  high-maintenance 
garden  while  yielding  a 
plentiful  harvest  of  plants 
for  both  food  and  materi- 
als. You  can  put  these 
ideas  to  work  in  your  own 
garden  by  shaping  its  bed- 
ding soil  to  capture  water 
more  efficiently  and  by 
carefully  selecting  and 
siting  the  plants. 

For  more 
information 

Davis  Bynum  Winery 
(www.davisbynum.com  or 
707/433-3204) 

Gaia's  Garden:  A  Guide  to 
Home-Scale  Permaculture, 

by  Toby  Hemenway  and 
John  Todd  (Chelsea  Green 
Publishing,  2001;  $25) 

Permaculture  International 

(www.permacu/ture 
international.org) 

Tierra  Viva  Landscape 
Design  (www.tierraviva 
landscape.org  or  5  /  0/9 1 0- 
4490) 


How  to  organize       What  to  plant 


First,  arrange  your  soil  to 
form  berms  and  swales  to 
better  retain  water.  While 
most  effective  on  slopes 
(as  shown  above),  this 
technique  also  works  well 
on  flat  land. 

O  Plant  deep-rooted  trees 
(fig,  mulberry,  peach, 
plum)  on  tops  of  berms  to 
help  break  up  heavy  soil 
and  shade  lower  growers. 

©  Place  thirsty  plants 
(angelica,  comfrey,  lemon 
grass)  on  the  wetter,  up- 
slope  sides  of  the  berms 
(more  water  collects  there 
than  on  the  downslope 
sides)  or  in  the  lowest  area 
of  the  swales  if  your  garden 
is  flat. 

©  Train  annual  vines,  such 
as  beans  and  cucumbers, 
up  tree  trunks. 

O  Put  dry-climate  plants 
(lavender,  rosemary,  sage) 
on  the  drier,  downslope 
sides  of  berms. 

©  Plant  hardy  perennial 
groundcovers  (clover,  mint, 
oregano,  thyme)  in  the  low 
areas  of  the  swales. 

©  Set  hardy  perennials 
with  average  water  needs 
(artichoke,  butterfly  bush, 
rhubarb)  under  the  tree 
canopies. 


In  general,  use  deep- 
rooted,  low-maintenance 
perennials  as  well  as 
annuals  that  reseed.  Look 
for  multitasking  plants — for 
example,  ones  that  provide 
food  and  also  shade  lower 
growers. 

ii  For  food:  Perennial 
fruits,  fruit  trees,  herbs, 
and  vegetables. 

B  To  create  habitats: 
Bronze  fennel,  spearmint, 
and  yarrow  for  beneficial 
insects;  butterfly  bush  and 
sage  for  pollinators  such 
as  bees  and  humming- 
birds; bunchgrasses, 
shrubs,  and  trees  for  birds 
and  other  wildlife. 

H  To  improve  soil  struc- 
ture: Deep-rooted  plants, 
such  as  burdock  and 
daikon  radish,  break  up 
heavy  soil  and  add  organic 
matter. 

■  For  mulch:  Burdock, 
comfrey,  rhubarb,  and  oth- 
er large-leaf  plants. 

■  To  provide  soil  with 
nitrogen:  Ceanothus, 
clover,  legumes  (beans, 
peas),  lupine,  and  sea 
buckthorn  (Hippophae 
rhamnoides). 

■  To  supply  minerals  (as 
compost  or  mulch): 

Chives,  comfrey,  garlic, 
and  white  yarrow. 
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California-Thai 
garden  supper 

■  Crab  Salad  on  Cucumber 
Rounds  with  Davis  Bynum 
Shone  Farm  Vineyard  Fume 
Blanc  (Russian  River  Valley,  CA) 

■  Glass  Noodle  Salad  with 
Shrimp  with  Davis  Bynum 
Limited  Edition  Chardonnay 
(Russian  River  Valley) 

M  Thai  Green  Curry  Fish  with 
Davis  Bynum  "Lindleys'  Knoll" 
Estate  Bottled  Pinot  Noir 
(Russian  River  Valley) 

■  Coconut  Tapioca  Pudding 
with  tea  or  coffee 


Crab  Salad  on 
Cucumber  Rounds 

prep  time:  About  35  minutes 

makes:  8  servings 

notes:  This  citrusy  crab  salad  on  crunchy 
cucumber  rounds  makes  a  refreshing  appe- 
tizer. You  can  prepare  through  step  3  up  to 
3  hours  ahead.  Cover  crab  mixture  and 
lime-juice  mixture  separately;  chill  until 
ready  to  serve. 

1     or  2  stalks  fresh  lemon  grass  (each  1 0  to 
12  in.  long)  or  1  tablespoon  grated  lemon 
peel  (yellow  part  only) 

12    fresh  or  thawed  frozen  kaffir  lime  leaf 
sections  (each  1  '2  to  2  in.  long)  or 
1  tablespoon  grated  lime  peel  (green 
part  only) 

V3    pound  shelled  cooked  crab 

V4    cup  thinly  slivered  shallots 

1     tablespoon  finely  shredded  carrot 

1  tablespoon  each  chopped  fresh  cilantro, 
fresh  mint  leaves,  and  green  onion 

2  tablespoons  lime  juice 

1  '.-2    teaspoons  Thai  roasted-chili  paste 

(purchased  or  homemade;  see  page  118) 

1     teaspoon  Asian  fish  sauce  or  salt  to  taste 

1     teaspoon  sugar 

About  8  ounces  English  cucumber 

1 .  Rinse  lemon  grass.  Cut  off  and  discard 
tough  tops  and  root  ends ;  peel  off  and 
discard  tough  outer  green  layers  of  stalks 
down  to  tender  white  parts.  Finely  chop 
enough  to  make  V4  cup. 

2.  Rinse  kaffir  lime  leaves.  Stack  three  or 
four  leaves  at  a  time  and  cut  crosswise  into 
yery  fine  shreds. 

3.  In  a  bowl,  mix  lemon  grass,  kaffir  lime 
leaves,  crab,  shallots,  carrot,  cilantro,  mint, 
and  green  onion.  In  a  small  bowl,  mix  lime 
juice,  chili  paste,  fish  sauce  (but  not  salt,  if 
using),  and  sugar. 

4.  Just  before  serving,  stir  lime-juice  mix- 
ture into  crab  mixture.  If  not  using  fish 
sauce,  add  salt  to  taste.  Rinse  cucumber 
and  cut  crosswise  into  about  24  rounds 
about  lk  inch  thick.  Top  each  slice  with 

a  scant  tablespoon  crab  mixture. 

Per  serving:  36  cal.,  1 8%  (6.3  cal.)  from  fat,  4.4  g  protein; 
0.7  g  fat  (0. 1  g  sat);  3. 1  g  carbo  (0.5  g  fiber),  84  mg  sodium, 
1 9  mg  chol. 


Glass  Noodle  Salad 
with  Shrimp 

prep  and  cook  time:  About  40  minutes 

makes:  8  first-course  servings 

notes:  This  colorful  salad  has  a  light, 
sweet-tart  dressing  punctuated  by  pickled 
garlic.  The  salad  and  dressing  can  be  pre- 
pared through  step  2  up  to  1  day  ahead; 
cover  separately  and  chill. 

6    ounces  boned,  skinned  chicken  breast 

4  ounces  dried  bean  threads  (saifun) 
or  dried  angel  hair  pasta 

6    ounces  shelled  cooked  tiny  shrimp,  rinsed 

V2    cup  slivered  red  onion 

V2    cup  chopped  pickled  garlic  (purchased 
or  homemade;  see  page  118) 

V4  cup  slivered  red  or  yellow  bell  pepper 

2  tablespoons  chopped  fresh  cilantro 

2  tablespoons  chopped  green  onion 

3  tablespoons  liquid  from  pickled  garlic 
3  tablespoons  lime  juice 

2    tablespoons  sugar 

About  1  tablespoon  Asian  fish  sauce 
or  about  '2  teaspoon  salt 

5  cups  baby  arugula  leaves  or 

baby  salad  mix  (5  oz.),  rinsed  and  crisped 

1 .  In  a  3-  to  4-quart  pan  over  high  heat, 
bring  IV2  to  2  quarts  water  to  a  boil.  Mean- 
while, rinse  chicken;  chop  into  ^-inch 
pieces.  Add  bean  threads  or  angel  hair  pasta 
to  boiling  water  and  stir  to  separate;  cook 
until  barely  tender  to  bite,  3  to  4  minutes. 
Stir  in  chicken  and  cook  just  until  chicken 
is  white  in  center  of  thickest  part  (cut  to 
test)  and  noodles  are  tender,  about 

1  minute.  Drain  noodles  and  chicken;  rinse 
with  cold  water  and  drain  thoroughly. 

2.  In  a  bowl,  combine  noodle  mixture  with 
shrimp,  red  onion,  pickled  garlic,  bell  pep- 
per, cilantro,  and  green  onion.  In  a  small 
bowl,  mix  liquid  from  pickled  garlic,  lime 
juice,  sugar,  and  fish  sauce  to  taste. 

3.  Just  before  serving,  combine  dressing 
with  noodle  mixture.  Divide  arugula  equally 
among  dinner  plates,  or  arrange  all  on  a 
large  platter.  Mound  glass  noodle  salad  on 
or  next  to  greens.  Drizzle  any  remaining 
dressing  left  in  bowl  over  arugula. 

Per  serving:  157  cal.,  5%  (8.1  cal.)  from  fat,  11  g  protein; 
0.9  g  fat  (0.2  g  sat);  27  g  carbo  (1  g  fiber);  291  mg  sodium 
54  mg  chol. 


114   SUNSET  AUGUST  2004 


I 


MHHM| 


** 


Party  plan 

■  Up  to  1  day  ahead:  Make 
noodle  salad  through  step  2, 
curry  sauce  for  fish  through 
step  2,  and  tapioca  pudding. 

B  Up  to  3  hours  ahead:  Prepare 
crab  salad  through  step  3. 

■  About  15  minutes  before 
serving  appetizer:  Mound  crab 
salad  on  cucumber  rounds. 

■  About  5  minutes  before 
salad:  Assemble  noodle  salad. 

S  About  25  minutes  before 
serving  main  course:  Cook  rice. 

R  About  15  minutes  before 
main  course:  Cook  fish  and  veg- 
etables; reheat  curry  sauce. 


Thai  Green  Curry  Fish 

prep  and  cook  time:  About  40  minutes 

makes:  8  servings 

notes:  A  fragrant,  vivid  green  sauce  goes 
over  baked  fish  fillets  for  this  dish,  and 
quick-cooked  vegetables  are  a  colorful  gar- 
nish. You  can  make  the  sauce  (steps  1  and 
2)  up  to  1  day  ahead;  cool,  cover,  and  chill. 
Reheat  for  use  in  step  6. 

1     star  anise  or  3A  teaspoon  anise  seeds 
1     teaspoon  cumin  seeds 
1     teaspoon  coriander  seeds 

1  cup  canned  coconut  milk 
Green  curry  paste  (recipe  follows) 

l3j    cups  fat-skimmed  chicken  broth 

!/2    cup  fresh  Thai  basil  leaves  or 
regular  sweet  basil  leaves,  rinsed 

2  tablespoons  Asian  fish  sauce 

1  tablespoon  sugar 

6    fresh  or  thawed  frozen  kaffir  lime 
leaf  sections  (each  1  '2  to  2  in.  long) 
or  2  teaspoons  grated  lime  peel 
(green  part  only) 

3  pounds  boned,  skinned  halibut 
or  catfish  fillets 

1  V2    tablespoons  vegetable  oil 

2  pounds  green  beans,  rinsed  and 
stem  ends  trimmed 

1  red  bell  pepper  (about  6'  oz.),  rinsed, 
stemmed,  seeded,  and  slivered 

2  teaspoons  cornstarch 

6    to  8  cups  hot  cooked  brown  or  jasmine  rice 
V4    cup  finely  slivered  fresh  basil  leaves 
Salt  and  pepper 

1 .  Break  star  anise  into  small  pieces.  In  a 
10-  to  12-inch  frying  pan  over  medium-high 
heat,  stir  star  anise  or  anise  seeds,  cumin, 
and  coriander  until  fragrant,  2  to  3  min- 
utes. Pour  spices  into  a  blender  and  whirl 
until  finely  ground,  or  pour  into  a  mortar 
and  grind  with  a  pesde. 

2.  Add  coconut  milk  to  frying  pan;  stir 
often  over  medium-high  heat  until  milk  is 
bubbly  and  fat  begins  to  separate,  2  to  6 
minutes  (reduce  heat  if  milk  splatters  out  of 
pan) .  Add  all  the  curry  paste  and  stir  until 
aromatic,  2  to  3  minutes.  Add  IV4  cups 
broth,  ground  spices,  whole  basil  leaves, 
fish  sauce,  and  sugar.  Rinse  kaffir  lime 
leaves,  tear  each  in  half,  and  stir  into  sauce; 
set  aside. 

3.  Rinse  fish  and  pat  dry;  cut  into  eight 
equal  pieces  and  arrange  in  a  12-  by  16-inch 


baking  pan.  Drizzle  oil  over  fish  and  turn 
pieces  to  coat;  set  slightly  apart. 

4.  Bake  in  a  400°  regular  or  convection 
oven  until  fish  is  barely  opaque  but  still 
moist-looking  in  center  of  thickest  part 
(cut  to  test),  10  to  15  minutes  for  halibut, 
8  to  10  minutes  for  catfish. 

5.  Meanwhile,  in  a  5-  to  6-quart  pan  over 
high  heat,  bring  2lk  to  3  quarts  water  to 
a  boil.  Add  beans  and  cook  until  almost 
tender  to  bite,  3  to  5  minutes.  Stir  in  bell 
pepper,  then  drain  immediately. 

6.  Just  before  fish  is  done,  stir  green  curry 
sauce  over  high  heat  until  hot  again.  In  a 
small  bowl,  mix  remaining  lk  cup  broth 
with  2  teaspoons  cornstarch.  Add  to  hot 
curry  sauce  and  stir  until  it  boils  and  thick- 
ens, about  1  minute.  If  desired,  remove  kaf- 
fir lime  leaves. 

7.  Mound  hot  rice  on  eight  dinner  plates. 
Lay  fish  on  top  and  scatter  beans  and  pep- 
per strips  around  fish.  Spoon  curry  sauce 
over  and  around  fish.  Sprinkle  slivered 
basil  over  the  top.  Or  serve  fish,  sauce,  and 
vegetables  on  a  large  platter,  with  rice  in  a 
bowl  alongside.  Add  salt  and  pepper  to 
taste. 

Per  serving:  542  cal.,  30%  (162  cal.)  from  fat,  45  g  protein; 
18  g  fat  (9.3  g  sat);  51  g  carbo  (5.3  g  fiber);  348  mg  sodium, 
54  mg  chol. 

Green  Curry  Paste 

prep  time:  About  5  minutes 

MAKES:  About  1  CUp 

notes:  Adding  ingredients  to  a  purchased 
Thai  curry  paste  gives  it  a  fresher  flavor 
and  brighter  color.  Most  purchased  Thai 
curry  pastes  tend  to  have  a  higher  propor- 
tion of  hot  chiles  than  homemade  versions. 
This  embellished  paste  is  medium  to 
medium-hot,  depending  on  the  brand  of 
prepared  paste  used. 

In  a  blender  or  food  processor,  whirl 
xk  cup  canned  coconut  milk,  lk  cup  sliced 
shallots,  %  cup  sliced  garlic,  2  tablespoons 
prepared  green  curry  paste,  and  3U  cup 
coarsely  chopped  fresh  cilantro. 
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Coconut  Tapioca 
Pudding 

prep  and  cook  time:  About  30  minutes, 
plus  about  2^2  hours  to  chill 

makes:  8  servings 

notes:  Like  many  Thai  desserts,  this  pud- 
ding tastes  salty-sweet  and  includes  a  veg- 
etable for  texture.  For  an  authentic  taste, 
add  up  to  lk  teaspoon  more  salt  to  the  tapi 
oca  base  and  corn.  You  can  make  the  pud- 
ding up  to  1  day  ahead;  cover  and  chill. 

1     cup  pearl  tapioca  ('  i6  to  Vs  in.) 
or  quick-cooking  tapioca 

1     cup  sugar 

1 V3    cups  canned  coconut  milk 

1  teaspoon  salt  (see  notes) 

'2    cup  fresh  corn  kernels  or  chopped  peeled 
fresh  or  canned  water  chestnuts  (optional) 

2  tablespoons  cornstarch 
Sliced  strawberries 

1 .  In  a  3-  to  4-quart  nonstick  pan  over  high 
heat,  bring  4  cups  (33/4  cups  if  using  quick- 
cooking  tapioca)  water  to  a  boil.  Gradually 
stir  in  tapioca;  reduce  heat  and  simmer, 
stirring  often,  until  transparent,  15  to  30 
minutes  for  pearl  (5  to  8  minutes  for  quick- 
cooking)  .  Mixture  will  be  very  thick. 

2.  Add  3U  cup  sugar,  V3  cup  coconut  milk, 
and  M2  teaspoon  salt.  Stir  occasionally  until 
sugar  is  dissolved,  2  to  3  minutes.  Stir  in 
corn,  if  using.  Spoon  into  eight  small  bowls 
or  ramekins  (V2  to  3/4  cup  each) . 

3.  In  a  1-  to  2-quart  pan,  mix  remaining 
lk  cup  sugar  and  the  cornstarch.  Add 
remaining  1  cup  coconut  milk,  1k  cup 
water,  and  remaining  lk  teaspoon  salt.  Stir 
over  high  heat  until  mixture  is  boiling, 

3  to  4  minutes.  Spoon  equally  over  pud- 
dings and  spread  to  cover  tops.  Chill  until 
cool,  about  30  minutes,  then  cover  and 
chill  until  cold,  about  2  hours.  Just  before 
serving,  garnish  with  strawberries. 

Per  serving:  248  cat,  29%  (72  cal.)  from  fat,  0.8  g  protein; 
8  g  fat  (7.2  g  sat),  46  g  carbo  (0  g  fiber),  387  mg  sodium, 
0  mg  chol.  * 


The  well- 
stocked 
Thai  pantry 

Although  you  can  produce 
our  menu  entirely  with 
familiar  ingredients,  for 
more  authentic  flavor  and 
some  shortcuts,  look  for 
these  items  in  Thai  or  oth- 
er Asian  grocery  stores 
(many  of  them  are  avail- 
able in  the  Asian  section  of 
your  supermarket).  We've 
found  www.importfood '. 
com  or  www.temp/eof 
thai.com  to  be  good  mail- 
order sources.  Except  for 
the  fresh  herbs,  most  of 
these  keep  for  months  if 
tightly  covered  and  refrig- 
erated. 


O  Lemon  grass.  Fresh 
tropical  grass  with  a  citrus 
aroma.  Peel  off  tough  out- 
er layers  and  mince  tender 
inner  stalk.  Use  lemon  peel 
(yellow  part  only)  as  an 
alternative. 

0  Pickled  garlic.  Sweet- 
tart  whole,  unpeeled 
heads.  Chop  the  garlic  and 
use  it  all,  including  the 
skin.  Or  pickle  your  own: 
www.sunset. com/gar/;c 

©  Thai  basil.  Fresh  anise- 
scented  basil  has  a  pur- 
plish-red tinge  on  stems. 
Fresh  sweet  basil  can  be 
substituted. 

0  Dried  bean  threads 

(saifun).  Thin,  brittle  dried 
noodles,  made  from  mung 
beans,  look  like  fishing 
line.  When  boiled,  they 
turn  clear  and  slippery, 
which  accounts  for  their 
other  names:  glass  or  cel- 
lophane noodles. 

©  Green  curry  paste.  Pre- 
pared paste  made  from 
green  chiles,  garlic,  and 
spices.  Sold  canned  or  in 
plastic  tubs.  You  can  also 
make  vour  own:  see  page 

1  1 6  or  visit  www.sunset. 
com/curry 

©  Thai  roasted-chili  paste 
(nam  prik  pao).  Roasted 
chiles  blended  with  soy- 
bean oil  to  make  a  dark 
reddish  brown  paste. 
Imparts  mellow,  savory 
flavor.  You  can  also  make 
your  own:  www.sunset. 
com/paste 


©  Dried  shrimp  (goong 
haeng).  Dried,  salted  tiny 
shrimp.  They  add  briny 
flavor  to  homemade  roast- 
ed-chili paste. 

©  Star  anise.  Brown, 
star-shaped  spice  with 
cinnamon-anise  flavor.  Use 
anise  seed  as  a  substitute. 

©  Coconut  milk.  Rich, 

unsweetened  milk  extracted 
from  grated  coconut, 
mixed  with  water.  Enriches 
curries  and  desserts. 

©  Pearl  tapioca.  Granular 
forms  of  tapioca  that  come 
in  varying  sizes,  from  as 
small  as  a  mustard  seed  to 
the  size  of  a  pea.  Quick- 
cooking  tapioca  can  be 
substituted,  but  it  cooks 
faster  and  the  texture  is 
softer  and  less  distinct. 

©  Asian  fish  sauce  (nam 
pla  or  nuoc  mam).  Thin, 
pungent,  amber-colored 
sauce  made  from  fish  and 
salt.  Use  like  salt  or  soy 
sauce,  both  of  which  can 
be  used  as  substitutes. 

0  Kaffir  lime  leaves 

(makrut).  Pairs  of  bright 
green,  shiny  leaves  that 
give  off  an  intense  citrus 
aroma.  Sold  fresh  or 
frozen.  Use  fresh  lime  peel 
(green  part  only)  as  an 
alternative. 
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SPECIAL  OFFERS       THE  SUNSET  TRAVEL  DIRECTORY        SCHOOLS  &  CAMPS 
GARDEN  &  OUTDOOR  LIVING   PRODUCTS        SHOPPING        CLASSIFIED  ADS 


FOUR  EASY  WAYS 

TO  REQUEST 

FREE  INFORMATION: 

1.  Call  800/967-3189 

2.  Mail  the  response  card 
on  page  49 

3.  Fax  4 13/637-4343 

4.  Visit  on  the  web  at 
www.  SunsetGetaways.com 

SUNSET  GETAWAYS  is 

an  interactive,  searchable, 
online  travel  resource 
featuring  information  from 
our  advertising  partners 
on  accommodations, 
destinations,  travel  activities, 
and  more — all  in  one 
easy-to-access  location: 
www.SunsetGetaways.com 


The  Art 
of  Sunset 


II 


r*v,jar*idt*g 


^m 


Sunset 

"The  Art  of  Sunset" 
JPoster 

The  first  100  readers  who  request 
information  from  our  advertisers  featured 
in  THE  DIRECTORY  will  receive  "The  Art  of 
Sunset"  poster  FREE.  This  large  (24"  by  36"), 
beautiful  poster  features  historic  covers  from 
Sunset  magazines  dated  1898-1934.  We  hope 
you'll  enjoy  taking  a  look  back  at  the  artistry 
that  has  adorned  our  covers  over  the  years. 

Simply  turn  to  the  card  inserted  at  page  49, 
complete  the  form  and  circle  the  advertisers 
you  want  to  receive  FREE  information  from. 
Drop  the  postage-paid  card  in  the  mail. 

See  the  back  of  the  entry  card  on  page  49 
for  complete  sweepstakes  rules. 


August  specials: 

HISTORIC  DOWNTOWN  VENTURA 
The  Hotel  with  its  grace 

and  rustic  simplicity,  is  located  in  the  heart 
of  Ventura,  California,  in  a  beautiful  park 
setting,  adjacent  to  Mission  San  Buenaven- 
tura and  the  historic  museum.  Walk  to  the 
beach,  restaurants,  shopping,  and  fair- 
grounds. Come  share  a  tradition  as  distinc- 
tive as  our  clock  tower.  (800)  727-1027  or 
www.clocktowerinn.com 

SLEEP  SEASIDE 

proudly  operates  1 9  charming  hotels 
located  in  the  most  desirable  and  exciting 
coastal  areas  of  California.  You'll  find  Paci- 
fied Hotels  dotted  along  the  scenic  coast 
between  San  Diego  and  the  San  Francisco 
Bay  Area.  Our  hotels  are  ideal  for  both 
business  and  vacation  travel.  Visit  our 
website  at  www.pacificahotels.com  for 
more  information. 

NORTHWEST  WILD  KINGDOM 
Located  on  600  acres  of  land  in  Winston, 
Oregon,  Wildlife  Safari  is  the  Northwest's 
only  drive-through  wild  animal  park.  This 
year,  is  proud  to  announce 

the  birth  of  four  cheetahs.  Wildlife  Safari  is 
open  year-round;  hours  and  prices  vary  by 
season.  Call  (541)  679-6761  or  visit 
www.wildlifesafari.org  for  more  informa- 


ELEGANT  LUXURY    Reminiscent  of  a 
castle,  the  historic  in  Riverside, 

California,  has  been  elegantly  restored. 
The  239  guest  rooms  and  28  suites  offer 
an  escape  into. a  world  of  beauty.  The 
restaurants  are  popular  for  business  or 
special  occasions,  and  Kelly's  Spa  pampers 
you  wiipitnassages,  facials,  and  skin  care 
treatments,   www.missioninn.com  or 
(800)  843-7755 


AUGUST    2004      SUNSET 


DESTINATIO 


TRAL  COAST 


CAMBRIA 

Best  Western  Fireside  Inn 

A  charming  inn  overlooking 
Moonstone  Beach! 
Newly  remodeled. 
(800)  409-5094 

san  luis  obispo 
Holiday  Inn  Express 

Near  all  the  attractions  of 
the  central  coast! 
(800)  505-0650 


pismo  beach 
Spyglass  Inn 

On  the  cliffs  overlooking 
the  ocean!  Newly  remodeled. 
(800)  333-0198 

Cottage  Inn  by  the  Sea 

A  quaint,  seaside  retreat 
overlooking  the  ocean! 
(800)  914-6662 

Sandcastle  Inn 

On  the  sand  at  Pismo  Beach! 
(800)  913-6668 


SANTA  BARBARA 

Pacifica  Suites 

A  tranquil  garden  oasis 
near  all  of  the  sights  of 
Santa  Barbara! 
(800)  913-6665 

avila  beach 
Avila  Village  Inn 

An  intimate  getaway 
opening  this  fall 


Visit  us  today  at 
www.pacificahotels.com/sunset 

for  more  information  about  our 
coastal  hotels,  special  rates,  and 
packages. 


Pacifica  fZm 

HOTEL    COMPANY  ' 


120       SUNSET     AUGUST    2004 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures    0 


! 


MORRO  BAY 


nlain  biking,  boating,  kayaking.  canoeing,  surfing, 
fishing,  rock  climbing,  hiking,  beautiful  coast  lines, 
wildlife,  golf  and  spectacular  sunsets  make  Morro  Bay 
a  world-class  destination  for  every  sport. 
If  your  sport  is  slow  walks  on  the  beach,  great  dining, 
comfortable  and  cozy  accommodations,  shopping  and 
best  of  all,  a  place  to  get  in  touch  with  the  restorative 
powers  of  nature.  Mono  Bay  is  the  place. 

Morro  Bay 

C    A    L    1    K    O    R    N    I    A       / 

For  Free  Information  Call 

1.800.231.0592 

or  visit  www.rnorrobay.org 


DESTINATION:  CENTRAL  COAST 


MONTEREY  PENINSULA 


Why  settle  for  just  a  bit  of  luxury 
when  you  can  have  it  all? 


m  i 


The  wonders  of  famed  Monterey  Bay  are  even  more  memorable 
when  experienced  along  with  the  incomparable  elegance  and 
hospitality  of  her  only  luxury  resort  -  the  Monterey  Plaza  Hotel  &  Spa. 
Our  recent  $5-million  renovation  produced  exquisite  enhancements 
in  tho  Haetir  European  tradition  including  carpets, drapes, 

;  and  more.  You'll  also  enjoy  our  acclaimed  dining 
tions  and  Five-Star  Diamond  spa  with  rooftop  whirlpool, 
ritness  center  and  oh-so-relaxing  treatments. 
Will  it  distract  you  from  our  breathtaking  oceanfront  views 

;tic  Monterey  Bay?  Come,  see  for  yourself  and 
^perience  the  height  of  luxury,  in  the  heart  of  Monterey. 

.Visit  www.montereyplazahotel.com  for  a  special  package 
offer  for  Sunset  readers.  Enter  code  P897. 


,\/isit  www.monten 


MONTEREY 
PLAZA 

HOTEL  &  SPA 


_^  iff  400  Cannery  Row,  Monterey,  California  93" 
800-5S3-9430  •  831-646-1  700 

2003  CONDE  NAST TRAVELER  GOLD  LIST    —  TRAVEL  &  LEISURE'S  500  BEST  PLACES  TO  STAY 


PISMO  BEACH 


PISMO  BEACH 


Load  up  the  kids  and  head  to 
Pismo  Beach  for  some  fresh  air, 
sunshine,  ocean  breezes,  and 
wild  adventures  on  the  Oceano 

dunes. ..the  "extreme"  play- 
ground of  the  Central  Coast. 


$339 

plus  tax  Midweek 

SPRING -SUMMER 

$309 

plus  tax  Midweek 

FAIL- WINTER 


•  One  night  at  the  Pismo  Lighthouse  Suites 

•  Complimentary  continental  breakfast 

•  30  minutes  in  on  open-top  military-style  Hummer 

•  90  minutes  of  ATV  family  fun 

(Instructors  available  Children  of  all  ages  are  welcome.) 

Advance  reservations  required.  Package  pnees  subject  to 
change  witnout  notice  Pnces  are  based  on  family  of  4. 


1 


(mum. 
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Pismo  Beach  is  a  beautiful 

tourist  destination  and  the  perfect  place 

for  your  next  meeting  or  conference. 

On  Ihe  Pacific  Ocean,  beiween  Los  Angeles  and  San  Francisco 

1.800-443-7778 


mm 
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GOLF 
PACKAGES 

Starting  at 

$369 

Per  Couple  Midweek 


Includes 

♦  Two  nights  -  deluxe 
ocean  view  room. 

♦  A  round  of  golf 
for  two  players  at 
Cypres*  Ridge  Golf 
Course. 

♦  Cart  a>id  range  balls, 

♦  $60  dinner  certificate  - 
enjoy  --pectacular  ocean 
view  dining. 

•Continental  bre: 
for  two. 

-4800)  441-8885 
^(805)  #73467] 


(To  advertise  in  the  Sunset  Travel  Planners,  call  1-877-748-0737 


INttMIUWNtW 


PASO  ROBLES 


SANTA  YNEZ  VALLEY 


SANTA  YNEZ  VALLEY 


mm  •  "  i 
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The  historic  Paso  Robles  Inn,       « 
located  in  the  heart  of  .California's, 
Central  Coa'st  wine  country,  has 
served  visitors  for  over  a  century. 

•  Hot  Springs  Mineral  Baths 

•  Lush  Garden  Setting 

•  Steakhouse  &  Cocktail  ^Lounge 
•JRestpred  1940's  Style  Coffee  Sho] 
flflyleefing  &  Conference  Rooms 


.pasoroblesinn.com 
1 103  Spring  St.,  Paso  Robles.CA  93446 
'  800  676-1713  •  805  238-2660 


Home  to  Nearly  60  Local  Wineries, 

PGA  Rated  Golf  Courses, 

Theatre  Under  the  Stars, 

and  So  Much  More! 

At  the  Royal  Scandinavian  Inn 

You'll  Enjoy... 

Breathtaking  Views 

Fine  Dining 
Heated  Pool -Spa 

Fitness  Room 
Packages  Available 


800-624-5572 

www.royalscandtnavianinn.com 

Royal  Scandinavian  Inn 

Solvang  «  SANTA  YNEZ  VALLEY 


VENTURA  COAST 


&fipoft'CvaeA 


^/erfectly  located  in  the  heart  of  the 
Santa  Barbara  Wine  Resion. 

•  3  DIAMOND  •    SENIOR/AAA  DISCOUNTS 

•  PACKAGES:  ROMANCE  &  WINE,  HISTORIC 
ESCAPE,  GOLF  &  WINE,  THEATER  &  WINE 

800.824.6444 

winevalleyinn.com 
email:  wvi@silcom.com 

1564  COPENHAGEN  DRIVE 
SOLVANG,  CA  93463 


youK 

D65TIN6D 
DESTINATIONS 


ry     rJUT'JMC 
3£    m<?m     800.285.4667 


CALIFORNIA  COASTS 
PJSINC  STAR 


lf!»i!if^^iUnCLU5 


Stay  and  play  at  Ventura's  restored  treasure,  the  historic  Pierpont  Inn. 
Ocean  views,  fine  dining,  cozy  lodging  &  history  tours  too! 
For  special  getaway  packages  visit  -  www.pierpontinn.comlsunset 

Tlje  ^r 

Qockjoweir  800.727.1027 
IfU|  —.  -^ ■*.-> 

FREE  Wine  &  Cheese  reception  -  FREE  Deluxe  Breakfast  -  Restaurant! 
Room  Service  -  Spa/Jacuzzi  -  3  Star! AAA  Rated  -  High  Speed  Internet  Access 
in  All  Rooms. 
www.clockiowerinn.wm 
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FIND 
YOURSELF  HERE 


JL 


«t» 


A  JL 


For  a  FREE 


VACATION  GUIDE 


goto 
visitcalifornia.com 


or  call 


1-800-GO-CALIF 


CATALINA  ISLAND 


Southern  California's  Island  Paradise 


Location  &  Luxury  f»£       www.scico.com 

Pavilion  Lodge  ^1-800-851-0217 

Packages:  Boat,  Hotel,  Touts.anti  more . . . 


GOLD  COUNTRY 


Calaveir*- 

COUNTY 


all  for  a  FREE 

Visitors  Guide  0\)\)m&&OmO  /04 


LAKE  TAHOE/RENO  AREA 


W-* 


Discover 

YOUR 

Adventure 


Truckee's  alluring 
charm  is  the  perfect 
balance  of  outdoor 
adventure  and  history 
that  will  bring  you 
back  again  and  again. 
Quaint  historic  down- 
town, distinctive  shops, 
restaurants  and  cozy 
inns  for  an  adventure 
to  remember. 

(866)239-5605 

www.truckee.com 

jRUCKgE 

CHAMBER  oX  COMMERCE 


Incline  Village 
North  Lake  Tahoe 


Incline  at 
Tahoe  Realty 


Vacation  Rentals 

|  Homes,  Condos,  Chalets 

888-MTN-LAKE 

(888-686-5253) 

I  MHw.InclineAtTahoe.com 


TRAVEL  DIRECTORY 


LAKE  TAHOE/RENO  AREA 


800-339-5535 


We  Make 
Vacationing  Easier! 

Summer  &  Winter  Rentals 

Luxury  to  Economy 
Nortnstar/Tanoe  Donner/ 

Truckee 
www.skiwestvacations.com 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals 


HIGH  SIERRA/PLUMAS  COUNTY 


m 


tUcfou+tlLy. 


...and  start  a  ne.. 

Plumas  County,  an  hour  north  . 

Tahoe.  Fresh  air,  mountain  trails, 

clear  lakes,  starry  nights  and 

stories  by  the  campf ire. 


"*5tf^ 


imping.  Cabins. 
Cottages. 


FREE  VISITORS  GUIDE 

0OO-526-2247' 

WWW.PLUMRSC0UNTY.0R6 


Bor 
to  to 

•1 
WllCf.   *: 


HIGH  SIERRA/MONO  COUNTY 

the  Wild  West  at  Bodie  Ghost  Town  State  Historic  Park,  ^k 
plore  Mono  County's  scenic  Hwy.  395  and  Yosemite.  Hike, 
ike,  fish  and  relax  in  the  spectacular  alpine  setting  of 
California's  Eastern  High  Sierra. 


800-845-7922 

monocounty.org 


IHHHIIIMIlllHH 


MAMMOTH  LAKES  AREA 


MAMMOTH  MOUNTAIN 

ULTIMATE 
OUTDOOR 

EXPERIENCES 

Escape  to  the  Eastern  Sierra 

and  experience  incredible 

natural  wonders. 

Stay  in  the  center  of  it  all  at 

Mammoth's  mountainside 

locations. 


Call  for  lodging  and  activity  packages. 

800.MAMMOTH 

MammothMountain.com 


MENDOCINO  COUNTY 


INNS  •  UKIAH 


*  *-     r~t     i  i      k[     -r     \* 


COUNTY 


FREE  Visitor  Information 

goMendo.com  or  toll-free  1-866-goMendo 


NORTHERN  CALIFORNIA 


Qray  Eagle  Iodge 

A  hearty  warm  welcome  is  what  should  be  expected  at 

the  Gray  Eagle  Lodgel  Cabin  rates  include  full  breakfast, 

gourmet  dinner,  and  daily  maid  service.  Enjoy  hiking, 

fishing,  biking  and  golf  in  the  Lakes  Basinl 

?00-C3S'-?77?  v*iiMiw.gv£*ye<*g!elo<Age.c<5i«A 
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NORTHERN  CALIFORNIA 
CALIFORNIA  TRAIN  ADVENTURES 


NORTHERN  CALIFORNIA 


www.SkunkTrain.com 


SKUNK  TRAIN 

Scenic  train  rides  from  the  Mendocino  Coast  into  Noyo 
River  Canyon  and  redwood  forest.  Trips  depart  from 
Fort  Bragg  and  Willits,  California 

Suerra  Railroad  Dinner  tram 

Romantic  Sunset  Dinners,  Murder  Mystery  Dinners, 
Sunday  brunches.  Wild  West  Shows,  Rail  8  Raft  Trips, 
and  more.  Trips  depart  Oakdale,  California  Located  just 
1-hour  from  the  Bay  Area  or  Sacramento 


cover  the  real  gold 
Nevada  County. 

t's  the  Wine. 


Visit  several  premium  Sierra 
Foothill  wineries  on  a  6-hour 
Sierra  Gold  Wine  Tour. 


Burch  Hall  Winery 

Double  Oak  Vineyards  &  Winery 

Iron  Mountain  Vineyards 

Lucchesi  Vineyards  &  Winery 

Nevada  City  Winery 

Sierra  Knolls  Vineyards  &  Winery 

Sierra  Starr  Vineyards  &  Winery 

Smith  Vineyards  &  Winery 


Sierra  Gold  Wine  Tours 
1-866-601 -WINE 


www.sierragoldwinetours.com 


MONTEREY  PENINSULA 


MONTEREY  PENINSULA  INNS 


It's  all  here...  in  Lake  County! 


TraveLEiflnnsr 

800.346.3482  ^EDWOCJD    ! 
redwoodvisitor.org      cOAST 


www. 
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SONOMA  COUNTY 


SANTA  BARBARA  AREA 


cTim6er  Cove  Inn 


On  the  WiCd Sonoma  Coast 

An  oceanfront  resort  where  the  mountains  meel  the  sea...    t 
FIREPLACES  •  PRIVATE  HOT  TUBS 
DATAPORT  •  TELEPHONES 
LARGE  SCREEN  SATELLITE  TELEVISIONS 

1-800-987-8319 

www.  timbercoveinn.  com 
Sunset  (Discount  AvaiCaSCe. 


VISIT  PETALUMA 


1-877-2-PETALUMA 
www.visitpetaluma.com 


SAN  FRANCISCO/BAY  AREA 


Wax  Museum 


Amazing! 

See  Hollywood  Celebrities,  U.S.  Presidents. 
Scientists,  World  Leaders  and  of  course  our 
Chamber  of  Horrors.  Come  experience  what ^ 
has  delighted  more  than  10  million  visitors 
for  over  40  years. 

In  tr,e  heart  ot  San  Francisco's  Fisherman's  Wharf 

800-439-4305  i 

145  Jefferson  Street  (between  Taylor  and  Mason) 


www.waxmuseum.com 


Pure  Relaxation. 


sbiiotels.com 


mind,  body  and  sot. 

Ready  for  a  renewing  Santa 
Barbara  escape?  At  our  five 
intimate  inns  and  hotels,  we'll 
surround  you  with  style,  shower 
you  with  service  and  reward 
you  with  superlative  value. 
The  Santa  Barbara  Hotel  Croup  - 
get  a  leg  up  on  relaxation. 

Santa  Barbara  Hotel  Group 

Best  Western  Pepper  Tree  Inn 
Best  Western  Encina  Lodge  &  Suites 
Brisas  del  Mar,  Inn  at  the  Beach 
Inn  by  the  Harbor 
Colonial  Beach  Inn 


SAN  FRANCISCO/BAY  AREA 


SAN  FRANCISCO  SUITE  GETAWAY 


A'  B  I3§ 
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i  $119  pet  night 


^7^ 


A  Woter  View  Suite  including  Breakfast 

This  is  the  San  Francisco  hotel  you  asked  for. . . 
only  it's  in  Oakland!  Located  on  a  slice  of  San 
Francisco  Bay  within  easy  reach  of  airports,  famous 
Jack  London  Square  and  all  Bay  Area  attractions. 


Call  us  at  l  -800-346-6331  or 
book  direct  through  our  web  site: 
www.executiveinnoakland.com    executive 
promo  code:  sun 


inn  &  suites 


Subject  to  availability.  Request  S.F.  Suite  Getaway  Package. 


SANTA  CRUZ  COUNTY 


■  MiUMiiU^Mil 


Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay.  Large 
selection  of  properties. 

Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 


888.726.3972  ext.  317 


COLORADO 


Vacations  last  a  few  days. 
Adventures  are  forever. 


MW- 


HB 


Colorado  Springs  and  Pikes  Peak. 

Rare  opportunities  to  hike,  raft, 

explore  and  adventure  together  in  the  midst 

of  breathtaking  scenic  beauty.  Exciting 

attractions  and  activities.  Affordable 

accommodations  and  dining.  Memories  that 

will  never  fade.  Call  for  a  free  Visitor  Guide. 


r'rilrl  I  \<.ri 


SPRINGS 

'PIKES  PEAK 


Convention  & 
Visitors  buhkau 

1-877-PIKESPEAK 
WWW  C0L0RAD0SPP.INGS-TRAVEL.COM 


To  advertise  in  The  Sunset  Travel  Directory,'  call  1-877-748-0737 
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HAWAIIAN  ISLANDS 


ISLAND  OF  MAUI 


Enjoy  breathtaking  vieivs, 

hampionship  golf  and  tantalizing  cuisine 

with  our  featured  BESTSELLERS. 


Maui's  Premier  Bed  &  Breakfast 

in  the  heart  of  Lahaina,  Maui,  Hawaii 
(800)433-6815  •  www.theplantationinn.com 


ISLAND  OF  HAWAII 

In  Kona,  Ohrnr 
means  fun! 


ISLAND  OF  MAUI 


SimpleSaver  Rates 


119 


Subiect  to  availability. 
Restrictions  apply. 


The  oceanfront 

Ohana  Keauhou 

Beach  Resort  on 

I  law  aii's  Big  Island 

welcomes  guests  with 

a  splash.  Each  room  enjoys  a  prize 

at  check-in,  including  free  dinners, 

T-shirts  and  more!  Ohana  Hotels. 

Clean  and  simple. .  .and  more  fun 

than  ever  before! 


Call  any 

travel  agent  or 

1-800-462-6262.         OHANA 

ohanahotels.com  hotels-resorts 

/J-lVtse  d«  fun  \i  ?um<Uh«h1a1 

Part  of  the  %P  Outrigger  Family  of  Island  Hotels 


ISLAND  OF  OAHU 


PARADISE  ON  THE  BEACH 

LUXURY  VACATION  HOME,  8  bedroom,  sleeps  up  to  14  on 

famous  Kailua  Beach.   Surfing,  swimming,  sailing. 

Just  minutes  from  shopping,  Waikiki  and  Honolulu  Airport 

Swimming  Pool  &  BBQ.  2  Bdrm.  Guest  House  also  available. 

Call  for  color  brochure. 

V.Wong  (808)  595-3168 

15  Homelani  Place.  Honolulu,  HI  96817 

Web  Site:  http://www.808.com/hp/kailua/topmost.html 


Maui's  Best  Kept  Secret 

Maalaea  Vacation  Rentals 

1,  2  &  3  Bedrooms 

On  the  Beach 

'faea  'Bay  H^eafty  &  Rentals  llc 
1  -800-367-6084     www.maalaeabay.com 


ime  out  to  enjoy 
"The  Unhurried  Way  of  Life" 

at  this  low-rise,  traditional 
Hawaiian-style  resort  on 
Napili  Bay,  Maui.  The  rooms 
are  spacious  with  beautiful 
ocean  views,  large  private  lanais 
and  most  come  with  kitchens. 

Call  Maui  Toll  Free  1-800-367-5030 
^  NflPILI  Kfll  BEACH  RESORT 

^ff  Discover  The  Unhurried  Way  of  Life, 

Lahaina,  Maui,  Hawaii 

www.napilikai.com 


Maui 


Mima  Kui  Maui  Resort 
1 -bedroom 
BEACHFRONT  CONDOS 


^MAUI    $199; 

CondoMatiC  per  day 


1-800-367-5242 


Condominium  Rentals  Hawaii 


HOUSEBOATS 


GROOVY  HOUSEBOAT  VACATIONS 
Lake  Mead  •  Lake  Mohave   • 
Lake  Shasta  •  California  Delta 


Explore  our  playgrounds 

with  the  ultimate  houseboat 
\t\t  'II  l         vacation  on  four 
&,.  _    of  the  west's 

most  spectacular 
waterways. 


useboat  Vacations 
1-800-752  9669 


An  ocean  view  suite  including  car 

All  the  comforts  of  paradise,  a  complete 
one-bedroom  condominium  and  a  Budget 
rental  car  included  in  our  daily  rate. 
Two-bedroom  units  from  $259.00  daily, 
including  a  mid-size  car. 

Check  our  website  or  call  us  for  free 
nights  and  special  package  offers. 
I  -800-669-6252  or  www.Napili.com 


BE  SO  R  I  ' 
Peak  season  rates  slightly  higher.  Some  restrictions  may  apply 


for  information  or  a  free  brochure 

www.sevencrown.com/sunset 

Authorized  concessioner  of  the  National  Park  Service 
and  the  U.S.  Forest  Service  in  the  Shasta-Trinity  National  Forest. 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


TRAVEL  DIRECTORY 


SCHOOL  &  CAMP  DIRECTORY 


HOUSEBOATS 


UTAH 


TRADITIONAL  SCHOOLS 


The  opportunity  to  soar; 

the  ability  to  achieve;  the  drive  to  excel. 

At  Riverside,  we  make  it  happen. 

Grades  7-12,  fully  SACS  accredited 


1-800-GO  CADET  •  1-800-462-2338 

770-532-6251  •  www.cadet.com 

Gainesville,  Georgia 


SPECIAL  TOURS 

"The  most  dramatic  train  ride  in  the  Western  Hemisphere! " 

COPPER  CANYON 

CujTom  Daily  Departures 


Learning  Adventures  for      1-800-499-5685 
Small  Groups  &  Individuals       www.ss-tours.com 


$00,407-3002 

WWW.REDMOUNTAINSPA.COM 


UTAH 


Windows  That  Turn  Into  Television  Screens? 


Oak  Creek  Ranch 

•  Boarding,  Co-Ed  Ages  1 1-19 

•  College  prep 

•  Programs  for  underachievers  and 
ADD/ADHD 

•  Programs  in  English  as  a  Second 
Language 

•  Individual  attention  and  small 
classes 

•  Outdoor  activities  and  sports 

•  Special  classes  in  computers  and 
photography 

Traditional  Year  and  Summer  Sessions 
Continuous  Enrollment 

Sc^a^I 

f 

Box  4329  W,  Sedona,  AZ  86340 
928-634-5571  •  admissions^  ocrs.com 

www.ocrs.com 

Army    and    Navy 
Academy 


California 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honors/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-12 


Andersen  "V. 

Windows  obscure 
for  privacy  at  the 
touch  of  a  button 


Wilcox  Construction 

John  Wilcox  8?7.'546.6566 

www.WilcoxCustomBuitder.com 


www.armyandnavyacademy.org 

1-88  8-76-C adet 


Golf  Digest's  Best 

Course  in  Utah, 

Tom  Fazio  Design 


Only  public  showing  at  the  Park  City,  Utah  Parade  of  Homes 
Aug.  28-29,  Sep.  4-6,  Sep.  11-12,  2004 

www.pcshowcaseofhomes.com 


Jess  Reid  Real  Estate 

www.jessreidrealestate.com 

800.250.4906 


p\RKClTY 

Homl&uii  r?r  k.s 

ASSOCIATION- 


"* 


Squaw  Valley  Academy 
At  Lake  Tahoe  since  1978 
Grades  6-12  •  Coed  •  College  Prep 

Traditional  boarding  school  for  capable  under- 
achievers •  Summer  Classes  •  Outdoor  Activities 

530-583-1558    enroll@sva.org 


AUGUST 


SCH 


SPECIALTY  SCHOOLS 


SPECIALTY  SCHOOLS 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costiy  in  dollars  and  time. 

•  Mistakes  deepen  suffering. 

Before  making  this  important  decision, 

consider  all  the  options. 

The  right  choice  for  your  child  depends  on 

many  factors. 

Virginia  Reiss  has  helped  over  5,000 

families  make  these  difficult  decisions. 

Virginia  Reiss,  M.S.     1415)  461-4788 
Licensed  Educational  Psychologist  #!  EP652 


Starr  Commonwealth's  Montcalm 
School  for  Girls  is  a  private, 
therapeutic  residential  treatment 
facility  for  young  women  ages 
12-18.  The  school  provides  a 
natural,  healthy  environment 
where  girls  who  have  experienced 
the  pain  of  abuse,  depression, 
behavioral  or  academic  problems 
can  step  back  and  take  the  time 
they  need  to  heal  and  grow. 

For  more  information,  contact 
us  at  (866)  244-4321. 

Because  every  girl  deserves  to 
live  with  hope. 


SCHOOL 
FOR         GIRLS 


Aspen  Achievement  Academy 


Discover  the  Fire  Within 


Aspen  Achievement  Academy  is  a  licensed  treatment 
program  that  integrates  intensive  therapy  and 
experiential  education  in  a  healing  wilderness 
environment. 

Aspen  has  a  fifteen-year  track  record  of  effectively  treating 
teenagers  who  exhibit  such  self-defeating  characteristics  as: 


•  Substance  abuse 

•  Oppositional  defiance 

•  ADDIADHD 

•  Academic  underachievement 


•  Family  conflict 

•  Low  self-esteem 

•  Lack  of  respect  to  authority 

•  Negative  peer  relationships 


Admissions:  800-283-8334 
www.aspenacademy.com 


A 


■T 


Red  Rock 
Canyon  School 


Hope  for  the  future... 
Healing  wounds  from  the  past 

•  Boys  and  Girls  12-17 

•  Strong  Therapeutic  Environment 

•  Life  Skills  Development 

•  Accredited  Academics 

•  Substance  Abuse  Treatment 

•  Family  Involvement 

•  Athletics 

"Preparing  Youth  for  success" 

1-800-635-4441 

www.rrrtc.com 


.  j  i 


Croi 


?gk  Programs 


"Not  Just  Programs,  But  A  Solution" 

♦  Residential  ♦  Highly  Structured  ♦  Therapeutic 

♦  Separate  Boy  and  Girl  Programs 

♦  High  Values  ♦  Substance  Abuse  ♦  Year  Round 

♦  Non-Denominational 
♦  Youth  and  Parent  Seminars 

♦  Accredited  Jr  and  High  School  Programs 

♦  Full  Psychological  Testing  Available 

♦  Community  Service  and  Activities  ♦  Loans 

♦♦  Warranty  Programs  ♦♦ 

Call  1-800-818-6228 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
*Treatment  Centers 
*Short  &  Long'Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


TURN-ABOUT  RANCH 


A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

www  turnaboutrannh.com 

•  Family  environment  •  Educational  Component 

•  Located  on  a  working         •  Christian  ethics/ 
western  ranch  non-denominational 

Turn-About  Ranch,  Inc.  PO  Box  345,  Escalante,  UT 


Universal  Intervention 

Save  Your  Child's  Life 
Immediate  Expert  Help 
Invest  The  Extra  Mile 
1.888.975.7283 

www.universalintervention.com 
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To  advertise  in  The  Directory,  call  1  -800-222-9404 
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SPECIALTY  SCHOOLS 


suws 

Adolescent  &  Youth  Programs 

A  fresh  start  for  adolescents  experiencing 
adjustment  disorders  &  who  might  be  exhibiting 


Rebellion  against 

parental  or  school 

authority 

Anger  due  to 

adoption 

Frustration  due  to 

parents '  divorce 


Low  self-esteem 

Bright  hut  unmotivated 

Running  away 

Depression 

Out-of-control 

behavior 

Alcohol/drug  use 


Manipulative  behavior 

Effective  21 -day  outdoor  experiential  programs 

in  Idaho.  Trips  depart  weekly  year-round.  Co-ed 

Programs  for  11-13  and  14-17  years.  Seven 
max.  in  group.  Impacts  low  self-esteem  and  self- 
defeating  behaviors.  Empowers  students  to  be 
successful.  Ask  for  free  brochure.  Since  1981. 
(888)  879-7897    www.SUWS.com 


V6  YoUrrrEZH 

AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
"cadetny 


teen  family 
Program 


Treating: 
1  substance  abuse 
•  behavioral  problems 
« low  self-esteem 


A  one  of  a  kind 
program  for  both 
the  teen  and  the 
family. 

srctfp.com       800.944.4496 


A  comprehensive  program 
that  combines  residential 
treatment,  accredited 
academics  and  emotional 
growth. 


800-214-3878 

WWW.SUNHAWKACADEMY.COM 


Snorkel  Wood-Fired  Hot  Tubs 


The 
Natural 
Beauty 
of  Real 
Wood 

The  comfort 
&  economy 
of  wood  hea 

•  High-Efficiency  Underwater  Wood  Stove 

•  Remarkably  Affordable  Luxury 

•  Serf-Sufficient  &  Hassle-Free 

•  Deliciously  Relaxing 


25  Years 
Made  in 

USA! 


call  1.800-962-6208 

PRPP  DEPT.  SU048D 

FREE  or  vjsjt  www.snorkel.com 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


Scentsational  mini  roses.  Fragrance  for  home  and 
garden.  100's  of  Varieties.  Climbers  and  Tree  Roses. 
www.Noreast-miniroses.com 
Free  catalog  800-426-6485 


The  Magic 
of  Water 
Gardens! 


From  planning  and  designing  a  water  feature  to  basic 
construction  techniques  and  installing  wiring  and  lights, 
this  lushly  photographed  volume  covers  everything  to 
create  and  maintain  the  inviting  sights  and  sounds  of 
water  gardens.  Includes  detailed  insti  uctions  for  six  water 
garden  projects  such  as  a  wall  fountain,  a  waterfall,  and  a 
stream,  plus  an  encyclopedia  of  plants  for  in  and  around 
the  pool  and  detailed  information  on  selecting  and  caring 
for  pond  fish.  Energize  your  garden  with  the  inviting  and 
soothing  sounds  of  water     1 92  pages,  $  1 9,95 

Available  at  your  favorite  bookseller  or 

visit  us  online  at 

www.sunsetbooks.com 


**REC 


READY-TO-ASSEMBLE  KIT 
MOUNTS  ON  YOUR  DECK  OR  PATIO 


FULL-HEIGH 


*  QWIKS  window/screen  change  system 
Meets  building  codes  for  snow  and  wind  loads 

■  No  extras,  comes  complete 
Sold  factory  direct,  delivered  to  your  door 

DOWNLOAD  CATALOG  &  PRICES: 
www.sunporch.com 

(Web  Code:  SUN) 

OR  MAIL  $2  TO: 

SunPorch®  Structures  Inc. 

P.O.  Box  368,  Dept.  SUN 

Westport ,  CT  0688 1  -0368    Our  30th  Year 


SunPorch1 


A  DJJ=f £U£iiT  TYPt 
Df  jT££L  liUJiDJ.IG 


Build  It 
Yourself! 


U -til 'J J  Mil 
!  0   '/Oil/  ■ 

iueclficutJoJis 


Pacific  Steel  Buildings 

California  Distributor  of 

Outback  Buildings 


OUTBACK 
/Pacific 

Steel  Buildings 


www.pacilicsteelbuildings.com    •    larry@pacificsteelbuildings.com 


GET  4  VARIETIES  CLONED  THAI  JUNGLE 
ORCHIDS  IN  TUBES  that  will  grow  into 
beautiful  flowering  orchids 

Guaranteed  ready  to  plant 
ONLY  $29.95,  SAVE  $13.85 

Send  check/money  order  c/o  Rare 
Orchids  of  the  Orient,  724  Harvard 
Ave.  E,  Unit  3,  Seattle,  WA  98102 


To  advertise  in  The  Directory,  call  1-800-222-9404 
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SHOPPING  DIRECTORY 
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§ U  n  Id\  t     Gazebo  Saves  Electric  Bill  by  Solar  Energy 


BridHthtoiigh 


Generates 
Electricity 


IS  >#fe  ii  SI 


Patent  in  Progress;  Actual  gazebo  may  differ  slightly 

Call  Now:  Limited  quantity 
Toll  Free:  (866)  987-6527 


•  Easy  installation;  No  Maintenance 

•  25  Yrs  Solar  Panel  Warranty 

$5,995 

Claim  up  to  70%  state  rebates 
&  tax  credits  to  make  effective 
cost  as  low  as  $1,800* 

info@SunLitSystems.com 
www.SunLitSystems.com 

"Depends  on  your  slate  and  subject  to  change 


Swim  at  Homer.. 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool    is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  DVD  or  Video  Call: 
(800)  23  3-074 1 ,  Ext.  3143 


_.  www.endlesspools.com/3143 

zzbi£!^  200  E  Dutton  Mi" Rd 

endless  pools    Aston,  PA  I  90  1,4 


REDWOOD 


GREENHOUSES 


America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


• 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 
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Amazing  Gates 


m***     '"         X 

s 

1 

4 

'             4^^Ekav<  1  K" *'l  ill 

• 

Jl 

Complete  systems  delivered 
with  everything  you  need. 

•  12-ft.  single-swing  Arche 
gate  low  as  $1349 

•  On-line  store  at: 
amazinggates.com 

Ask  for  free  catalog 
800-234-3952 


Garden  Gates 
from  $269 


www.amazinggates.com 


Greenhouses 


year- 


•  Sturdy  Aluminum  Frame 
•Quality  Insulation 
•6'x8'toi6'xj6' 

•  Full  Accessory  Line 

•  Cold  Frames 

•  Unique  Garden  Tools 

'A 


Est  1975 


Greenhouse  &  Garden 

CALL  for  FREE  11 2-page  catalog! 

(800)322-4707 

www.charleysgreenhouse.com 


Outdoor 
Office 


Guaranteed  Quality 

and  service  from  America's 
premiere  table  pad  company. 

Free  measuring  service  is  available  in  most  metro  areas.  Your 
satisfaction  is  guaranteed  with  our  30-year  limited  warranty. 

Custom  Table  Pads 

1 -800/328-7237  ext.281 

www.sentrytablepad.com  


SAVE  35-70% 

on  Famous  Name  Brands 


SIERRA  TRADING  POST 
Your  In-Home 

OUTLET  MALL 

Famous  Name  Brand 
Clothing,  Footwear  &  Gear! 

FREE  Catalog  800-7  13-4534 
SierraTradingPost.com 

Key  Code  SU0704 


To  advertise  in  The  Directory,  call  1-800-222-9404 


SHOPPING  DIRECTORY 


We  make  installing  a  spiral  straightforward. 


•Diameters 
3'6"  to  7'0" 

•Kits  or  Welded 
Units 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs — we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 


Call  for  the  FREE  color  Catalog  &  Price  List: 

1-800-523-7427 Ask  for  Ext.  S 
or  visit  our  Web  Site  at  www.  ThelronShop.com/S 


Installation  Video  featuring 
"The  Furniture  Guys" 


Main  Plants  Showroom:  Dept.  S.  P.O.  Box  547.  400  Reed  Rd.  Broomall.  PA  19008 
Showrooms  I  Warehouses:  Ontario,  CA  •  Sarasota.  FL  •  Houston.  TX  •  Chicago,  IL » Stamford.  CT 


"Tt,e  Furniture  Guys"  is 
i  'egistered  trademark 
selongmg  to  Ed  Feldman 
sod  Joe  L'Erano 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits'1 


©2003  The  Iron  Shop 


q  Call  Today  For 
;  800-444-0 


Wfii 


ext.  1300 


I  CUSTOM  PRODUCTS 
^Serving  Fine  Homes  Sine*  IS23  _ 


0BBN 


www.guardian-tablepad.com 


Build  Your  Own  Home  and 
Save  Thousands 

Endeavor  Homes 

Custom  Home  Packages 

Your  Plans  or  Ours 

Call  for  Information 

1-800-4-U -Build 
www.endeavorhomes.Ci 

Dealer  Inquiries  invited 
P.O.Box  1947  Qroville  CA  9596^ 


Taste  aSe 
Difference 

Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 
1-800-872-3437 

www.traegenndustries.com 


m 


China,  Crystal, 
Silver  &  Collectibles 

Old  &  New  •  Buy  &  Sell 

10  Million  Pieces  %&-a 

183, 000  Patterns  ~ 

Call  for  FREE  lists        "•";-., 
of  each  of  your  patterns.  ~ 

1-800-REPLACE  ^ 

(1-800-737-5223) 

PO  Box  26029,  Dept.  TU 

Greensboro,  NC  27420 

www.  replacements,  com 


Replacements,  Ltd. 


i 


Mrs.  Stewart's  Bluing 


•  Whitest  Whites 
1  Salt  Crystal  Garden 

•  Swimming  Pools 

•  White  Hair  &  Pets 

•  Fine  Crystal 


Ask  Your  Grocer! 

Find  Out  About  "MSB"! 
Free  literature: 


/»jkA™®  Retractable  ^v 

RS/H^J   PATIO  COVERS  &  AWNINGS 


Custom  made  SUN  PROTECTION  without  any  posts 


Thousands  of  satisfied  customers  over  27  years. 
1000  Rot  &  Fade  Resistant  Acrylic  Fabrics  from  Germany 
We  ship  worldwide  •  We  install  in  California  and  Hawaii 

STOCK  ITEM  SALE 
ROLL  SHUTTERS  F^S"„y& 


For  Free  In-Home  Consultation  or  Color  Catalog 

CALL  1  (800)  452-0452 


INTER  TRADE 


E 

I       Headquarters: 

V     3175  Fujita  Street,  Torrance.  CA  90505 
Xja/ww  lntertradetncorporated.com 


SmSes 


Contr.  Lie. 
#484885. 


To  advertise  in  The  Directory,  call  1-800-222-9404 
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2004  Sunset  Classifieds  rate  is  $22.20 
per  word,  10  word  minimum.  $20.20  for 
3  or  more  issue  placement.  Prepayment 
by  MasterCard,  Visa  or  check  is  required 
for  all  ads.  Closing  date  is  the  25th  of 
the  3rd  month  prior  to  issue  date,  ie. 
Dec.  issue  closes  Sept.  25.  For  rates  and 
order  form,  call  TAMMY  McDERMOTT  at 
MEDIA  PEOPLE,  INC.,  800-542-5585, 
860-626-8601,  ext.  221,  Fax:  860-626-8625, 
email:  stilsch@mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or 
slash  count  as  two  words.  Two  word  cities 
or  states  count  as  one  word  in  mailing 
address  only.  First  two  words  of  ad  will  be 
capped  &  bolded  for  free.  Additional  cap 
&  bold  $3.00  each.  Copy  subject  to 
publisher's  approval  and  editing  for 
consistency.  Media  People,  Inc.  and 
Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE  TRAVEL 

HAWAII  ACTIVITIES!  Create 
vacation  memories,  book  online 
www.alohabound.com  or  (877)  464-6284 

ART/ANTIQUES/COLLECTIBLES  ' 

WE  BUY  &  Sell  Early  California  and 
American  Paintings.  Highest  Prices  Paid. 
(800)833-9185 

BEAUTY 

WWW.EVASKINCARE.COM 
800-568-5886  Natural  Skin  Care. 
Beauty  Begins  With  Healthy  Skin. 

BLINDS/SHUTTERS 

TODAY'S  WINDOW  FASHIONS®    Buy 

Wood  Blinds,  Honeycomb  Shades  and 
Vinyl  Shutters  from  franchise  locations  or 
online.  FREE  rounded  corners,  "no-holes" 
privacy  option,  www  TodaysBlinds.com 
1 -877-99TODAY  Franchises  Available! 

CABIN  PLANS 

CABIN  PLANS  Creating  the  Lifestyle 
You've  Always  Dreamed  Of. 
www.stonemountaincabins.com 


CARPETS/RUGS 


1-800-789-9784  CARPET, 

Ceramic,  Tile,  Wood,  Rugs. 

5%  over  cost!  American  Carpet  Brokers. 

CARPET  BARN  -  Buy  All  Major  Brands 
a*  Wholesale.  Largest  Selection  of 
Berbers  in  Stock.  1-800-345-0478. 
www.carpetbarnusa.com 


SIMPLE!  Save  money  on  buying 

floorcovering  direct.    Featuring 

weardated  carpet.    MICHAELS 

CARPET  800-375-9509. 

CHINA/CRYSTAL/SILVER 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

DISCOUNTED  STERLING  Tablewore. 
View  and  Order  Securely  on-line  at 
www.douglasilver.com  847-251-3225. 

COOKWARE 

DISCOUNTCOOKING.COM  by  Great 
News!  Since  1977.  Quality  Cookware. 
1 0%  off  first  order.  Coupon  Code:  Sunset4 

DIAMONDS 

AMAZING  EIGHTSTAR®  diamonds  cut 
in  America,  the  most  beautiful  and  special 
on  earth,  www.eightstar.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN   Comforters  - 

Pillows.  New  -  Renovation  -  Cleaning. 

Brochure.  Toll-free  1-888-289-3696, 

www.allaboutdown.com 

FLOORING 

CARLISLE  WIDE  PLANK  FLOORS: 

This  family-owned  company  finely  crafts 
traditional  wide  plank  floors  in  hand- 
selected  Antique  and  Old  Growth  pines  and 
hardwoods   Free  portfolio.  800-595-9663. 
www.wideplankflooring.com 

WIDE  PLANK  FLOORING  Random 
widths,  new  and  reclaimed  woods. 
www.countryplank.com 


GEODESIC  DOMES 


DESIGNS  and  PANELS  for  homes, 
schools,  and  churches.  1-800-572-8943 
www.domes.com 


:urn!ture 


FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill, 
North  Carolina.  (800)  743-9792. 
www.Warrenslnteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure  Thomasville,  NC 
336-472-0400;  Fax:  336-472-0415, 

www.holtonfurniture.com 


GARDENING 


DEER  DAMAGE?  Virtually  Invisible  Deer 
Fencing.  Easy  Installation.  1-800-244-3337, 
www.bennersgardens.com 

GARDEN  DESIGN  Western  United  States 
Award  Winning  Group.  "M"  Landscape 
800-969-7878.  http://www.rhinodev.com 
or  www.ryze.com/geo/fushiasconches 


GIFT  IDEAS 


OLIVE  FARM  offers  beautiful  gifts  from 
the  Mediterranean.  Call  Toll  Free  for  our 
Free  Catalog  and  receive  1 5%  off  first 
phone  order.  1  -888-380-80 1 8 
www.olivefarm.com 


GOURMET  FOOD 


GOURMET  KETTLECORN!  Slightly 

salty,  slightly  sweet,  totally  delicious! 

www.caseyskettlecorn.com 

1-866-388-0000. 


HELP  WANTED 


EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call 
Toll  Free  1-800-467-5566  Ext.  1  1797. 

MYSTERY  SHOPPERS  NEEDED! 

Earn  While  You  Shop!  Call  Now  Toll  Free 
1-800-467-4422  Ext.  13325. 

MARBLE  ORNAMENTS 

GENUINE  MARBLE  benches, 

fountains,  vases,  columns,  sinks,  etc. 

(570)  386-3455 

www.marblegardens.com 

MILLWORK 

MILLWORKFORLESS.com  -  Entryway 
&  Garage  Doors.  Huge  selection.  Oak, 
Mahogany,  &  Walnut.  Vintage/Mission, 
Bob  Timberlake,  Traditional  &  8ft.  Styles. 
Velux  Skylights,  Stairways,  Fireplace 
mantels,  Plank  Floors,  Iron-away.  Fast 
service,  low  prices,  freight  included. 

RAIN  CHAINS 

COPPER/BRASS  RAIN  CHAINS, 

beautiful  replacements  for  gutter 
downspouts.  Large  selection  -  Unique  gifts! 
www.RainChains.com  (818)  347-6455. 

REAL  ESTATE 

ANTIQUE  STORE,  Colorado,  Quaint 
Rocky  Mountain  Town,  Has  2br/2.5ba 
Cottage  Attached.  888-429-7629 
www.westcliffe.com 

ESCAPEHOMES.COM  -  Find  thousands 
of  vacation  properties  for  sale  and  rent. 

NW  WASHINGTON,  11  private  acres, 
log  lodge,  Agritourism  option. 
www.BuffaloRanchTours.com/forsale 
360-856-0310. 


PRIVATE  BOTANICAL  Garden, 
Estate  home  for  sale.  Southern  California. 
$2,600,000.  Bob,  Krueger  Realty 
877-749-0999,  www.SeeValleyCenter.com 

TIMESHARE  FOR  Sale.  Two  Red  Weeks. 
R.C.I.  Resort.  Asking  $3,900  for  Both. 
602-417-0175. 

REAL  ESTATE/MONTANA 

BITTERROOT  VALLEY,  MONTANA 

For  Sale:  Second  homes/cabins  with 
mountains,  streams,  space,  serenity. 

KING  REAL  ESTATE,  INC. 
406-375-0 1 66  www.kinarealtvinc.com 

BOZEMAN,  MONTANA.  Spectacular 
log  home,  awesome  views,  1 0  acres. 
$649,900.  www.kmll  .cjb.net 

REUNIONS 

FAMILY  REUNIONS  in  the  Colorado 
Rockies.  Certifiable  Fun!  800-292-6063, 

www.vacationsinc.com 

TRAVEL/SPECIAL  EVENT 

Over  160  DUDE  RANCHES.  Visit  #1 
Gene  Kilgore's  www.RanchWeb.com 
Plan  Now! 

VACATION  RENTALS 

GOING  SOMEPLACE?  We  have 
1 000's  of  Beautiful  Vacation  Rental 
Properties  Worldwide.  Vacation  Rental 
Owners:  Advertise  and  Manage  Your 
Perfect  Place  for  $  1 1 9.95  per  year. 
www.PerfectPlace.com 


CALIFORNIA 


BEACHFRONT  SAN  DIEGO,  miles  of 

beach,  fully  equipped  condominiums. 

Pooi,  spa,  sauna.  Great 

family/corporate  location. 

Color  brochure,  800-248-5262. 

www.beachfrontsandiego.com 

CALIFORNIA'S  BEST  Hidden  Secret  - 
Lake  Almanor,  Westwood.  Sleeps  10, 
Fireplace,  Satellite  TV,  HSInternet,  Year 
Round  Sports  &  Fun.  Pets  OK. 
$600.00/Week  530-256-2013. 

CARMEL  -  All  Season  Fully  Furnished 
Homes.  Beautiful  Beaches.  Vintage 
Properties,  831-624-2930. 

CATALINA  ISLAND  -  Your  quick 
getaway  for  all  seasons.  Catalina  Island 
Vacation  Rentals.  800-631-5280 
www.catalinavacations.com 

CENTRAL  COAST  -  Hearst  Castle,  Beach, 
Shops,  Wineries.  Free  Brochure.  Cambria, 
CA.  (800)464-0177, 
www.cambriarentals.com 
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ELEGANT  B&B  on  lovely  organic  farm 
North  San  Diego  County.  760-439-6466. 
www.blueheronfarmbandb.com 


MAMMOTH  LAKES  -  The  Mammoth 
Creek  Inn:  Close  to  town/mtn,  HSInternet, 
sauna/hot  tub.  866-466-7000 
www.MammothLodges.com 


MENDOCINO  Coast  Beachfront  Vacation 
Homes,  spas,  fireplaces.  1-800-359-4649 
www.mendocinovacationhomes.com 


MONTEREY  BAY;  Pajaro  Dunes:  3br/2ba 
House,  Beautiful  Ocean  &  Valley  Views 
(408)  252-7260. 


SANTA  CRUZ  Beach  House.  5BR+ 
hottub.  3-Doors  to  Ocean.  831-475-5328 
www.bayviewbungalow.com 


SANTA  CRUZ  County  affordable  luxury 
homes  and  condos.  Available  by 
weekend  and  weeks.  800-260-2041 . 
www.cheshire-rio.com 

YOSEMITE:  GREAT  location 
inside  Yosemite  Park  gates. 
559/642-2211  weekdays  9-5. 
www.yosemitewestreservations.com 


HAWAII 


KAUAI,  POIPU  OCEANFRONT  condos. 
2BR  $  1 95-$295,  1  BR  $  1 25-$  1 50.  Owner 
800-959-1911  www.chuckballard.com 

1-888-TRY-KONA 

BIG  ISLAND  HAWAII  VACATION  RENTALS 
30%  off  summer  rentals. 
Visit  www.trykona.com 

Aloha  Resorts.  Net 
rightOnTheBeachlnMaui.com 

TheNapiliShoresResort.com 

TheNapiliBayResort.com 

KaanapaliShoresResort.com 

PakiMauiResort.com 

MauiCondos4RentByOwners.com 

30%-50%  Discount.  800-587-051  1 . 

ANCHORAGE  POINT  KAUAi 
BEACHFRONT  House.  North  Shore 

www.kauai-beachfront.com 
POIPU  OCEANVIEW  HOMES  3  &  4 

Bedrooms,  kauai-beach-house.com  or 
800-222-9968  ext.  204. 

BEACH  ESTATES,  EXCEPTIONAL 
"ULTRA-LUXURY",  PRIVATE 

VACATION  HOMES. 

www.tropicalvillavacations.com 

Tropical  Villa  Vacations,  888-875-2818 

x202,206, 

BEACH  HOUSES  -  KONA  1-6 

bedrooms  $60-$500.  Kid  friendly/cribs 

etc.  800-588-2800, 

www.hawaiibeach.com 


BIG  ISLE  HAWAII  reserve  luxury  Waikoloa. 
Villa  #19,  18th  fairway  4  bedrooms,  pool, 
spa,  tennis.  (808)  883-9951. 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 
Condominium.  Tennis,  Pool.  Owner 
1-800-928-2750.  www.konacondos.org 

HAWAII'S  MOST  ROMANTIC  BEACH 
HOUSE.  Oahu's  most'beautiful  beach, 
deluxe  features.  Website:  many  pictures, 
description:  www.hawaii-beach-house.com 
(800)  934-3555. 

KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $60  to  $1000  daily. 
800-767-4707.  http://www.prosserrealty.net 

KAUAI  FAIRWAY  HOME  -  PRINCEVILLE. 

Three  Master  Bedrooms.  $l,600/week. 
PACKAGE  AVAILABLE.  1-800-866-2539, 
website  >  www.  vrbo.com/393 

KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes. 
Details  on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  KAPILI.  Oceanfront 

condominiums,  private,  peaceful, 

1,120-2,600  sq.ft.,  elegant  interiors, 

spectacular  ocean  views, 
www.poipu-kapili.com  1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront  home. 
Pool,  2BR,  2BA.  $295/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront  condos 
call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 

MAUI  ARCHITECTS  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1-800-9-GOTMAUI 
www.mauicondovacation.com 

MAUI  BEACHFRONT  1  BR  Honeymoon 

Condo.  Kaanapali  Kapalua  1-800-955-2494 

www.islandhomes.com/maui 

judy@islandhomes.com 

MAUI  BEACHFRONT  Condo.  2BR. 
Spectacular.  $165-$205/night.  Owner 
888-757-8780  www.mauicondo.org 

MAUI  BEACHFRONT  CONDO: 

Whalewatching,  Wailea  beachwalk. 
http://home.earthlink.net/--mauimagic/ 
1-888-747-1002.  $90-$220  Plush!!! 

MAUI  KAPALUA  Luxury  2BR/2BA. 
Fabulous  View.  Best  Beach.  Owner  Rates. 
1-800-332-5358. 


MAUI  OCEANFRONT  CONDOS 

1  or  2  bedrooms  from  $110.  Owner  Direct 
800-733-3603    www.gilvv.com 

NORTH  SHORE  OAHU  private 
beachfront  home.  Sand,  surf,  sunsets  in 
your  backyard.  ROHANA@hawoii.rr.com 
(808)737-1300. 

OAHU/BEACH  COTTAGES  Fully 
Furnished  Vacation  Rentals.  Great  for 
Small/Large  Groups.  808-259-5590 
www.waimanalobeachcottages.com 

OAHU,  BEACHFRONT  Historic  Lava  rock 
home.  3BR/3BA  $2380/WK,  $6630/MO 
808-261-4422,  808-261-0448, 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos.  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 


MONTANA 


COWBOY  ADVENTURE!  Historic, 
working  cattle  ranch  in  scenic  Montana! 
Kid's  program.  406-932-5057, 
www.RockingTreeRanch.com 


NEW  MEXICO 


SECLUDED  RIVERSIDE  Cabin,  35  miles 
from  Santa  Fe.  All  conveniences,  private 
fishing,  www.pecosrivercabin.com 


OREGON 


A  Charming  CABIN  BY  THE  CREEK. 

Treat  Yourself  to  a  Country  Getaway.  Fully 
Equipped  Kitchen,  2BR,  35  minutes  from 
Portland  Airport.  800-818-9404. 


WASHINGTON 


A  SECRET  of  the  San  Juan  Islands. 

Spectacular  Seaside  Homes  and  Cottages 
(883)  758-7064  www.sanjuansecret.com 

PEACEFUL  LAKESIDE  RESORT  in 

Quinault  Rain  Forest.  Cozy  fireplace, 
cabins,  hiking,  fishing.  (800)255-6936 
www.rfrv.com 

PRIVATE,  ELEGANT  vacation  homes. 
Breathtaking  mountain,  sea  and  island 
views.  (888)  758-7064 
www.madronawest.com 


UNITED  KINGDOM 


HOUSE  IN  Notting  Hill  Gate,  London 
$1,500.00  weekly.  Lulu  310-822-0337. 


Resources 

"Modem  Prefab,"  page  67. 

Table,  bench,  and  chairs  from 
Modern  Outdoor  (www. modern 
outdoor.com  or  818/838-7060). 
White  planters  from  Retro@Home 
(www.retroathome.com  or  5/0/ 
658-6600).  Windows  from  Loewen 
(www/oewen.com,).  Page  68:  Arm- 
chair and  planter  from  Retro@ 
Home.  Coffee  table,  cube,  and 
sofa  from  Design  Within  Reach 
(www.dwr.com  or  650/328-2700). 
Pillows  and  wall  hanging  by  Galya 
Rosenfeld  (www.galyarosenfeld. 
com  or  415/292-4748).  Resin- 
filled  bent-plywood  vases  from  Ur- 
bana  Design  (www.urbanadesign . 
com).  Rug  from  Propeller  fwww. 
propeller-sf.com  or  415/701-7767). 
Stove  by  Rais  &  Wittus  (www.rais 
wittus.com  or  91 4/764-5679). 
Table  linens  from  Lotta  Jansdotter 
(www.yansdotter.com  or  415/409- 
1457).  Tableware  from  Heath 
Ceramics  (www.heathceramics. 
com  or  415/332-3732).  Page  70: 
Bar  stools  from  the  Magazine 
(www.themagazine.info  or  510/ 
549-2282).  Benches  from  the 
Gardener  fwww.ffiegardener.com 
or  5  70/548-4545;.  Bed  from  De- 
sign Within  Reach.  Bedding  from 
Fold  Bedding  (www.foldbedding. 
com  or  5 1 0/232-50 1 8).  Felt  cubes 
from  the  Gardener.  Green  throw 
pillow  from  Hable  Construction 
(www.fiob/econstrucfi'on.com  or 
212/343-8555).  Lamps  and  wood 
stools  from  Propeller.  Chair  from 
Offi  (www.offi.com  or  800/383- 
6334).  Patterned  pillow  from  Win- 
gard  (Www.wingord/iome.com  or 
475/345-/999;.  Paintings  by  Carrie 
Leeb  (4 15/648-8606).  Wall  hang- 
ing from  Sushma  Quilts  fwww. 
sushmaquilts.com  or  650/328- 
1 140).  Tray  from  Lotta  Jansdotter. 
Page  72:  Terra-cotta  planter  from 
ColleZione  fwww.co//ezione 
usa.com  or  650/327-1342). 
Orange  chairs  from  the  Gardener. 
Table  from  Modern  Outdoor.  # 
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WESTERN  WANDERINGS      BY  PETER  FISH 


Donna  Shirley 

poses  with  pal 

Gort,  from  The 

Day  the  Earth 

Stood  Still. 


"If  you  talk  to 

people  in 

the  space  biz, 

you'll  find 

that  most  of 

them  grew  up 

with  science 

fiction" 


Wonderlands 


The  USS  Enterprise  is  close  to  crunching  the  fly- 
ing saucer  from  The  Day  the  Earth  Stood  Still, 
which  brushes  near  Star  Wars '  Millennium  Falcon. 
"Look,"  Donna  Shirley  says  as  another  craft 
floats  in  from  galactic  sector  17.  "The  mother  ship 
from  Close  Encounters  of  the  Third  Kind? 

It's  interstellar  gridlock  here  at  Seattle's  Sci- 
ence Fiction  Museum  and  Hall  of  Fame. 
Opened  earlier  this  summer,  SFM  is  the 

world's  only  major 
science  fiction  mu- 
seum, a  multimillion- 
dollar,  multimedia 
extravaganza 
launched  by  Microsoft 
cofounder  and  sci-fi 
buff  Paul  Allen.  Its 
location  is  suitably 
future-minded:  along- 
side that  icon  of  New 
Frontier  optimism, 
the  Space  Needle, 
and  smack  inside 
the  Frank  O.  Gehry- 
designed  structure 
that  also  houses  the 
Experience  Music 
Project,  a  building 
that  resembles  one 
of  those  silicon-based 
life-forms  that  devoured  hapless  yeomen  on  the 
original  Star  Trek. 

Given  that  SFM  celebrates  two  centuries  of 
sci-fi,  from  Frankenstein  to  Futurama,  visiting  it  is 
understandably  a  little  overwhelming.  The 
moment  you  step  inside,  you're  bombarded  by 
Jules  Verne,  H.G  Wells,  Robbie  the  Robot,  "Dan- 
ger, Will  Robinson,"  "Gort,  Klaatu  barada  nikto," 
bathing-suited  babes  imperiled  by  "Tetrahedra  of 
Space,"  and  the  earth,  the  moon,  the  stars. 

It  is,  in  short,  like  having  the  universe  poured 
into  your  brain.  Or  like  being  poured  into  the 
brain  of  a  sci-fi-crazed  12-year-old  boy,  an  anal- 
ogy I  make  with  some  assurance,  having  once 
been  that  boy.  "We  wanted  to  create  a  place  that 
told  the  truth  about  science  fiction,"  says  science 
fiction  and  fantasy  novelist  Greg  Bear,  chair  of  the 
museum's  advisory  board.  "A  place  that  described 
all  its  aspects,  the  paranoia,  the  wonderment." 

On  my  visit,  I  am  shown  around  by  the  muse- 
um's director,  Donna  Shirley.  We  start  off  by 


admiring  a  prize  piece  from  Paul  Allen's  personal 
collection:  the  original  commander's  chair  from 
the  bridge  of  the  USS  Enterprise.  Astonishingly, 
Captain  Kirk  was  able  to  defeat  Klingons  sitting 
in  a  '60s-style  office  chair  using  petrified  Jujubes 
as  controls.  From  here  Shirley  leads  me  through 
the  rest  of  the  museum,  a  sci-fi  fan's  heaven  of 
film  clips  and  robots  and  ray  guns,  ending  with 
the  giant  insect  queen  that  menaced  Sigourney 
Weaver  in  Aliens.  "I  never  saw  that,"  Shirley  con- 
fesses. "I  don't  like  scary  movies." 

Shirley,  in  fact,  views  sci-fi  from  the  levelheaded 
perspective  of  someone  who  has  made  hard  sci- 
ence her  life:  As  an  engineer  at  NASA's  Jet 
Propulsion  Laboratory,  she  led  the  Mars  Explo- 
ration Program  and  helped  send  Mars  Sojourner  to 
the  surface  of  the  red  planet.  She  credits  child- 
hood reading  of  Arthur  C.  Clarke  and  Isaac  Asi- 
mov  for  starting  her  on  her  career.  "If  you  talk  to 
people  in  the  space  biz,"  she  says,  "you'll  find  that 
most  of  them  grew  up  with  science  fiction." 

Understandably,  she  takes  a  proprietary  pride 
in  the  exhibits  devoted  to  Mars,  which  of  all 
heavenly  bodies  has  inspired  humankind's  most 
fevered  leaps  of  imagination.  Here  are  the  panic- 
inducing  creatures  from  War  of  the  Worlds  and  the 
sweet,  smiling  My  Favorite  Martian.  One  poster 
advertises  my  own  worst  nightmare:  1953's 
Invaders  from  Mars,  a  movie  I  watched  on  TV  at 
age  10  and  have  not  yet  recovered  from.  ("NOT 
SUITABLE  FOR  CHILDREN,"  the  movie  poster 
advises.  "Now  they  tell  me,"  I  think.) 

Inevitably,  Shirley  says,  as  science  learns  more 
about  the  actual  universe,  science  fiction's  mus- 
ings prove  inaccurate,  incomplete.  But  science 
then  presents  science  fiction  new  data  with  which 
to  spin  new  dreams.  "Science  fiction  is  about 
'What  if?"  'What  if  your  best  friend  were  an 
android?'  'What  if  you  could  clone  yourself?'" 
Shirley  says.  "There's  a  lot  of  schlocky  science 
fiction.  But  real  science  fiction  makes  you  think." 

We  head  back  to  the  simulated  space  station, 
where  we  watch  science  fiction's  most  famous 
spaceships  attempt  to  dock.  There's  Han  Solo's 
Millennium  Falcon;  there's  the  Alien-ridden  Nostromo. 
There's  the  wonderment  and  the  paranoia,  the 
worst  you  can  imagine  and  the  best,  and  beyond 
them  a  twinkling  universe  of  infinite  fascination. 
info:  Science  Fiction  Museum  and  Hall  of  Fame 
($13;  10-8  daily;  325  5th  Ave.  N.,  Seattle;  www. 
sfhomeworld.org  or  877/724-3428)  * 
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